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IV. POTABLE Liquors, as Ale, Beer, Main, Mead, 
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- Roots, making Sawces, S8. ; 
II. PASTRY, making Pyese Paſties, Paddings, 


Creams, Gellies, Pickles, Sc. 


Eſſences, Sweet Waters, Beautifying Waſhes, &. 
of Our Barren and Waſte Lands, Manufactures &c. 


relating to Phyſick and Chirurgery, as Cordial Waters 
NN Tinctures, Elixirs, 8 yrups, Electuaries, 
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1 "CONTAINING, 5 +, 4 
l. COOKERY in Dreiſing Fleſh, Fowl, Fiſh, Herbs, 3 


7 | 
Pancakes, Cheeſecakes, Cuſtards, Tanfies, &. Heng 
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[VI HUSBANDRY, asit relates to the Improvement} 


VII. PREPARATIONS Galenick and Chymick* | 
Pulls, Oik, Balſam Sie ad Bmplatien, Bang | 
3 Lacident to Men, Women, * 
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N EF, is "not ldlenefs which makes us refuſe this Work, but 


4 75 » . e it mig t the more completely anſyer to its Name a 


The PREFACE * 
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partly want of Time, and ee (ſince Cookery and pbarma- 
agu, are now become. peculiar Trades) to avoid Intrench- 


ing upon their Buſineſs; But {till there area great many Gen- 
= — Ladies, and others, who think it no 5 t 


to underſtand this uſeful Piece of Art : ; and a great Number 


of them who do not Scarn, to have actually a Hand in its 
Operations, 


III. In this Fourth iti have made above Eleven = 
Hundred Additions of 7 Mater cattered through all the 
Letters of the Alpha hic you may diſtinguiſh by this. 
Mark (*) or Aﬀterick) placed before them. What we have 


Added, are —— very Valuable, yd what every Perſc 


fr he IF Toe, eff H HudSbah 
| r Peaſyy F 5 | 
M2019 man le IntereiÞ 


ax knofy Pang u 
not gnly »to the 

8 ons; be 5 e General Ee of the Publick, 
in every Capacity : z And if Ferſued according to Our Inten- 
tions and Directions, may add vaſtly to the Advantage, 
e and Univerſal Wealth of the Britiſh Nution. 
IV, Thefdare a great many little Triffling Books of 5 
Shilliagzoighteen Peuee, or two ShillingsPrive wi whith in 
the main bave little or no Worth in aid therefore 
not Werthy to take up room in a. Select al Valuable Li- 
braryz yet in moſt of them, if you Seriouſly look them 
over, ne may find ſome few things, in iſome three or four 
5 Flags 3 in 0 in ſome s or 8, and in ſomte ro or 12, or more, 
whic d. be things of Moment and very Valuable vyhilſt 
all the ot her Parts of thoſe Books are notworthaFarthmg,be- 
W. onby iti for waſte Paper. To the Completing then this 
7 195 es what I have Collected out of a many Excellent 
| and lyable Books, I have Excerpted all the choice Matters 
out. rat Number of thoſe Ordinary Pamphlets, and 
| * Work; ſo that at this once, I have 
220 my Jübrary of between Fiſty and Sixty, of thoſe 
4 olt infignificant Triſfles, whichi was before in ſome 

Fa 


Fr ged to keepifor thoſe very ſew Good Things 
containe in them. i INJ Fe 


z 2 5 V. Beſides the main Subject of this Books, which 15 Cookery, 
it is accommodated) to ſcveral other Eads and Intentions, 


AM X0Q._ «@a 2=_ = XA R «®@ 


Title of a Emily Book; in which reſpect it treats of ſome 1 
5 the moſt uſeful and profitable pieces, 1. Of Husbandry, | 
er 37 e a Potable Liquors. 5. Ppefer- | 
Im, 3» 


ich- tion to the moſt Simple and Vulgar Practice. e 
en- of. ſome . of the moſt 27 0 end a peer ee, Toms, Fc. all 
ent 9 — in few . meaneſt 
ber Capacities ; and ſet many Obſcure ang :Ficule in a 


clear Light, ——— Jena of Mankind, 1, , gy 
VI. As Keen relates to Agricultur we. have eg to 
Mat. 15 Barren Lands, 

articular Growths of our 

ie lion of Acres of Waſte 


at gelben of po went, Fr on. 


i grea oo all the Pari 
dom, but be alſo x vaſt __ the W A 8 
Lands which will not 1 Barley, Ne, w 
| give good Crops of Tares, Peale aſe, 24 7 Tirrneps 155 
What — they may be made, for th .univerſal rlal Advantage 
the Kingdom, be pleaſed but to ſee Lytr..T, Nemb 23. 
Numb. 10 5. 4d 1 10. following. As for Ibo (nic 
4 plentiful Crop to ariſe out of mere San 
eps And if it ſo —— that there is ine I 


t at Barren aſi Land thus oe would pre 
auge _ "to my Men, bu qu fo. Ke 


[ have Ki 
nothing but _ my. own De Fe been.) Witneſs id hers 
| Bly. practi prac die upon apt 
WW aſtos. of This Kin ons, V. Whic r. Peaple 
238 wauld be fargiſhed plentiſull SR Eiringal all rope longs 
=o for. ever. after, and: that at yety cheap See Let. F. 
= Numb. 11 ., in the following Boot Ia: 
VIII. There are other Lands, which my 88 
6 | abſolutghy.be called Barren, * are ſo 8770 13! 1 
hut 'a mean produce ef H, whi ale t 
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Went fi e EA 
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— 7. Phyſick d Chirurgery, as it may have rela- 
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| 555 zehn 8. G. And lſome fee ren »of Principat 


| fat ON mit, Rhee WS intended to make this an aſe+ 


ſee in their > e Flites'of the following Book. To which 
; 2 Mine, Rae F 
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— —— 
"mb, l A | 
in e hen 5 kee; a itz decauſe- thofs: ceveral Sorts, 


which; 

We tre A. different fort dF 'Land'to thrive 
apo, a 2 e the Oraſs muſtbecmada, ac 
0 the Earth, the Seed is put into) 
And — a Were cht once done alb 
c cd kai aan, it wout quicklyoturn. toofo /mipkty 
cone; an ' Univetfavenriching of dhe Whole N 
10 By AZ KA. 27 9000! 0 JiUSmEyOtLIn pr | 

bee dhe gebe | thing which-we confider. _ ® ' We 
paves in this B taken notice of ſome fe Garderi 
Herb: \ "Plants, ien aber a reſpect: tothe Table, for 


r which" Ladies and 
Rao fily ppl to æhe Benefre of their 
1 Accouats: And theſe we could 


Ku 


Bock fef T Bambies,' to hayefecourſe n all t ner 
dt Mac effitiss of Human Life. 7 po de 
ee -befides: ap pos ng, owith 4 8 
ee nred-aMo with other very profitable Fruits, 
Natufe of che: Soil they wi [Teſt thrive im 
She Nie and Tome few Tryals will duc 
wwe intend here are Blact hermes and Mul- 
ch, as they ate Fruits moſt: detectable to be 
Sten, — — ey, 'thrive'ad irably in Ela, and may be 
| 7 to 0 8 5 vatitage, . 408 chat thoſe which 
ke us excked in Sweeineſs, Magairnue, und Goollreſ, 
the ahi Frütits growing in- Spun, the -bndies, or in any 
other Patt If theknown Worlds: 1 bn 94 Jas 3442817 
AJ, Potable Liqnors mays be made out of Apples and Tear. 
emed ae, and Perry; Gut of Halt, and Honey, as Eugliſh 
Me, Beer, Naum and Mead's Ile way of making of which 


add Rupes ade out of ee, much uperior to -Frenth i 
om thentela Bray or Spirit, that may W 3H 
the pia & of Frejioh Mſintoa Nd⸗ e and ſave a vaſt Ee 
ence ol of Liquors, which have fürmethy been b * 
ON and ont Iy t be purchaſed with ready! rough be 
the great entiching * the French and impdveri ing ofdus | 
a, i61, See Len. T. Numb, 1 05, rm „ $ Ind 
XIE yet Ciurriet grow natural Wild in Engl, as 

n nr other Farts ef the Kingdoans | 
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ted. Towhith L anſwer, that 
the Quantity:: Butt if it is c. omar 
Goodneſs and Excellency, it 5 not to bed 


of the Publick. : Hut, gans zνπονe, yas tot VIEWS) 
XIII. Blat AMalberries are a Fruit without exe 15 


which being very large, and in a i manner all Juice of 
noble Taſte and Flavour, are able tb yield an gcellent 5 
nerous Red Wie, much ſuperiot to the beſt of Pen 
ines, and ſcarcehy inferior to any Spamfb Wines, vieing for 
Color, Tafte and Goodneſs,: with the beſt Alicam Which 
ever ain produced. The Aſuiberpy- Tree grows naturalty in 
England, and bears a nobler MAlarger, and more excellent 
taſted Fruit than the Afulberry-Tyees growing in Spain, He- 
r:aa ( where Millions of them grow Wild in te Weeds 
or in any, other paxt of the World, I ſay here what I am 
| part a Witneſs to my ſelf. I then Mulberry Gardemt were 1 
niverſally planted thro the Whole Kingdom, either with 2 
Standarts, or with Dwarfs, they would in a few Years pro- a 
duce a large Stock of ſtrong; pleaſant and pehotour Red 
Wine, more. than it is. patios for the Nation to ſpen 1 
rrhich of how great Advantage it would be to the Britiſh 
3 Kingdoms, [ leave to prudent and conſidering Me to adge, 
b faving the Expence of bringing in that. vaſt quantity. Bk 
WP Foreign Wines, which we yearly.do, and by the great Ex- ' * os 
port, which in. a ſhort time d might make of our Own... 
x- low theſe Frees are to be planted, and how this Wine i9%6 = 
le made, as, glſe how an excellent Brandy may be diſtilled. © 1 
bY | it, we have taught in Lett. M. Munb. 106; fe, and «58, = 
and Let. W. N. 81. where Y on may receive full Satisfaction. 2 =M 
XIV. How Preſerves, Cunſerves Indies, Confer," Gelen, 
| You may ke at latge in the Alphabetical Order. Bur che 
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3 eee , , et x 


are not the only Things ets diſcourſed © of, and with which 


we have entertained 


Ladies: We kave: ſhewed them the 


va of making rare Ferſumes, eee "Waſhes, Beauti- 


—.— one and, Unguents, Softning Oils, and Choice Po- 

aat ums, — this Werte in 10 not ſlenderly ſtored) 

3 Ayray, Uf External Blemiſhes df the Skin, as 

out, Freckles, EBentils, Mörphew, Scurfs — 
iS, Keno Scabs, Itch, Spots, Sur-burnitigs Tanning 

\ bg eros in the Face, wich many other Deformties of e 

d or- . ufualty Happening to Human 

1 8 05 Wyfital Preparations; ſuch as my be ealily had al 

— of: the; moſt neceſſaty Uſe: 101 the cure of the 

moſt common. Diſa Air is /plentifully; fürniſned with 3 

ch it gontaias not a vast V — yet it has enough of eve» 

K this kind both Galenick, and Chymick, ne- 

celliry for any Gentleman's Family. It is. not ſtuft with 


8 — 2 chargeable” impoſſiblè, and ridiculous Reci- 


tniſhed with very excellent and profitable 

Ms Preparations: of both Kinds; for tlie Cate of :moſt 

Diktempers and-Diſcaſes commonly befalling the Bodies of 

Women and, Children; gg may ſtand in good ftead, 

and in an Exigency, Eren. when Life lies at Stake, ia 
where an able and honeſt Phyſſcian ic not near at hand. 

XVI. As to the choice of Medicines here treated of, N. 


arc Excellent; and the beft Compoſitions of the Kind, e extract: 
ed out of. heap s of Voluminous Authors: And they have a 


few other alifcarions' Which go along with them, as being 


1. en in Number. 2. Chrap. . Common,-or eafily to bg 


bad. 4. Eafily prepared. . Effectual. 6. Safe in Operation. 
2. Snall in Doſe. 8. Durable; ſo as not to be burt by Time. 
Theſe are true Qualifcciniu, which a fet of Medicines, fitly 


repared: for Family De, ought to conſiſt of; and any'of 
dehlch Ding wanting, muſt make them fo much the els 


. valuableay RGefirable.: 63 3 5 14 


XVII. For, 1. Too great 4 Number of. * eld 3 
times confound the Mind. 2. Should they be Dear, they 
tould not be accommodated to vulgar: Uſe. 3. If nor com- 


mon, or e 70 be had, not eligible. 4. If difficult in Pre. 


paration, ot not eafily to be male, not to be regarded. 5. If 


| aud ſafe; but: dangerous, hazardable,” and net to be ventured 


£5 


* 


on by timorous Hands. 6. If not egectual, to be (lighted 
and contemned; . If of. Hype . Doſe, fit only for Horſes, 
net Infants and Children; Squeamilh' Stomachs and P 
- of Quality. .. 8. If Periſpuble\ to be deſpiſed, and preſently 
to be caſt out to the Dunghil. XVIII. 
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VIII“ "The ie Com ſitions and Preparations e 1 
are delivered infew Words,” not with anions IN and i 9 85 


rFragl þ 


enn igreſſions: The Expeſſions are 

mee ar . mom pey — eo and the Necho dire direct 
19 guar The InftraRtion of the AED to whom it is 8 ne 
AS in the performing and com Pcs of all the Thing FRE - 
me contained, and Which are j the moſt nece and | 
B55 uſeful for the 1 ws ws the moſt deſirable and pr table 1 
Nat for the Purp 
TH XIX. yup Pin 2 od — we have only advan- 


ced ſome few : and eaſy Things, uſeful to the Publick, 
and to private F — > which Underſtanding Men, Ladies 
and — — may ſafely and ſucceſsfully” : X 
upon, and make uſe of, according to theſe dur Directions, 
among their poor Neighbours and Domeſtic without 
running the risk of being aceounted ox called. , and 
poſſibly with as great Advantage and Sueceſs the beſt 
Graduate Phyſician in the Univerſe; ſince it has been long 
obſerved, that amongſt that learned Tribe of Doctors 
8 Ea ill is, ow — and real. _ 
eir frequent immethodica us, blun- 
Nevins and dangerous Practices, chan 85 ever yet been 
done by all. theidenominating Onacks which have, ever yet 
been in the — to the very great Scandal and Intamy, 
of the Art of Phyſick. - 

XX. The Anaronick Terms we have here oFcatel, are 
"oily ſome few, and thoſe chiefly which the Quali of the 
Bool exacted at our Hands. We did not at all intend to give 
a Deliniation of the Whole Art of Anatomy, but to accom- 
.modate the Work, for the mors full underſtanding of what 
| we have ſaid relating to Phyfick and Chirurgery, and the Vir- 
tues of Medical Preparations,” how they operate MH Man's 
Body, and/by:what: Artifice and Means they penetrate into 
| the moſt. inward: Receſſes of the Human Frame; which 
A —.— 3 ede ee o very pr | nd never by 
the vulgar have unde Or rohtably appl 
to — 1 m—_— 5 Pakoehcies G EM 15 4s I e 
Bo r = o they are ada 8 he Vulgar, = 
7 and more Uhlea yet- W of PLES uſe to the ns * 
ger Students in Phyſ ck, becauſe they, as ina Gla Laſs, nk l > of 
= many of the moſt uſe LA and recoraire Notions f = 
tho it ſeems to be addreſſed to Gentlemen, Ea fes and 8 1 
r would not have it thought, that it is fit for 
WE ſe.TheMatters here treated of, tho ma 


SF k. 


% 


E 


. 3h Ihe | : pi $0 f 8 *. 2 
. 7 conciſe, and ſlibly Jeliveredra) Tg bor 
| E 


to a rack Ear and may prehe s uſeful to the | 
e Mankindas they ed ede ro choſe, 
is more eſpec lty.defiohed: 


XXII. Now. as ir 3s accom NN de & al 
ils, e n e the taking care of the Houſe, 
t 8 0 in f. twaſold Reſpect, 
lng of; Food or Mats for Conſer- 
the Streny 0 of the b euncerning which I 
Fa = our eau ho I am fatisfigd. * contains the heſt 
Res for? Cookery that axe extant: and as it may ſerve the 
cate Palates, and luxurious Minds; as a Treaſury 
not only A Subſtantiab and well made 
of Picquant and Pleaſant Sawces, to ſtir 
oo ch, proyoke. the Appetite, any help the Con- 
9.2 9.3 co ee er, for. making potable 
f 101 6 l Beer, Cider, Cider — 

| 22 Mg My berry Wine, Rape, 
Joy Tea, Uſquebaugh, &c: For all 
zit is els aan and were it but for | 
. would be Marth h the keeping in an 1928 


em r ng ny th Pea of ſome great 


me Tat 


and -v2lyable;Medi cines;botþ.Ioternals and Externals, that it 


might be made ſefal in both Caſes to theſ _— t of the 
e 
valua ng in this Life can ut in the 
la : W e ht it to e in Fa- 
4 b, elle aud weird ee Minds, 
2 & And :W 
( who ha paſſion, and Tenderneſs in their: Breſts 
20 cornggj 45 85 the Infirmities, Diſtreſſes and NMeceſſities of 
a 69s wit out any of che common 
Fg aſms, Which hy malicious! and narrow 0d i 
Fr 2 2 1 fe upon them 1.0, 112 WY 
5 vv 0 n ther Study of Araremy, i 
rungery ad Ph ch, & Learned: Profeſſor, yet 1 3H a 
rarely FED 18 1 5 145 mi 1953 difficulty. bit what a ale: "ol 
# 


ns,//vhich with.a'!Se- WW 
the Rea ſons Bll 
purſue the true 1n- 


224 Cui as naturally as he 
5 1 004 


bong e encounter il 
\ofirhoſe Arts de- 4 


55 wo ar 1 V 


we a vr * * i 545 has y 4 ” PY | 
— — 3 | 3 
* . P P * — 9 - 4 4 * 4 : ah J. 1 \ 7 
> YN e 8 1 bh ID 
: * * 5 7 ; - . 
> 4. 7 *« 8 | 4 
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* ů 


E6‚r!· one — > oe wy 


wowd chuſ oy: ity Food 

moſt agree, his Sternsch, 
ritude of Obſervations whith gradually enlarges hi 
ſtanding, encreaſes his Knowledge, and gives Him a Boldneſs 
and an Aſfrance in his Undertakings; ſo it ah makes 


* 
5 


It is Tine anda Mutz 
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him prompt and ready, "and, to know upon the Spe 

WAS Almoſt in a Gaſes, Without any danger of 94 

Patients Life, or the leaſt hazard of neee | 
XXV. If à Man would but give himſeif the U 


1 
- 


mirable Cures, which ate daily done thro' the Nation by 
Ladies andGentlewomen, yea and byPerſons of inconſiderable 
Rank, who perform them upon their poor Neighbours even 
for God's Sake, and that With à dexterity, eafineſs, and 
ſpeed, not readily to be accounted for, and all this by ſome 
ew, mean, and eaſily prepared Medicines, whilſt. a Le 
many pretended 1earned and methodical Phyſiciaris, ſhall 

e 


able Preſcriptions, and fatigue the Patients with indpropes 
Medicines, and at laſt miſtake the Cure; either ſending 


ble, leaving them ten times more miſerable than they fount 

them: I ſay, When a thinking Man ſhall ſeriouſly conſider 

all this, tis almoſt udn 1ake him believe, Either that 
ere is rèallj ing in the 

(ger Profeſſor or Pra | 

tended LET ts we W 1 ack of the ty; Who tic 

purſuing the Precepts of th „ P! 

geroully, making getting of Money his whole De 
XXVI. All this is ſaid, not to invalidate the 4 


gn 


4 


ſing accord ing to their Precepts or Rules; for that they are 
all built upon Nature, and reſult from Reaſon and Experi- 
2nce; but to ſhew how Men profeſling theſe Arts, erf and 


ss aſtray from them in their Practice, becoming greater 


© acks, under their great Pretenſions, than thoſe Who never 


aderſtood any thing at all of them. How many with their 


2 
— 428 . 
* 


umerous unnatural and prepoſterous Bliſterings, Bleedings, 
wi Ur enches, and Oifter-hAl 
WS: other charitable People, tho in the main unlearned, ſha 


d Pearl Cordials) do they ſend out of the World: Where: 
o thouſands. of Cures, (God bleſſing their earned, hal 


polite Methods in their Performances. 


* 


„„ 


Ny Food, 19 of thoſe things Which are 


adually enlarges his Under» 


thinking of the very great Numbers of conſiderable and ad- 


(in as trifling Diſtempers ] run long Courſes, make charge- 


them into the other World, of giving them over as uncura- - 


er is truly a Blockheady or the pre | 


he Aft, Practiſes datingly-and dan: 


$ 1s ſaid, not to invalidate the Arts of Phys 
ick, or dehort any one-from the ſtudying them, or practi- 


Cordials (I mean their pretend - 


Nith all the Succeſs 5 os whilſt taking the direct op- 
11 „ 55 
; XXVII. 


— | oy * 
a * OY 
; b 
4 3 


A 


FLY : —— 
9 8 ; 4 
4 [ — _ N 
„ 
3 Ar, 5 2 
A * L l 
Eon 35 of 


: 
* © 
Wr 
1 , 
; 
* 


* 

1 * 
% 

r > * 


* 


VII. As to the Compoſtzons and Prepar ations of NTedfene 


eſpecially ſuch as are ſaid to be Specrficks, or. Experimented for 


Sxilful Phyſician may alter, add to, or dimin 


according to the Accidents and Circumſtancesof "the. Sick, 
or what he in his Reaſon ſhall think more fit, without hurt-- 


with the Vital Indication. 


rhe Cure of ſome certain Diſeaſes, Mr. Bells was of Opinion 
chat they ought to be Religiouſy performed... 1 ſuppoſe he in- 
tends that they ſponld be exactly made up, according 


to the Preferiph even to the Let Punckilio. How far he is 
\ ight in this, Iwill not determine: But this I ſay, with 
reſpect £0 the Baſis of the Medicine, I think we ought to be 
very Punctual and Exact; but in reſpęcł to the Regalis, or 


in the 


Pompous Part of it, there is not that Wa * 98 71 
h the ſame, 


the Recipe, or making it to be another thing. Not that 
think the Regalia to ſignify nothing, but on the contrary, 
may have excellent EffeRs, according as they may be Homo- 
gene with the Baſs, be Acute Stomachicks, and Co-operate 


2 


dus Ingredients may dictate, according to the Conveniency, 
or Incoureniency of preparing them 3 er 35 every diene 


Palate may direct. However, there is this to be Raid for the 
Recipes themſelves, that if any Lady pleaſes not to foto them 


exactly, yet they may be as 4 5 55 in ſome reſpects, to 
c 


Guide and Co 11 eaſures of Reliſh and 
Delicacy, which by many Tryals and Obſervations, She 
may at length advance to ſome degrees of Perfection; and 


Conduct Her in Her 


* 


XXIX. And as this Book is addreſſed to 


ef Her former Judgment or 5 k | $ 
rions of Quali- 


its Bounties upon you, and its, Munifice 


ty, Ladies and Gentlewomen, To the Great, the Rich and 


the Noble, to the Worthy and Generous Spirited ; It is 


that you may do good in your Generations, be helping and 
ſting to your Nel hbours and Friends 5 and to Fold hs 


your Hands of Relief and Comfort, to the Poor, the Wretch- 
end and Miſerable, whoſe Cries and Prayers, as they will 


certainly reach Heaven, ſo they will as inihbly call down. 
nce perpetually to 
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XXVII. We fay not the ſame in reſpect of the Cookery 3 
but that thoſe Preſcripts may be either followed exactly, or 
not followed, according as the Plenitude or want of the vari- | 


all this vvithout the leaſt Prejudice or Hurt to the Reputation 
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erſhatow you, and extort a Bleſſing from their Souls be- Wil 


* JOre the 1 = „„ "> Js 0 by 
NNN. Thus Reeder, [preſent thee with a Miſtellancous 
Collection of fore Choice Things, excerpted with a crea 
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FREFICE 


deal ry Trouble out of a heap of other Books, GH ther | 
Jay of. ity ' Omne meum, #11 menm-: 9 
prin, ©. * may in ſome reſpe 

e to thee. It coſt me no little Care 


and profitab 


1 ntelligent) 


it will the ( 


formance. © But if thou diſlik ſt 
thou en not ſee its aher or that it has any. ik lh = 
ight 


it, yet I hope there is no hurt tie, dor A ſo thou maiſt 
it, lay it — 1 Read no more in it, 

other perſon, not ſo Underſtanding a 
and either Sleep, ox keep thy _ 


canſt meet with ſome 
Hours upon; and in 


and ſhalt be ſure; 
| gut of Humor. 
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4 equeſt all thols Gentlemen and others, who ſend Ml 


do me, about their own-Concerns, to be 


ö D oſtage for them; or elſe they may en- 
4 ro go or an Anſwer. It is not reaſonable that 
I ould be at for Perſons, I have no Acquaintance 
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4 2 

* xd the chere own. I ſhould not ſay 
2 bor ne ' Then a Letter. But to receive | 

== Two Thouſand Letters a Year, s | have for 5 


. Be 5 Iy done) upon other Peoples Affairs, or fone ff 


1 2» Matters, n+ to pay Poſtage for them, makes a confide-_ 
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5 5 11 Biga, Chameppytis; | ſiſts putrefaction, cures the Bi: 
ms | | Ground Pine: A De- | tings of venomom Creatures, and 
ere coction of it in Water, | the yellow Jaundice, kills Worms, 
"272 | or Water and Wine, | and is good againſt Hyſterick Fits 
©. WE provokes the Terms in Women, and Vapousns.. = 
wa tacilicares the Birth, and bri 5. Abfinthium, Wormiyocd. 
th away the After birth. It is alſo | There are four principal Kinds of 


good againſt the Green-Sickneſs : 
It onght to be taken Morning and | 
Night for ſome Days. © 
2. * Ablutio, the waſhing of 
things with Water. There is alſo 
the waſhing of Spirits, when my 
have an Empyreuma, or foul Sme 
and Taſte. This is done by mix- 
ing the Foul Spirit with 3 or 4 
times its quantity of fair Water; 
and then drawing off the Spirit 
from that Water, in which will 
be left the greateſt part of the 
Empyreuma or Foulneſs, which 
| Work may be repeated with freſh 
fair Water ſo oft as need re- 
quires. 5 ; * | | 
3 * Abortio, Miſcar riage, which 
is the bringing a Child into the World 
before its due time, thro* ſeyeral 
WECauſcs both ihward and outward, 
s Longings, evi! Medicines, Fear, 
We Grict, Blows, Falls, Qyer-ftrain- 
ing, Oc, | 1 5 
4. Abrotanum, Southern 


and a reſiſter of Poiſon; its De- 


Wood. 1 1s aſtringent, diſcuſtpe, 


this Plant, vis. 1. Abſent him 
Vulgare, Our Common Woim- 
wood, 2. Abſinthium Pont icum, 
Roman Wormwood. 3. A. 


un Santonicum, Wormſetd Worm 
wood. They are all great &= 


the Scuryy; open Obſttuctiom 
of the Bowels, cauſe a gdod Ap - 
petite and Digeſtion, xill Worms 
in the Stomach and Bow¾els, and 
cauſe a good Colour in the Face. 
Ounces being dried into 3 Pints © 
Brandy, which infuſe for a Month; 
aſter which you may wſe it, 1 
30 Drops theienianeo a Glaſs 
Ale, Beer, or Wine; They WhO 
uſe this Medicament, I am lite © 
will give me many Thanks for it; . 
9 
Broom, It. Rodt is one of the five 


to open Obſtructions of the Li- 


coction in Water and Wine re- 


9 


ver, Spleen and Reins, to cauſe a 
ad fre 


thium Marinum, Seriphivm, Que 
Marſh Wormwood. A. Ahn 


maticks, and perfect Enemies b 


Put a good large handful, or 8 


o 
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1. 2 
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Acaron, RuſcuszButchers 


opening Roots, Its Deco tion in Wine a 
is good againſt the Green-Sicknels, - 
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AC 


Ws free and eaſy Piſſing ; as alſo to 


cauſe Cheertulneſs, 

7. * Acer, Acerus, the Maple 
This being cut in its 
Trunk or Root, in the beginning 
of the Spring, when the Bud 
grows big, but before they un- 
fold themſelves for Leaves; will 
yield plentifully a Juice, like to 
that of the Birch Tree, which will 


be a ſweet and pleaſant Liquor, 


and fit for Drink, being called 
Maple Hine. 55 
8. Ach: or Pain. It is de- 
rived from the Greek Word 
Ax O- Aches, which ſignifies Do- 


ox or Pain, Smart, Grief, &c, Take 
Sheeps Suct, fine Oatmeal, and 
black Soap, of each four Ounces, 


| boil them in two quarts of Wa- 
ter till rhey come to the thick- 


neſs of a Salve; then ſpread a 


Plaiſter, and laying it to the place, 
grieved, it will remove the 
pain. 5 

9. Aches; For Aches in any 

a — of the Body, take this fol- 
owing Ointment thus made: 


Tale Sheeps Suet, Oit Olive, of | ſerous, and ſharp Matter, cauſes ; ? 


. each a pound, melt and mix them; 
to which add of Turpentine 3 ounces, 
Oil of Amber 2 ounces, Chymical Oils 


; of Roſemary, Oranges and Limons, 


of each an ounce; Oils of Lavender 
and Funiper-berries, of each half an 
_ ounce ; mingle them well together for 


© «fe, Yon cannot uſe them with 


out ſucceſs, not only for Aches, 
but for Lameneſs in the Limbs, 


Stiches, Gcur or Bruiſes. 


19. * Acetoſa, Sorrel. It is 
cold and dry; Abſterfive provokes 
Appetite, quenches Thriſt, ſup- 
preſſes Choler, is Antiſcorbutick, 
and refiſts the Putridity of the 
Plague. Our Cooks and Country 
People make green Sauce thereot. 
11. * Atetoſella, Wood Sorrel. 


Ic has all the ſame uſes with the 


former, but more effectual againſt | 


Fevers ; its Juice is given a Spoon- 
ful ata time in a Glaſs of Cana- | 
ry, or Canary mix'd with Wa- 
ter. | 
12. * Acetum, Vinegar, chief- | 
ly Wine Vinegar. It cook in 
Feyers, quenches Thirſt, reſiſts } 
Poiſon and the Plague, ſtreng- 
thens the Stomach, provokes Ap- 
petite, and reſiſts Vomiting, | 
13. * Achilea, Millefolium, |} 
Yarrow. Its Juice ſtops all Fluxes 
of Blood both inward and out- 
wards, as vomiting Blood, piſ- } 
ſing Blood, Bloody-fluxes, &c. | 
It is a Wound Herb, itops all 
Bleedings of Wound, and quick- } 
ly cures them, j 

14. Achor: One of the Kinds 


1 


Smell, and by reaſon of its ſalt, 


It s 


almoſt a continual Itching. 


cured by repeated Application of 


Veſicatories or Bliſterings. 
15. Acme, 4A 


ned. 3. Axyn, Acme Vi gor 
the Morbifick Matter is comp 
Strength. 4. II 


Declenſio, when the Rage 4 
2 | „ height 3 -N 


the Plague, and all Peſtilential | 


of Scald Heads, being a heap of mM 
alcerous Puſtules, out of which 
a viſcous glutinous Matter conti. 
nually Iſſues, which creates a ve- 
y great Scabbineſs. It is a CruQ- 
| ſled Scab, which gives a ſtinking 


ſick it ſignifies, the worſt or height ll 
of the Diſeaſe, Many Diltempers 
have four times, as Phyſicians call 
them, viz, 1. Aexi's Introitum, or ⁵ 
the beginning, when the Matter 
is yet raw, or indigeſted, or as it 
were unripe. 2. Ay Cie Incre- Wl 
mentum, the Growth or Increaſe, ⁵ 
when the Morbitick Matter be- 
gins to be a little digeſted or ri- 


the height of the Diſeafe, when a 
leat 
and full, or come to its obſtinate 
„Paracme, 


a 4A : 4 


— 


S Tei 


Fl - 


 beight of rhe Diſeaſe is abated, 
and the Diſtemper is in its De- 
clenfion, or is declining, at What 
time the Patient is judged to be 
out of Danger. | 

16. * Acte, Sambucus, Elder. 
4 Decoction of the Inner Back of 
which in Water or White Wine CUES 
the Dropſie, by continuing its 
uſe for ſome ſmall time. 

17. Active Principles. Theſe 
in Chymiſtry are the Spirits, Oils 
and Salts of Things. Becauſe their 
Particles being ſubtil and apt for 
t- Motion, do cauſe Action in o- 
ther Bodies. 
- | 18. Acutus Mor bus, an A- 
cute or Short Diſeaſe. It is ſuch 
a Diſeaſe as is over in a little 
time; and is either, 1. Perpera - 

© cute, exrreamly acute, when it 
comes not to the firſt Criſs, but 
ends in 3 or 4 Days, and is the 
moſt dangerous of all acute Diſ- 
caſes. 2. Peracute, very acute . | 
bVhen it laſts to the firſt or ſecond 
Criſis, via. to the ſeventh or fonr- 
ieenth Day, this is dangerous, 
bur not ſo dangerous as the for- 
mer. 3.. Acute, A ſhort, or not 
== long-laſting Diſeaſe, which may 
Continue to, but not exceed a 
Month. If it exceeds the fourth 
cli, or 28 Days, and laſts till 
the 4oth Day, ir is then ſaid to 
be Acutus ex decidentia, an Acute 
Maegenerating into a Chronick, or 


20. * Adeps, Fat. This Sub- 
ſtance or Matter is difpers'd into 
ſeveral Parts, from a they 
are called Fatty: As- 1. Membrana 
Adipoſa, which is the Baſis of the 
Cellule Adipoſe ; it is as it were 
double, and may be divided into 
Two Parts: The firſt is External, 
throughout which there is a Num · 


| ber of little Cells full of Far. 


The ſecond is Internal, which ſome 
Anatomiſts call Membrana Carnoſa, 
becauſe it has a greater Number 
of Blood Veſſels. 2. Vena Adi- 
poſa, or Renalis ; which is a Vein 
ariſing from the deſcending Trunk 
of the cava, which ſpreads it ſelf 
on the Coat and Fat which co- - 
vers the Reins or Kidmes. 3, | 
Ductus adipoſs, called alſo nad. | 
and Peficule adipoſe ; which are 
Veſſels which convey the Adeps 
or Fat into the Interſtices of the 
Muſcles, or to the Parts between 
tae Fleſh and Skin. 

21. Adder Tongue: Lingua Ser- 
pentis, This Herb isuſed ſucceſifully 
in Wounds new or old, either out - 
wardly applied or taken inward- 
ly. Inwardly it is uſed as a Vulne- 
rary, being made with other Wound- 
Herbs into a Diet drink, and ſo taken 
every day for ſome time Aud out- 
wardly, the Fuice is made into 4 
Plaiſter, by boyling it in Oil Olive 
and Sheeps ſuet to a Conſiſtency, and 
then adding thereto Turpentine and 
Gum Elemi, of each equal Parts, 
There is alſo an Oil made of it in 
this manner, via. Bruiſe an hand- 
ful of the Leaves in a ſtone Mortar, 
il chem in a pint of Olive Oil 
till they have ſuck d up the Oil; 
then preſs them hard, and keep 
the Oil that comes trom them for 
your uſe. It is uſed with ſucceſs in 
Wounds and Ulcers, Burnings. 

22. thios Mineral; Tale 
Flowers of Sul- 


n, or 
atter ne that is like to be long laſt- 
Incre- 19. Adianthum Maiden Hair. 
reaſe, DecoFion of it in Wine, or Water 
be- ine, ſweetned with Honey, re 
or ri- moves Tartarous and Viſcous Mu 
7;gor, Piluge, and Flegmatick Humours 
when ontain'd in the Lungs; and is of 
leat ingular uſe for the Cure of ſuch 
nate ps are troubled with Coughs, 
racme, oarſeneſs, Wheezings, Aſthma's, 
and ain, in the Sides and Back, Reins 
eight Y | 55 | 


Ind Bladder. 
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phur, of each 4 l ihe quanti ty ; mix | 


them well by grinding in a Marble or 
Irons Mortar, till ſuch time as no Par- 


ticles -of the Mercury appear, but it 


becomes u perfetHy black and impal- 
able Ponder. Or. thus, Flowers of 


Sulphur 2 Parts, Quickſelver E Part, 
grind them till ehe Mercury . diſap- 


pears, and then' deflagrate them till 
they became a black Pouder © Being 
sd for ſome time, it admirably. 
ſweeten the Blood, prevails againſt a 


=  - -Scabies or Scabineſs; helps in the 
=_— - - - Kings Evil, and is good in à virulent. 
_ _  - Gonorrhea: It is alſo given Children. 
EE for the Worms, from ten grains to 4 


23. * Aetiteg, the Taple-ſtone, 


I. called becauſe found zn an Eagles 


Neft. It is a Stone witnin a Stone, 


2 z if it were pregnant, the leſſer 
Stone ratling within the bigger, 


when the whole is ſhaken; ap- 


nk plied to a Womans Thighs,on the 


inſide of the Thigh, when ſhe-15 


in Labour, it cauſes preſent, ſate, 
| 1 FG 


24. Agrimonia, Agrimony Com- 


mon, its Vircues: It cicanſes the 
Blood, removes Obſtructions of 


the Liver, and is conſequently 
good in the Dropſie and Jaundice, 
the Leaves of it being boiled in 
their ordinary Drink; it may 


 hkewiſe-be uſed outwardly in 
Bath, toſtrengthen weak Limbs: 
Half a dram of the Pouder of 
the Leaves in Conſerve or Wine, 
reſtraim involuntary Piſſing. Jt is 
an excellent Wound herb, being-boil- 
< ed with other Wound berbs in a Diet 
drint; and outwarilly uſed in al 
Ointment or Plai ſter, by boyling a 
good quantity of the bruiſed Herb in 
oi, and making 


= 8 2 and Sheeps ſuet into an Ointment; 


* . 
* * ” 
» 


1 


# 
1 


er by adding Turpentine and Gum 


8 "6 to make it into an Emplai- 


25. Fgrimonia Aquatieaz 


| this Herb is to take twelve 


grimony Water: This - tri 


dice; and ill Habits of the Body, 
if yon infufe it in Ale or Beer; or 
your ordinary Drink; 


areal 
fuls in tour gallons are ſuffieient; 


* 


it is uſed alſo ontwardly. in Baths 


and Lotions. The beſ# way of 77 
of it, which" is to be bruiſed; and 
then put into a bag with a ſtone in 


it, and ſo put up into four gallons of 
| new Ale, of which the ſick 74 ro drink 
every day, as ordinary Drin. 

There is a Pouder likewiſe 


drying the Leaves, to prevent 
involuntary. Urine; half a dram 


of it in the Conſerve of Roſes 


being to be taken when goung 
to Bed, for three Weeks ſucceſ- 
avely nt . 


* 


26. Agues, Febres Jatermi- | 


tentes, to cure ;-Firſs cleanſe the 
Stomach well with a Vomit, as with 
a ſpoonful or two of Vinegar of Squilli 
given in the morning in aglaſs of 
white Wine, which repeat; or rather 
with Tartar. Emetick, which you may 
give from two grains to fix grains, 


purge the Bowels well with Pilulz 
Catharticæ, (which fee in our Phar- 
macopei2 Chirurgica) after which 
ow may ſafely give the following 


"3" 


it up with Wax 


Tate choice Cortex Peruanus u. 
ounces, beat it into groſs Pouder, 
and put it into à q 
pint of Red Port Wine, let it ſome 
cloſe covered two honrs over à gentit 
Fire; then make it boil. abowt half 
a quarter of an hour, and ſtrain cot, 
and ſweeten a little with dowble-re 


— 


git 
n 


* 


— 


„ 


thens and cieanſes the Blood, and 
opens the Obſtructions of -the iſ 
Liver; for which reaſon it is ve- 
ry available in Dropſies, the Jaun. 


made of it, which is done by 


according to age and ſtrength + Then 


ee half e 


WA 


n mo . i, — mages — 0e0e%Y =X75 
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fently' after hi hot Fit 5s 
K 2 next Doſe 2. Night, when | 
| going to Bed, if the Hit was in the 
Morning ; otherwiſe, the next Morn- 
ing; and ſo to be continued Morning 
and. Evening, till alt the Doſes are 
taken, It will not full ef | curin 
any Ague whurſoever; bat it it 
a fulborn Q art an Age, you muſt 
| ſometimes e the whole 3 
again, _— 


Body: It the takes 
its ſtation in any particular place, 
and affect not the whole Body at 
once, to remove and expel it, 
Take Sheeps Suet, Oil Olive, of each 
half a pound; Oil of Amber, ol of 
| Anniſeeds; of each an Ounce and an 
half, and mix them for an-Ointment, 
and with it bath the afflicted place, 
as hat as may be endured, before 4 
Hire; and in ſo doing two or three 
times it will remove the cold. Humour 


e Breaſt: warm, rubbing it in for 
a quarter of an hour or more with 
your warm Hand, clapping over it 
a piece of white Cotton; and it 
will in a ſhort time cure the 
Ague, and pain ol the Part. 
| 29, | E to cure, +4 Powder : 8 
Take Antomony and 'Gmnabar one 
Ounce, common. Salt precipated two 
drams, - powder them, teget her, aud 
put them into 4 Glafs Cuburbit, and. 
pour on them four Ounces. ef the Oil 
of Sulphur ; let them digeſt for two 
wag a moderate Heat in 4 Bath 
of ' Aſhes; then by encreafing the 
Heat, evaporate” the. ſuper fluous Moj- 
fture; and baving al whe. the 
Maſe that remains; "dry. ie, and 
dae it to 4 Pouder,: and mie * 
Pith four Os ee of 


* 
* 2 


1 
p 


a Daſes ; Ihe Jt robe | Sur S 


| 


2 ur fallin into any rt 
4 27. 25 7 part 


that occafions the ague. 
28. Ague, in Wonne 
Breaſt : To remedy this, Tate the 


former Ointment, and anoint it upon | 


| 


$4" 1 1 8 TY GT | x : 


| - 9 ſet it e 
0 2 8 earthen Plter, fir TY 


and when the Flowers are conſumed, 
on Spirit 


tale the r Maſi, ponder it, 
and keep it for uſe. oy 


This is a Pouder citremly f 


intermitting Agues, being taken 
half an hour before the Fit rom ; 
fiiteen to twenty grains, in ſome - 


ping a little Broth about two s 
hours after it; and if the firſt 
and ſecond Doſe prevails not, a 

third may be taken; | for it 
works eaſily, and moſtly by 


3 | 
ure of the Lara Bark 
3 . is a fa- 


— 


with 


[Liver * 1 the Yellow- Jaun 
dice  Hypochondriack Melancholy, and 
[other Diſeaſes proceeding from that- 
Humour... Doſe, two or three NE. 
in any convenient Vehicle. 
30. Agziotaſtanum, Ground: 
Nuts. We in 
Roots or Nuts raw, when they 
Arc peeled ; but boiled in Mut- 
tor Beet Broath, and 1 — + 
res, 2 little Butter, Salt, 
Pepper, they are a pleaſant F. Food. 
Cure ſpitting Blood, and makin 1 : 
a bloody Urine ; they: nouriſh. 


much, and reſtore ſuch MITE in . 


Tale _ 
| Almonds blanched and. beaten te 


Conſumptions. | 
Fs. Almond-Leach 2 
Pulp in 4 Mortar, half 4 pound; 
New Milk A pint, mae" and rain 3 
add Damast Roſe water two Son- 
fals; Iſing-Glaſs half an Ounce, 
made into.a pure fine and clear Fel: : 


Opin, 


out ng ain,” and it is fs for 'vſe, 8 
Jolly ns Mn: "Al. 


continually with an Iren Spatel, : 


pour of Wine three Fin- © 
gers high; : and when it is conſumed, hy 


commended for the Cure of a * 5 


Syrup or Cordial · Water; and ſup - 


obſtruc ions f 


England eat the 1 


re-. |ly: Ae in Subtil Pouder @ \ * 
mix them well, and frais 2 


7 * * 4 3 yy 1 


| 


33. 
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32. Almond Sillabub: Take | 


Sweet Almonds hal 


5 : 1 33 \ | $ | | 
| 75 ound Mault in boiling Mater, ſo 
0 


a pound: 
Lune Juice two Ounces; Juice 
of Straw-berries half an Ounce ; 


New Milk a Gallon ; Flower of 


"choile Canary a Quart; double 


5 0 87 A two ng” Da- 
mask Roſe-· Water four Spoon. 
kalk. (Beat all well together till 
It is made by infuſing 


ng till the W ater has extracted all 
the Virtue of the Mault This done, 
and the Wort only Blood warm, it i- 
wrought up. with Yeſt, and ſo be- 
comes Ale, Ihe Proportion of the 
Aault to the Water, is according to 


the Strength you deſign your Ale to 


8 1 
— 


C 


\ 


4. A 
. * 


be of. Yow- may make a Sage or 


: Cerecloth of new Ale, by boil it 
| Fill je becomes thick, . is good for 
all manner of Dais 


> Aches, Pains, Strains, 
Patt, chiefly in the Back and Limbs. 


put it into an Irom Pot, over a 
Clear gentle Fire, keeping the 
Pot open, and ſcumming it con- 


timally; and when it is boil'd 
away to a Pint, take it off, and 


but it into an Farthen Pot with 


24 Cover, and take a little Morn- 

ing and Evening on a Knife point. 
This is excellent good for Pains 

in the Back, occaſiond by the 


Foulneſs or Heat of Urine in the 


 Vretets, Kidneys, or the Stop- 


Page of the Paſſage in the Reins, 
and 
me 


Dcurvygraſs. . See Ocur⸗ 


e Ir) 
4? - ; : bygraſs Ale. „ R VV 
; Peer 4 Quart, ſcum 1K n 
an 


fine Manchet, 
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r and Heabneſſes in any 


34 
of new Ale a Gallon, it being | 
the Wort of the firſt running; 


alſo ſor the Whites in Wo- 


= : E y n 


Blades of large Mace ; boil it 
again, and put in 
With a Sprig or two of . Roſe- 
is not on 


good 


this;. (according to the true Re- 


ceipt left by the famous Dr. But. 
ler) Take two Ounces of Sarſa-. 
parilla, Senna and Polypody of 
the Oak, of each our Oupces; 
Anni - ſeeds and © 


ou may ſee at leiſure. This fallow- 


 broiſed.; Horſe radiſh Roots ſeraped, 


whil ſt ii is re in its. proper. 


Veſſel; on the thi 


day g ma)" 
drivk it, a Fr 5 


fer a Mornings 


BY 
— 7 "RS. * 
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R e 37. Ilex: 
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ſome Sugat-. 


mary; ſtrain it, and drink it hot. IT 
ly ſirengthning but ver 
36. Me-Purging'; To make 


ere 


„„ Moe DS od ee en ning; Mee n rr N ns 
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Ounces at a time, pretty hot: 
are effectual againſt the Biting 


new- lay d E 


while, and ſo put in the Almonds, 


bake themin a moderately heat- 


i 
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77 Aleranders Pippoſeſinum its 


Parſley, or Wild-Parſley. It warm- 
eth the Stomach, and opens Stop- 
ges of the Liver and Spleen ; 
it moves the Courſes, and expels 
the After · birth; it breaks Wind, 
and provokes Urine ; helpeth the 
Stranguary,if the Leaves be boil- 
ed in Wine, and drank two 


The Seeds have the. ſame Virtne, 
admirably provoke Urine, drank 
in White-Wine, in Pouder, and 


of Serpents. 50 17 
Almond⸗Bisket: To make 
this, Take the Whites of four 
„ and two Yolks, 
beat theſe well for the ſpace of 
an hour, having in readineſs a 
quarter of a pound of the beſt. 
lmonds blanched in cold Wa- 
ter; beat them very fine with 
Roſe · water, leſt they come to 
an Oil; then beat a pound of 
fine Loaf ſugar in the Eggs a 


r 


with five or fix Spoonfuls of the 
fineſt Flower, or rather as much 
Crumbs of White Bread; make 
them into proper ſhapes, and 


ed Oyen, on Paper Plates,  duſt- 
ing over them a little fine fitted 
; -Pudding * Grate 


2 Fenny Loaf, and beat a quar- 


mix it all together and boikic 0 
Ts it ; if you boil 


dty d ſweet Meat; the Sauce 


"| $02 dei pur ſome dune n 
irtues. It is by ſome call'd Horſe- | 


Candy - hight; 


dry for uſe. 


7 


2 * 
: 


ore it goes into the Pen. 
| r and make it 
and boil it to a2 
then take three. 
uarters Of a pound of Jordan 
lmonds blanch'd and put into 


pound ot 
into a Syrup 


it, keeping them ſtirring over 


the Fire till they are dry and 


criſp, then put them into diy 


Boxes or Papers, and keep them, 


Al, Ales Sock-Poſſie 2 


Take three' quarters of à pint of 


Sack, a quarter of a pint of Rhe- 
niſn Wine. OY und of 


White Sugar, twelve Volks, and - 


four Whites of Eggs, take out 
the Cock's Treads ; beat the 
Eggs very well, put them into 
the Wine and Sugar, and ſet them 
in a Baſon upon a Chaffin-diſh 
of Coals to thicken, but not to 


boil; in this time boil three 


ints of ſweet Cream, with a 
tick of Cinamon and a quarter'd 
Nutmeg ; when it hath boifd a 

little while, take our the Spice 


and put in a quarter of a pound 


9 * 1 * 1 
1 1 
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39 Almonds PWarchd : Tale 


of Almonds blanch'd and beten 


very fine, with a ſpoonſul or 
two of raw Cream; let it boil 


but a little aftet your Almonds 


are in; then both your Cream 
and Sack being ſcalding hot, pour 


in your Cream in a ſmall Stream 


from as high as you can, cover _ '' 


it cloſe down with a pye Plate; * _ 
gas, let it ſtand upon a+ Chafhn-diſh 
| of Coals almoſt half an hour: 

| Yon may lay all over the rop' 
Snow if you like it, when uu 
ſerve ie beet. ao OBE x > IS 
: 41. Amond⸗Butter, the cam. 
A, ſave ſome of the Almonds to r 
lick ſlicd on the top, or any 


idge way: Take a quart, * . 
Cream and fixteen Eggs, well 
beaten and ſtrain d, ſet them on 


2 


FY 23 # 5 1 


. 
+ 0 a 
7 \ 
” * i ” 
N ” 
* 


a foft Fire and ſtix it continually; — 
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when it is ready to boil, put in 


and ſtir it till it coms to a Curd, 
then ſtrain the Whey from it 


guter of a 
1 Almonds wit 
Wooden Mortar by degrees with 
it till the Almonds and Curd be 
of fine Sugar; and. when it is 
it will keep a Fortnight or three 
442. Amond Cabkes: To make 
thele, Take a pound ot Almonds | 
LY them with Roſe-water, till they 
pound of fine Sugar well ſifted; 
beat theſe and the Almouds toge- 


ther, till they be well mixed; 
then take the Whites of two 


 brownin the Oven, draw them, 


es »tle ; then ſet them in again up 
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half a quarter of a pint of Sack 


as much as may be; beat a 
nd of blanch'd 
Roſe - water; and 
t the Curd into a Stone or 
ſome of the Almonds, and beat 
all in, with a pound and half 


well beaten, put it into Glaſſes 
or Pots, and eat it with Bread; 


blanched in cold Water, beat 


Joſe their gliſtring, put in half a 


E888, and two ſpoonfuls of fine 


| ower well dried, and beat 
them together, and pour in your 
Almonds; then butter the Plates 
-* you frame your Cakes in, duſt 


them with fine Sugar and Flow 
er; and when they are a little 


ſuffering the Oven to cool a lit- 


on brown Paper, and they WII 


\ become much whiter than be: 
443. Almond Caudle: To do 
_ _ this well, Take of new Ale three 
paints, boil it in à quarter of an 

.. Ounce of Mace and Cloves, as 


alſo ſome ſliced White · bread; 


--, then pat in a pound of blanch- 
dend Almonds! well beaten, and 


half a pint of -- White-wine ; 
um it well in boiling, and 


ſweeten it according to your Pa- 


late: This is not only pleaſant 


and nouriſhing, but very good 
in a Conſumption. _ 
44. Almond Cheeke-; 
Almonds beaten fine, make a 
poſſet, with only Sack and 


Cream; take off the Curd, and «1 
mingle” it with the beaten Al- 


monds, ſet it on a Chaffin-diſh 
of Coals, and put ſome donble 


refined Sugar to it, with a ſuf- 
ficient quantity ot Roſe- water; 


then in a pye Plate faſhion it 
into the form of a Cheeſe; put 


cold, ſerve it up. 155 
45. Amond Cream: Take 


half a pound of Almond Paſte 


beaten with Roſe · water, ſtrain 
it with a quart of Cream, and 
put it into a Skillet with a Stick 
of Cinnamon broken into ſmall 
pieces; ſlir it continually in the 
boiling, and when it is boiled, 
S 


two pound of Almonds, blanch 


Cream, twenty Whites ef Egg; 
ble refined Sugar; put it into 2 
paſte; let it bs baked gently, 


and then ſcrape Over it a ne Su- | 
47. Almond Jelly: Take 2 


pound oft Almonds, and ſteep 
them in cold Water ſix hours; 


when they (well, the Husks way | 


be taken off; then make a De- 


When it in ſufficiently thicken'd, 


coction of half a pound of Ling 
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Take 


it into a Diſh, and ſcrape a lit- 
tle Sugar over it, and when it is 


lugar it, and ſerve it up When 
46. Almond Cuttard : Take 


and beat them in a Stone Mor- 
tar very ſine, adding as much 
Roſe - water as will make them 
'verv moiſt; then put them in a. 
Preſs, and ſqueeze out the liqui? 
part, and pur it to two quarts of 


9 op + Ss os od Es i n nx. En 


well beaten, and a pound of dou- - 


Pan, cover it with a Lid of Puff- 
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olaſs, with the Juice of two Lis, 


|  mons, and two quarts of White 


Wine; boil it till half be con- 
ſumed; then let it cool, and 
ſtrain it; mingle it with the Al- 
monds, and ſtrain it, with a 
pound of double refined Sugar, 


. 


and with ſuitable Colours you 


may make it of what Colour you 


will; put into it Egg-ſhells, or 
Orange-peels, that is, place them 
on the top of it, and ſerve it 
French 


Faſhion, Take a quart of freſh 
Cream, a quarter of a pint of 


Roſe· water, four Grains of Musk 


diſſolved in Roſe-water, and four 


or five Blades of large Mace; boil 
them with half a pound of Ifing- 


glaſs, ſteeped before in Water, 
and waſhed clean; put to theſe 
nd of Sy ry and be- 
ing boiled to a Jelly, - ſtrain it 
through a tx ry a Diſh, 
and when 1t is cold, it i 


d, ſlice it in- 
to a Diamond faſhion, and che- 


quer it over, and ſerve it on 


Glaſs, or other Plates, np... 
at 


| if you pleaſe, Sugar mixed w 


the Pouder of Cinnamon on 
them. env, 


49. Almond Milk: To make 
3s: - 5 the beſt Method, 


you muſt boil about two quarts, 


of Water, ſcumming it well, 


and when it is taken off, ſuffer 


it to ſettle; pour out the clear 


part, and ſetting over the Fire 
again, boil in it Violet: leave: 
and rainy owes, and of the' 
Roots of each à large handful, 
Sorrel roots half a handful ; theſe 


being well-waſhed, put in with 
them a Craſt of Bread, and | f 


oned Raiſins ot the Sun two 
„ and fo fuffer them to 


| boil over à gentle Fire till the 
: 1 . | 8 


q 45 * 7 
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quart ; and then with fifty Al: 
monds blanched, and thirty - 
Pompion kennels, all well beaten, 
draw an Almond Milk; then 
ſweeten it with fine: Sugar, and 
drink Morning and Evening a- 
bout three quarters of | a; pint. 
This doth excellently ſweeten 
the Blood, and cauſes 2 ruddy 
and fair Complection, being ve- 
ry good in Conſumptions. 
| +50; Almonds, an Oil: To 
make this, Take ſweet Almonds, 
blanch them and bruiſe them, 
then pour on them a little Roſe- 
water, and put them into a Veſ- 
fel; that they may be kept warm, 
as it were, in hot Water; then 
pt them into a Hair-bag, preſ - 
ng them at 'firſt-gently, in an 
Almond · Preſs, with a great Iron 
Screw, and ſo continug it by de- 
grees, till you perceive a clear 
| Oil come out. This, by bath= 
ing, mitigates Pains and Swel- - 
lings, comforteth the exaſperated 
Parts, eſpecially the Lungs and 
Kidnies; it molligeth dry and 
hard Swellings, and is profitable 
in Hectick Fevers, to be given in 
any cooling Li 5 
anointing the Forehead and Sto- 
mach; it alſo ſupples the Face 
and Hands, and keeps them plump 
and t ! Soong > 
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352. Amond 
a quart of fw 


mo grains of J. 
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Toes 


li re Flower) tendon iege 
of: Puff-paſte, as mueh A 
our: 
not too hot, bal it 
ſüufficiently, and ſerve it up. 
Snom: 


Diſh; ſet in a quick 


quarter of a of Almond 
| paſte, beat it up well with Roſe- 
water; mix it with half a pint 
of White-wine, and ſtrain it; 
ya into it the' Scrapings of | 

nge-peel, and 'Nutmegs' fli- 
tw two or three Sprigs of Roſe- 


wy; api fol er hag to ſteep two 
po. three hours then put ſome 
double refined Sugar to it, ſtrain 


it into a Baſon, and bear it till form into little Cakes or Troehes, 
and ſet them into a warm place 
to dry. You may eat two or 
three of them at a time, or more; 


i froth and bubble, and as the 
Froth riſes, take it off with a 
Spoon, and put it into a Diſh to 
ſerve it up in. 

53. Almond Cuttard:; Strain 
beaten Almonds, with the Yolks 
of Eggs well "beaten, and new 
Cream, Sugar, Cinnamon, and 
Ginger, | boil it thick, and fill 
Paſte ; and when it is ba- 
ice it over With glare of 


| Epos, Sugar and Roſe-water, beat 
- up well together. 


54, Aloes Roſatum : Take 
of the fineſt Aloes- ſuccotrine 


BY our Ounces, make them into a 


rake _ uice of Da- 
mn Roſes claxify'd two pound, 
ut them/rogether,” and ler them 


in the Sun in a glaſs Ve. 
- fel, er in Balneo, till all che 
Moiſture be exhaled ; do this | 
four times, and then male it in- 
to Pills, N ich: are excellent to 


2 he Stomach, for Pains in 
N and a gentle * 
y \'occaſion. If to 


e grains m, or one or 


rained Opium, and 


I ; WS 


Take | 
cet Cream, a | ina new earthen Veſſel,and when 
it ceaſes to bubble, and no more 

froth, 
off the Cover, ariſes, it is 


upon an en up into a Ca 
- . Alves. yon put wh or - 


55. Alum to ben : Burn this 


upon the ſudden taking 
ſufficient, 


Oil of Afnber 
40 or jo drops: Jelly of Gum 


Sugar into a ſtiff Paſte; which 


they are good againſt Vapours, 
Fir of he 2 Vertigo, Le- 
thargy, Palfie, A eg” 
and Hexd-achs, from a ' cold 
_ 

7. Ambergeiſe Cakes, to 
mate Take fine Flower a Wes 
ter of a peck, mix it with flices 
of Marmalade, of Quinces, a 
| quarter of a pound of Sugar and 
Roſe-water beaten up together, 
of or ten ſpoonfuls, Yeſt half 
a pint, Currants clean pick'd and 
 waſh'd a pound; Cinnamon and 
Mace finely poùder d, of each 
half an ounce; ceny Orange- 
peel cut very ſmall; then with 
ren new- lay d Eggs, and a quart 
of new Milk, chicken it, and 
mix it well; then diſſolve a 


to dram of Ambergriſe in a quarter 


of a pint of Wine wins, and 
mix with the reſt; "fo make it 
ke, and bake it . 
a gentle Oven, and it will 

excellent, if iced over wit 80. 


White of an 5 
* 38. 8. Ar · 


N 


A 


hen to 7 * 
2 yg 1 manner of 725 — and | 


carries 1 Humour the * 
next day by Stool, «ll the nr 
tleneſs imagy, 


56. Amber Oakes : Tale do- 
ble refined Sngar ſcarſed half a 


pound]; rect rectify d 
Tragacanth, enough to make the 


OO AL gcgen. 


* melted in Roſe-water, and 


a 7 1 
F 
mA Re Sd a «a . c .  _  _ 


D dee 
5 3 Ut in 1 


To. male ty, 
pint of reckify 


into a ſtrong Glaſs, Ambergriſe in 


time clean; and after 
the Ambergriſe will ſerve for or | 
dinary 7 


+ % ð 


it is an excellent 


an excellent Cordial. . 


ſwallowing 


by © doin 


let the Glaſs 


ouder two. 0e wih 5 Cork. and 


e ſtopp'd cloſe w 


tied over with 2 Bladder, and 1 
N in a cool 


place for the 

ace of a Month; then pour off | 
© 5 gently, 'and put on a 
much new Spirit, and place it ab 
before, pouring off W 1 


And the Tincture 
drawn off 23 before Ho one ne of 


being drank in Tea or Coe 


596 Amber Pills: Take ve. 
nice Turpentine one ounce, put it 
in a clean glazed earthen Pot up- 
on Embers moderately hot, and 
to try whether it be enough, take 
a drop and let it cool, and when 
it is ſo ſtiff that it will not cleaye 
to the F „it is enoug 


then 1 


to theſe three ounces — hon ſu- 
gar bruiſed and ſiſted, then make d 
them into a Pouder, and with 


the before boiled Turpentine 


make all into a Maſs of Pills, 


by 'beatrng in a Mortar. The 


Doſe is from one dram to two 
oing to Bed, 


drams at 

why \ — the Folk 
a little warm; and 
two or three times, it 
 Fluxes of. the Bowels, 


of an 


il Pop. 


and Hate Hunowrs to am part; 


Frevgvhes the Stomach, Liver and 
Spleen, and preſerve Women with 


9 . Herde, and ** 


* 


5 t 


4 piritof Wine || 1 Þ 
mike. "this, Take 
2 young wp Sg 

em 


't ingle all th * II, 
ter; mingle all theſe very well, 
al the Guts, but not 515 tight; 


of very 


the Gate 5 

turn deer and waſh: 

Foy, c N Bil take two. 
"ot - e beſt 


Pound 0 an dal 
Jordan Almonds 5 C 
one half of them very al 
and the other half fort! 8. 
en; 1 . e 9 We A * and 
an 

White Ke ves, e 
the former Cane 

[erp them well! A 
ctr! e of Levant Musk, a quarter 
olf a pint of 0 a- 


beit them over a gentle Fire for 
fear of bre 3 = - 
prove N Salt FE: | 
Amber, a olatile . 
[our Pharm. Bateang,.. . :.. 2 
61. Amulet, x, to make: Take. 
| twelve. beat them and ſtrain 
1 put to them three or four 
„ſpoonfuk of Cream, then put in 
a little Salt, and haying your fry- 
ine pin ready ah ome ue ee. 


ur ĩt N 
you 2552 eo it — 1 1 = 
ane both the tides into the mid- 

z then tum it oh the other 
ale and when it is fryed, —— | 
it on the Table with Verjuice 
Butter and Sugar. | 


diums, to e 
Havir firſt poudered, and then 
infuſ 0 25 Y 
yof Vinegar 
have ſufficie atly e it, cauſe 


them in à convenient 
— A to N 


lis Popder i Ae wk 
1 in Honey, it will 
OT ind of el =" 


W 


when you 


— 


/ 


them ficep atter that a Day and 
a Night in fair Water, dry t 
well with a Linnen-cloath,” turn 
the fat · ſide outermoſt; then 
Sage yery ſmall, mix it with 

bheaten and 

do the like 


— 


2 


* * {OI 
— . — og ge * 3 
| A, N 


ſide ot 


: bath e 7 ER 7 they 
and refbore 4 weak and decayd Me. 


Brain 


prevail againſt the Pal- 


£ he 
7 2 
2 


cold and 0 Diſeaſes 


the. Read, Brain and Ner ves. 
7 Tay, that in India they give 
27 in which the Fruit have 


to ſuch as are ſhot 
E alſo to yo Worms in the Stomach 
_ Bowels. 


ort- wide, 


3. Andolians: Soak the Guts 


of + 2 b polker in Water and Salt, 
turn them and ſcour them, that 


may be made very clean; let 


with a 


them 


ſhred 


then ſifted Pepper; 


1 by Cloves, Mace, and 
. Coriander-ſeed,mingle them with 
2 little Salt, and ſeaſon the fat 2 
the Guts; then turn that 
fide inward again, draw one Gut 
over another to what thickneſs 
Jou pleaſe, boil them in fair Wa. 


piece of interlarded 


HH Bacon, ſome of the Spices before 
x mentioned, and a ſeaſoning of 


Salt; tie them bo pI h ends at 
ſavoury to 


| what 8 th you plea 


8 your 898 you may put into 
idem Periny-ro al, Sayory, Lees, 


„ and as it 


Bo weet - - marjoram, r 


- tity: your” Appetite, 


155 


Th per Nutmegs, 
rolly bruiſed. 
nifeed Mater: Take ten 
. gallons of good low Wines, or 
proof Spirits one pound of Ani- 
_ feed, e more, as you will have 


'Þ 20h * We * 


ſed” very ſmall; 
or, it you pleaſe further to 'gra- 


Roſemary, | 


Ginger or 


Ti 12 7 | AN 


| and — draw = the — uan- | 


tity you put on: Thi 3 gd; | 
and e ee * 


but only 
tity is div 

3 they n may . ſtrength; for 

of Cardamums you muſt put two 

Serie to the like quantity of 

pirits, 

5 As to the Herbs, Ang ae 

Mint, Balm, Wormwood, and 

the like, they ought to be ga- 

ther d in their prime, and gent- 

ly dried; the proportion is m 

or leſs in quantity, accordi ng Is 

vou will have the Water in 


is ſtronger than another, and a 
handful of Wormwoad will go. 
further than two.or three of 2. 
. 4 1 
65 ta is hot ry, 
even the Herb, but more eſpeci- 
ally the Root. The Root preſerves 
againſt the Infection of the 
Plague, it infuſed in Vinegar, 
you frequently chew it, and al- 
ſo hold it to your Noſe. Tate 4 


dram of the Powder of the Root, and 


e a dram of Ginger and Zod 


in Pouder, mix'd ih as much } 
once in fix hours, will cauſe a 
curious breathing Sweat. The 


the Diſeaſes of the Lungs. 
66. Lozenges dt Angelica: Take 


Sublim'd with Myrrh five drams, of 
Oil” of Cinnamon . about ei lit drops. 15 


is in ſtrengrh; now, if your Spi. ber: Make them u N 
> -\ ot} 14 5 H proof, vou may e ges. e F: P e 
5 N e , e ee e ee 


5 e f E. 3 e ire. 6s. An⸗ | 


' 


ed, a 


ſtrength of the Herb; for one 


nice Treacle ; and this being hin | 


candied” Roots and Stalks ſweer- 
en the Breath, and help againſt 


the Extratt of the Roots of Angelica, 

and Contrayerva, of each of them an 
ounce; three drams of the Extract of 
Litevice ; ; of the Flowers of Sulphur | 


fine Sugar twice the 7 of all 
of them, with a miucilage of Gum- 
Tragacanth made in Scordium wa. : 


2 4a a ye OI LIN EE IE: © * 


— — 
4 * 


— 8 e r 
* , a | = ö L 
. 5 q 


#5 


4 b tac 
* * 


i 


Thr 


"AN 


e 7. e Moore, to Pre- 


ſerre: Waſn the Roots, and ſlice 


them very thin; and lay them in 


| 


Waterthree or four A debug 
the Water every day, then put 


the Roots into 2 pot of Water, 
and ſer them in the Ember all 


Night, in the Morning put away ; 


the Water; then take 2 pound 


of the 1 2 ints of Wa- 


ter, two year; let it 


| boil, and 1 then put 
in the Roots,” which will be 


boiled before the Syrup; then 


take them up, and boil” the Sy. 


rup after very ſoftly; they will 
ae a e work; zat St. An- 


| 2 time i the beſt time of the 
( 
68.24 elica, to Candy: Take lich. 
| the: Stalls. boil them in fair Wa- 
ter till they become very tender, 


then ſhift them in three boilings | 
ſix or ſeven. times, that the bit- 
terneſ may be ſo taken away; 
then cover them with Sugar, 
and let them boil a Minute; 
take them out, and dry them in 
an Oven; and being dried, boil 


the Sugar to à Candy- -heighth, |. 


and ſo caſt them into the hot 
Sugar, and take them out ſudden 
ly, and uſe them as the former. 
69. Angelita Water and Com 
pound Spirit: Take ot the Roots 


of Angelica, of the Leaves ot 


Carduus Benedictus, each fix 


four ounces, of the eds of An 


. 


4 


| 
| 


Ounces ; Bawm and Sage, of each 


gelica ſix ounces, of ſweet Fe- 
nel ſeeds nine ounces, to the | 
dried Herba aud Seeds grolly | 


poudered; add of the Species | 


called Aromatick Roſat, and ſweet 


| Diamoſch, ot each an ounce and 


an MY infuſe rhe — lays 
in ſixteen ts of, Span; ine 
and then FT them ery a gen- 


WF Ws. add to Frery piut rwo 


| 


———_—_ Sug lei Noce ; 


water: T el hs PSs 


called spe, 1 re 
Rees 
a EE” 


heeſe,. Maou 


| Take a gallon of Stroakings, and 
| a pint of Cream, and put iq them, 


Nee. mixed, a little Rennet; 

ou fill, turn up the mid- 
Frog Ge: of the Cheeſe-fat fill - 
them a. little ar once, and ſuffer 
it to ſtand all e 


ner; then tum 


leave them till * "ill ig ou 
of the Fat; = dip ow 


fides, and M oaoeny YI 


to come, lay them a drying, and 


it will have a "EW pleaſant: re- 


—— Tale Alda, 
phire Aquavitæ, ie © 
[Oil, mix em in a Mortar till 
they become a pliable Ointment, 
and by anointing your Baits 
therewith, the Fiſh, will Ber 5 
ſently take them. 8 
72. Anodyne Tieder: Bola 
"pint of Milk once. up, and mix 
with it the Volk of. an Egg well 
| beaten, ſo that in the putting in, 
it curdle not; add four ipoon- 
fuls of brown Sugar, and a littie 
of the Decoction of Camomile- 
flowers . and being admi 
EY hot, it gives * d 
ectual eaſe in _ 
in * 3 bes 5 
Inrepileprick- CUarer 
3 Take the ſhavings | 
Lang Scull, Miſletoe of. the 0 to 
Peony and white Dittany, of each 
two ounces, freſh Flowers of the 
Lillies of the Vallies, twa hand- 


 fuls, Cinnamon ſix drams, Nut- 85 
meg halt an ounce, Caves 
Aae 4 


f two 8 
bs, of each tw . 


> 


71. Ing 10 have. the 
beſt ſport and Bets in this part 5 


e e ay be * | 
ok Malmſe 1 98 


* * , f $ 
1 : k 5 
5. ? ' e — ; 
1 x Xt Ls 
L * —_— 
— * 
6 7 mY 
Sid 4 * 
* — 1 N 
* % 
1 * 
. b "p : : 
* 
- 


Sand heat. . 


„ Prevention, as well wy the 


very proper for all e je dicaſes 
755 in the Brain. 
74. Antinionial Claret Wa. 


4 pint aud an half; mix and digeſt 


F 


1 Pur 1 your Rerort of Subli- 


5 und well wingled tog 


83 


"AN 


— EE 


Wes I I eres = 
Fa into a Matraſs, org 


y; and ſtop 3 up as ſecure 


macerated for & Week over agen - 
_ tle Fire, diſtil them ina moderate 


This is properly calrd che cor 
 relled | Anrepileptick Mater of Lan- 
Ss, and has been long in re. 

, and by the prepating it ab 
ere directed; it is excellent, gi- 
ven in Epileptick-Firs. The Doſe: 
is two Bram to half an ounce, 
being firſt duleiſed with treble 
refined? Agar; it is an excellent 
Cordial. It may be alſo uſed for 


Cure of thy Diſtem 


ter; Tale Regulus of Antimony in 
fine Pouder, two ounces, white Wine! 


s Week,” often ftirring' it; at Length 
let it ſettle. and uſe he ddeur. It 


may be taten from tipo drams th helf | 
an ownce or more, as the Perſon is in 
Age and Streng th. The Regulus will 
twenty times. It 


ſerve again, 
5s good againſt foulneſs of the Sto-. 
mach, Surfeits, | Cachexia, Dropfie, 


be, Bowe, Bull ng: fekweſs, - pe- 


; plery, Lethargy * Herd ach. 
; and many other bene, Di feaſes, ef. 
peciall: 2 as 33 from 
nog Ir may be taken twice a Week, 
and is 5 5 te be es the 
"I 10 4 8 5 5 
i onp, its Ciniabar: 


Corroſive and Antimoby, 45 
much as half fills it, 1111 


mate 


the Ketort — R laced þ in Sand, in 
2 ſmall Furnace; fit to it a Re 


Melan- | 


ceving a red Vapour appear, take 


encreaſing the Fire by 


till the Retort is red hot, 25 0 


let it continue three or four 


2. ſablimated Cinabar ſticking to 
the Neck of it; ſeparate it, and 
keep it. It is a very much prized 


{ Remedy for the French Diſeaſe; 
it likewiſe forces Sweat, and: re- ä 


medies the Falling ſickneſs. I 18 


of good wſe to ſwerten the Blood and 
Fuices, 


being taken far ſeven or eight Weeks 


Lympha, and all the. other 


together, Morning and Evening, from 
i half a dram June? Mens 


76 Antimonp, an oil e or Al 
quor; Take ſix ounces of fine 


White Sugar- candy, beat it to 


Pouder, then do the like by eight 
Ounces: of. H 
and mix em we 


together, and 
diſtil them on a Sand- heat with 
a gradual Fire. This Liquor 
cures intermitting Agues, given in 
white Wine, pig bs ſive 


or ſix drops at the 


or three times. Sennertus. 
77. Antinephꝛpitick Water: 
Take of Narbone Honey, Parſley leaves 
bruiſed, Arſmart lea ves, brui ſed, of 
each half | 4 pound ;' Venice-Turpen- 
| tine two ounces, Ne phrieick Wood and 
Roots Tepe e of each! an 
Wince and 4 half ; Lignum Alves an 
ounce,  Galingal, Clo ves, Cinnanton, 
Mice, cubebs, and Maſtick, of each 
et] half an bn bruiſt and macerate 


them for "three days togerhor, _ 


quarts of reclifted Spirits of Wh 


ue | hae the — — 


\ 


[ 


ſo; make a: r „ and Per- 


away the Receiyer, and put a- 
nother into ita place, not — | 


hours, then ſuffering it to cool, 
break it, and you will perceive 


„ 4 2 
time, or a'dram in ſome ene | 
E or Syrup, + 


raxian. Antimony, 
put them into a glaſs Retort, and 


ung of | 
the Fit, and ſo repeating ir O 


. 5 e 4 


ere. ede G co .. 1 


5 


"a0 


7s) 


mended for removing of Gravel 


Kidnies, 
Pains of the Colick, given from 
one dram to half an ounce, ei- 
ther alone, or mixed with proper 
Li 
76. Antiſcorbutick CEliy 
Popiietatis ; : Take Myrrb,' 
of Alexandria, Aloes Succotrine joy 
Saffron, bearen into Ponder, of each 
four ounces, digeſt them in a cloſe- 
fopp'd Peſſel 2 eight days in a mo- 
derate Sand heat, with four pints of 
Anti OO Spirit, or Spirit of | 
$ aſs ; then for one hour en 
200 the heat of the Bath, and fil. 
zer and kety' it apart 3 then pour on 


A 
* 


Spirit, and reiterate d 
Vltrat ion; then draw 2 


* Spit 
> in a Sand heat with a moderate Fire, 
0 till there only remains a third part 
it When the Veſſels are cool, preſerve 
5 the Elixir; and when it is to 1 uſed, 
4 mix it with a third or fourth part of 
4 the volatile Spirit of Hart s horn. 

th This Elixir is now wonderfully 
or in uſe, and highly eſteemed in all 
. Diſeaſes that procesd from Cor- 
5e | ruption of Humours, but chiefly 
of : uled in the Cure of the ny ade 
wy for it purifies the Blood, 

ey” quickens the motion of its Bowen 
r: lation. It may be taken in Wine, 
or or ſome other Liquors, from ſe- 
of bd or eight to fitteen or twenty 
5. 8 

ord 79. Apoplery: To cure this 
1 violent and dan cron Diſtemper, 
21 Take two quarts of the Spirit 
1 ot Wine, infufe in it a pound of 
each iſterwort, "Caſtor, and Cloves, 
rate of each half an ounce; being 
150 bruiſed a little, add to them two. 
[ane handfuls of ordinary Lavender 
Gas and N ſeep them i * 


and 2 e over 4 . Fire. 
This Water is highly recom- 


or Sand out of the Bladder or jor 
as alſo for caſing the 


the remaining Maſs,” a fort 5. . purg 


| Apoplexies,. 


| 


| 


an carthen Fot Well Glazed, tgp 
it very cloſe, and ſet ĩt 5 a 
heat, or other vom 

or five days, o 
add nine ey 
diflolyed in half 2 e 5 

t it in, 5 

a cool place, and then ne t 
1 brown Paper; avd when 
the Diſtem 3Pp roach which 
is known by a'thooting Pain in 
the Head, a ſv rome Dizzineſs 
of the Eyes, c. Ihen give a full = 
E e. In a glaſi F Wine or 

Water Rub. the Forehead 
and 8 With 8 till it dries 
in, and gives — * 
And conſtantly Sve it a 32 
at 4 time, 11. in the Morning, 22 
Vaſt at Ns ; and let the Patient 

e the Head therewith every ot 
nd | Morning, or Evening, | Jew; 
Latte of it up the No, 7 
times. 

80. tick Batſon ; Take 


| 


diſtilled Oil of roms, ade 
Lavender, Lemons,  Marjo 
Mint, Rue, Roſemary, Sage 


be dium, Wormw 


drops; Bitumen ro: Won: 85 
Pouder two drams, Oil of Nut- 
megs by expreſſion one ounce, 
Ballamum Peruanum one ounce ; 1 
with chis mix and make a 

ſam. This Apoplectick Bal am 
is uſed by kwellpg to; 
forts the Head, diſcuff:s cold Hu- 
mours, and is excellent for the 
Head-ach: It 1 ainſt 
'O0NIN Pal- 
fi ies, being 
or otherwiſe applied. 

81. 2 ick Tintture: 
Bruiſe four -pound. of black Cherries, 


Roots of ae, and ſhavings of 
Harts:horn, © of each "three ones, 
Cloves and Mace beaten fine and f- 

ed, of each half an ounce, Ss i 


two e Flowers of Lilies of the 
N Vel. 


>. 


* i 


it co w-. 


K. into the None, 


} 
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Valley, and Lavender, of each three 
handfuls; mix them well together, 
Hy bruifing and ſhredding, and ma- 
cerate them in good Brandy a gallon, 
' * forty eight hours, in a warm Balneo 
Maria, and decant the Tincture. 
This Tindure eaſes Apople- 
Rick Pains, Palfie, and other Di- 
ſtempers in the Head and Brain, 
ariſing from Cold, being taken 
at ſeaſonable times, from half an 
oOunce to an ounce. Pe 
ESR, 


82. Apoplectick Mater: Late 
be Lilljes of the Valley, Roſema- 
79, Lavender, : 75 Primroſes, of 
each three handfuls; the Yellow of 
Orange, Lemon and Citron Peels, of 
each three ounces. Nutmegs two 0un- 
es, Zadoary, Cubes, Winters Cimna- 

mon, "all in groſs Pouder 

"one ounce, clone half an ounce ; Le 
them macerate eight days in the Sun, 
or in a Stove, in recti ſied Spirits of 
Mine and Orange flower water, of 
each two quarts ; then diſtil them in 
4 Sand. heat, and preſerve this eæ · 
cellent Water for your uſe. 
It fortifies the Brain and no- 
ble Parts, being taken from half 


to 2 Whole ſpoonſul. It is ſuc- mon, Nutmeg and Ginger, of 


"ceſsful, as well to prevent as to 
.-cure the Apoplexy, and all other 
violent Diſeaſes of the Brain. 
383. Appetite to reſtore : Take 
Wood or Garden ſorrel a hand- 
ful, boil Na of White - 
Wine -vinegar, till it becomes ve 
Ty tender; then . ſtrain ir our, 
_ "ſweeten it with two ounces of 
Sugar, aud boil it to a Syrup, 


- and take an ounce at any time 
when you find your Appetite 
aL Eo | 


Or thus; Take dried Wormwood 

A ures ounces, grind it with Salt of 
 - Tartar one ounce in a hot Mortar, 

vet liſied Spirit of Wine twelve on · 
ces; mix and digeſt them twenty or 


1 


* 


„ef each | [t 
| you 


them in round 


Water two ounces; the 


Tincture. Doſe. ten or twelve drops 
in a Glaſs of Ale or Wine, It will 
reſtore the Tone of the Stomach, 
comfort and warm it, and cauſe 4 
„ % Eh 1 
Apple Cream: Take ten 
or twelve Pippins when pretty 
ripe,” pare. them, take out the 
Cores, and lice them thin, cut 
them 1n quarters, and put them 
into a Pipkin with Claret wine,a 
few flices ot Ginger, Lemon- 
peel ſcraped, as alſo ſome white 
ugar,let 'em boil up together till 
they are very ſoft, then take 'em 
intoa Diſh, and when they are 
pretty cool, take a quart of new 
Cream boiled wich a little Nut- 
meg, and put in of the Apple 
uff to nake it of what thickneſs 
leaſe, and ſo with a little 
ſprinkling of Sugar and R 
water ſerve it up as a moſt ac- 
ceptable Banquet. 
85. Apple Pancake: 
this, Fare your 


ad fro © . 


To make 
in cut 

ices, iry them 
in ſweet Butter, beat ten Eggs 
in a pint of Cream, add Cinna- 


SDS eO Sn 


each a dram, well beaten or 
grated Sugar three ounces, Roſe- 
ſe being 
well beaten together, pour on 
the Butter, fry. them moderate- 
ly, and duſt them over with Su 
gar and a ſprinkling of Roſe-wa- 
er, 18 Fre up. 5 15 

| ke 86, eg, a Ir ing rup: 
Take Je, of the e 
Pearmains, two quarts; cſwice A: 
lexandrian Sena three ounces, Cream 
of Tartar one ounce. ; infuſe. in 


gentle heat for two hours ;, "then gin Wh the 
it two or three walms, and ſtrain ont Diſ 


without preſſing; to this ſtrained Ei. 
quor, put white Sugar five pound, 
diſſolve the Sugar, and heep it fit 


"thirty day, then drcans the clear 


1 


— 


— 


eh Poſe, Fes abe, r tan jr, 


* — 


\ 


F 


* 


- | 0 - 
4 c 
—_— 


+ a. aw 


4 — 
” * „** 
4» \ NEV" hit HF os 7 
* 7 
{ 
* - * 


= 4 * Sa 
* # gy 1 
© 1 44 W * © 2 WT; — * . 
= . e . 
4 j s 
- * * — * 


. cs iz 
* 8 * * 
= 
7 2 0 
Bens * 
* 


2 
J % 
- ®, 22 
” - * a 
- £ k * x 
„ 4 ; f 
- 


to Age Strength, | 
115 Syrup is held to be a very 
gentle Purge for melancholy Peo- 
ple, and very ſafe and eaſie. 
57. Apple Flozeatines, to 
Fry : Take about a-dozen Pip- 
pins, pare them, cut them, -and 
almoſt 55 way deer 
with near a d of Sugar, let 
them boil on à gentle Fire, cloſe 
coyered, with a ſtick of Cin- 
namon, minced Orange - peel, a 
| jtrle Dill-ſced beaten, and Roſe- 
water; when this is cold and 
(if, make it into a little Paſty 


with rich Paſte, and fry it. 

| 88. Apple Tart, to bake Red: 

Take Apples, pare them, ' and. 

ſlice them thin; put to a pound 

of Apples a quarter of a-pound 

of Sugar, two: penny worth of 

Cocheneal finely beaten, a ſtick 

ot Cinnamon, mix it with your 

ke Apples, and put it into your 

cut Paſte, and bake it, and then put 
ae in Butter and Roſe- water. 

825 289. Apples, to ſtew: Pare 


them, and cut them into flices, 
put them into a Pipkm with 


or Claret-wine, and Water alike, as 
doſe much as will near reach the to 

eng ot the Apples; boil or ſtew them 
ww 00 gently till they grow tender, 
rate - which may be in two hours, then 
h Su put in ſome ſticks of Cinnamon 


bruiſed, and a few Cloves when 
they are almoſt done, and ſweeten 


yrup: them with Sugar; break the 
ins, or apes to pap by one. them; 
vice 4. ben you are ready to take them 
Crean off, put in good ſtore of freſh 
in - Butter, and ſtir them well toge- 
tber : Stew theſe between two 
Diſhes. Hartman. 


90. eferve y 4 
Being moderately ripe, pare and 


_ — ; hy them a Night 


* Apzicocks to p2 


I 
% 


- 


| done; cover them, and let them 


Sugar in your Preſerving | 


Wine, or Cider, ſet them on 
Embers, make a gentle Fire, and 
by degrees melt the Sugar, Be 


let them cool, ſet them on again, 


tender and well: coloured; then 
take them off: And when cold, 
put them up in Glaſſes or Pots for 
uſe. 5 IN : | 2 5 
Beir e d ſliced one pi 

| and fliced one | 
weight: Take double-refined Su- 
gar in fine Pouder 3 pounds; then 
take a Preſerving Glaſs, and put 


at its bottom ſome. of the Sugar, 


till about half an Inch thick; 


{upon which lay the Apricocks 


one by one; which cover wit 
"ſome of the remaining Sugar 


all the Apricocks and Sugar are 
ſand in a gentle proper heat 24 
hours: After which rake out the 
Apricocks one by one; 


let, which ſet on the Fire and 
ſcum it; into which Syrup put 


p | the Apricocks, and make them 


boil as faſt as you can, putting 
them down with a Bodkin as they = 
riſe up; then put thereto, of 
donble-refined Sugar, one pound 
more, as they boil, boiling it till 
the Syrup: will ſtand. Take it 
from the Fire, and take out me 
Apricocks one by one, and lay 
them on a Cullender, (and if any 
be broken put them together) let 
them ſtand till they ate cold; and 
Preſerving Glaſs, put the Apri- 
cocks in one by one, purti b 


keep them for uſe. _ 
. e 5 


b 5 8 N % 2 . 
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Pan, in Lays: In the Morning, Ji 
put in a ſmall quantity of White 


and boil up ſoftly, tillthey.are 
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a litrle ſealded, take them off, 


Apricocbs to preſerve 2 | 


Thus do Stratum Soperſtratum, till 


ing 
the Syrup and Sugar imola Skif | 


putting a ſpoonful or two into a 


ng the 
Syrup over alli covering iden. £3 


3 


hr * s 4 N * n * * N * 

. Ge 0 3 a D : 

1 > 8 \ 
A 1 F Fi * 
8 \ * * 1 by = 
5 « v.-4 ; : 
— 4 1 * 8 Fr 1 . 
* Py * „ r Gore ge ig 8 „ A ge 12 Ge _— —— ——  — —  ; ren n ö . N * * Io 
\ 2 <4 * 4 7 ? AR. 7 . . ; / 4 
: 4 oy SE 2 * 22 . > _ 5 * 1 * +: - 8 * : 2 # 2 3 
— 6 * Nn p * h 8 MY OR» 
Ae . . \ 3 5 £ 4 » 4 

#1 \ » * 8 * 5 + i 4 * 1 : 1 . 

' : | ; | 1 | : 

* 9 5 . — — 2 ; 

* o a g l 5 4 1 \ * 7 C 5 
F PITT 1 2 mY * ; , v4 — -0Y z 4 1 3 . . — - 6 
- % 4 Fs F e Te > Oy BE Ws: nn R — 1 
1 . » 7 2 4 * . 8 5g, 9 . ] 
2:5 Apzitock, Meareplums, melt it over the Fire and ſcum: 
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o other Plums to pzeſerve, 
Give every one, of. the Fruit 2 
prick with a Fenknife, in the hol 
low place on the fide to the Stone: 


_ - Put them. into clarified Sugar, as 
= much as will cover them; then 
; put them into a boiling Baineo, 

1 \ ſtirring them tilkthey are tender. 


Let them ſtand all Night in that 
bäoiling Balneo or Water, ſo will 
the. Syeup pierce tothe Stone. 
Nennt Morning the Plums will 
well thick, and be bigger, then 
kale them ont, and beil the 8y- 
rup by it (elf to its due thic kneſs, 
into which when cold put the 
Apricock, Plum, ch. 64 


* 


| 


P5 $4); 


— 


black Peare Plum Paſte, Being 
pared. and ſliced, put them into 
2 Stone Pot. or Jug,. half full; 
Which cover with a thin Linnen 
Cloth, ſet it in a boiling Balneo 


83. Apꝛitgck, aud white and | 95, * Apzicocks to Dry: Pare. 
FE and fone them, take their equal 


it ; then put in your Apricocks, 
boiling it apace, breaking it as 
you boil it; and when tender 
and ſoft, put / them either into a . 
Cullender, or on +a Glaſs Plate, 
lett ing all the Syrup iun away; 
then put it into a little round 
Glaſs of the faſhion of an Apri-> .. 
cock, or for want of ſnch Glaſs 
into any Glaſs, which ſet into a 
Stove, till it will ſtand of it 
ſelf ; then turn it on a Glaſs. 
Plate, and faſhion it with your 
Knife like an Apricock, join two 
together, putting in a Stone on 
one ſide, and then ſet thein again 
in a Stove till they are diy. 


weight in ſine Sugar, and put 
two third parts of it into a-Skil- 
let, with as much Water as will 
wet it, melt and ſcum it, into 


to the Neck, and ſo let them boil 


|  _ _ cer Liquor run thro' a Strainer, 
and ſo put it to its equal weight 


A cter: The other will make good 

Falle, being rubbed in the Strai- 
== ner with a ſmall Ladle; if you 
{> pleaſe, you may put to it a 


ing it after, and ſo diſh ir. 


each down to the bottom of the 
Creviſe, looſen the Stone of 
88 at bottom with a ſmall 
Knife, or a 9270 Pin; bend the 
Apricock a little, and with the 
Point of the Knife turn out the 
phtone at top ; then pare them 
very thin, and take their equal 
Weight of double refined Sugar 

in fine Pouder, putting to it as 


ttilh they are very tender; let the 


ot white: Sugar, not boiling it 


lietle pulp of Codſins, and put it three da W co. 
to the Sugar as before, not boil- or ſhripk, boil them again a little 


94, Apricocks Artificial to out as before, Thoſe you intend 
 "mabe,. Take 12. Apricocks, lit | 


which put your Apricocks; boil, Up 

but not roo faſt, pricking them $a 

with a Bodkin, and caſt on them het 

the reſt of the Sugar; when ten 10 

der, take and lay them on a Cul- . 6 

lender; and putting the Syrup 8 of 

into a China Diſh, pu: the Apri- by 

cocks into it, turning them eve - q 8 

ry day for the ſpace of two or op 
If they grow tough they 

in the Syrup, - aud: take them $4 


much Water as Will wet it; 


— 


to dry, put upon Glaſs Plates 
the reſt 5 into your Syrup or 2 
preſervation; thoſe you dry, af. ous 
ter they have ſtood a day or ]] | berg 
in a Stoye, put them upon other Our 
clean Plates, and if che Syrup be al 2 
tough Or ſticky about them, waſfi / * 5 
thein in hot » Water, then put f wer 
them upon other clean Plates and & 
dry them „ a nt 
| - 196. Apettocks * 40 Dr 
Pars them chin, and ſtone th l 


8 


take Lair ber Tag of tine 


ter, and boi ld to a Candy hei ht; 
into which put the Pulp, ſtit them 
well together off the Eire, and co 


and ſtir ie till it is dry enough. 


them gut, and lay them on a 
Glaſs Plate, and dry them in an 
| Oven for three or tour days, and |the 


| Your Apricocks, and lay them in 


0 let th 
2 Fe ve till 2.2 haye| b 


* * \ 
83 * 2 * 
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vga, boil it to 4 Candy height, 
B juſt _ wet with Water; 
then put in your. Apticocks till 
tender; take them off, and let 
them lie in the Syrup two or 
chree days; warm them every 
day, till they have lack up all 
the Syrup, turning t hem 3 ; then 
lay them on Glaſſes to 
57. Ipajcork Green Page: 
Scaid the Apricocks, and when 
tender, break and ſtrain them to 
one pound, of Which take two 


Pounds of double refined W. 
in fine Pouder juſt wet with 


when cold, put it in your Moulds, 


YI , Apaicocks and Peaches 
Give either of theſe 

fe oh the fide to the Stone, der 
upon which put a pound of Su- | 
Sar, bake them, in an Oven, - hot 
as. tor Manchet, half an hour, 


being laid one by one; then take 


ba wil, be fully dry'd and can- 
cu. can get Glaſſes 


ö 15 4 de Boxes to cover fai 
them, the e will ſoon d 


N 


perform d. 


this is a boiling, take the of 


by; on the Morrow. fag, 


but let them boil but very 
then ſet them by as, before, . and 
warm them once in two or thee 
days for two-or,three times 


477 


100. Ipricock B ate Filer com · 


mon way 2 ripe.  Apricocks 
aud ſeald tem peel off t 
tos all the Pulp from'the Stones 
Sugar, Wet the Sugar with 9 
ter, boil it t F heigh 
then pa our Pulp Cy bell 
15 a W bur very ack 
th 5 ut it into Glas! 
t it in your Stove. 
7 "Apricock Pate ; Tikes 
ripe ARES, Pair them, put 
as much Water as Will cover 
er and ſcald them very ten- 
hen they ate RT: drain 
th em m ho — 9 and break * 
an tain them, aud to every 
pound of Apricocks.take a 
of double refined Sugar ; heat 
alt the Sugar and put it to the 
Apricocks, 100 boil them i 
Y are clear and thick ; . 


halt of the ar and dir 1e in 
air Water, I boil 1 8 an- 


dy Lent ee ping it clean 1 


| 
| ur Apricocks into 
135 Apꝛitocks, to Preſerve: — Cute. ſtix P. till it be 


ake en Fo a pound of Apricocks, 
Fee e, double refined Sugar 
ly. 


a 1 85 ming led. but pot to balls 


beaten ;_. pare, and ſtone{ it into your Glaſſes, 


then take it 9 8 the Fire IPO 
3 


and when they are 4 d, pur 


155 py, with. half your Sugar thera out upon Glaſs Paates. 1 5 


er them, and cover them 


kecp them iu vour Stove with 


10 ovet with the other half, and 1 while they are , chen 


box them up. 


te pon ug ar; th S ſet 


1 and be Ws Sugar comes] cocks 
Mup ger in 
iy 1 {0 let them 0 to ti 
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182. 2 I pricotk. Di ; Apei- 


zuch more wholeſom 
the I but above all, 
* from 


= area delicious Fiuit to the 


— 


| they he Tek then ſet 1 | 


the fecond day Warm them = a 15 | 


put them up in Glaſſes or . 


e Skins, | 
take the 2295 in N refin d 8 | Nt 


Fs 
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cellent Oil is extracted by ex. 
preſſion; which being mix d 
with two parts of Oil of Amber, 
zs excellent for Hæomcerrhoides, 
Pains in the Ears, Swellings and 
I nflammations. „ 
103. Apricock Cakeg: Take 
dhe largeſt and ſmootheit, par- 
boil them in Spring water till 


they become very tender; then 


pPreſſing ont the Pulp, put to it 
an = weight ot Sugar; ſet 
them over a gentle Fire 
keep them continually ſtirring, 
_ © and when you can ſee the bot 
tom of the Skillet or Pan, they 
are enough; then put the Pulp 


and Sugar into Cards ſewed 
round, and duſt them over with 


ſifted Sugar, and letting them 

ſtand two or three days, turn 
them; then if they be candy'd, 
take them out of the Cards, and 
duſt them e again; and 
| ſo often turning them, let them 


© , dry for your uſe in a gentle 


Heat. 


104. Apritocks to Candy - 


Take the Apricocks, pare them 


ery thin, and ſtrew fine Sugar 


5 i Jigptiy on them; then lay on a 


broad pewter Diſh, and ſo put 
them into an Oven as hot as uſu- 


the Liquor comes 


them.with Roſe-water, turn and 
| ſugar them till near dry, then 
lay them on a Lattice-Wire till 
they are-dryed, which you may 
do in an Oven after the drawing, 


And by this means they will keep 


all the Year. . 
Io. Aptitocks to dry: 


P 


der, and take 


— 


and 


In 
the firſt place, Take out the 
Stones, then weigh the remain- 


in double refin'd Sugar, and make 


heated, ſtir them about and turn 
them, and tye them up dne by 
one in Tiffames ; then put them 


in again, and, ſet the Syrup over 


| 


4 


ally heated for Manchet, and as 
( from them, 
pour it forth and turn them; 
ſtrew/ more Sugar, and ſprinkle 


| 


a quick Fire, making it to boil as 
falt as it can, and ſcum it well; 
and when they look clear, take 
hem from the Fire, then lay 
them on a Sive to drain, and 
being well drained, take them 
out of the Tiffanies, and dry 
them in a Stove or the Sun, in 
Glaſſes, to keep off the Duſt. 
106. Apricock Jumbals: Take 
Apricocks, ſcald them to a ten- 
derneſs, and dry the Pulp in a 
pewter or earthen Diſh over a 
Chafhn-diſh of Coals, then for 4 
day or two ſet it on a Stone, and 
beat it afterward in a Stone 
Mortar, adding as much fine Su- 
ar as will make it a ſtiff Paſte ; 
then colour, it with Saunders, 
or Cochineal, row] them long, 
tye them into Knots, and ſo dry | 
them . 0 5 ſr 
107. Wpricock Mate: Pare 
your Fruit, and ſtone them; ſet 
them between two Diſhes on 2 
Chaffin Diſh of- Coals, till they | 
are boiled very tender; let them 
cool, and lay them out on white 
Paper, take their weight of Su- 
gar, and boil it to a Candy 
height, with as much fair Wa- 
ter and Roſe-water, as will diſ- 
folve the 'Sugar ; then pur the 
Pulp into it; and let it boil till 
it be as thick as Marmalade, fill 
keeping it ſtirring ; then on 2 
'Pye-plate faſhion it into the 


the weight of them 


ſhape of whole Apricocks; an 
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ſo being dried, it will be very | quorice, Calamus, Maſterworns  - c 
tranſparent, and eat more luſci- | Peniroyal, Mint, Mother “ 
ons and pleaſant than Apricocks] Thyme, and Marjoram, of eck 
newly gathered from the Trees. two drams; Red roſe ſeeds a --: . 
108. Aprieocks to preſerve Flowers, Bettony and Sage, of , | 
Take them when they are pretty | ach a dram Sing 3 Cloves, 
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well buttoned, yet ſo tender that | Nutmegs,. and Gallingal, of each 

you may run a Needle through | two drams 3: the Flower of Ste- 

them ſtones and all, without any] chas, Roſemary, Borrage, and 

difficalty ; then put them into] Bugloſs, of each a dram and half; 

luke warm Water to break em, | Rind of Citron three drams; 

and let them ſtand cloſe covered | bruiſe theſe well together, and 

in that Water till a thin Skin f put to them the Species Cordia - 

will come off with ſcraping, and des, as alſo the Spices made with 

all this while they will look yel- | Fearl, of each three drams: In- 

low; then put them into another fuſe them in twelve pints. of | 
- preſerving Pan or Skillet of hot | Aqua vitæ in a cloſe ſtop d Glaſs «+ 
Water, and let them ſtand cove: | fifteen days, with often ſhakingz. 
red till they recover a curions | then diſtil chem in an Alembick, 


green Colour; then having equal: andhangia theSpirit twodramsof - 
ly- weightd them with a like Musk, and halt a dram of Amber- 4 
weight of Su ar, clarify the Su- gule, ried up in a - — - > 


gar with a white of an Egg, or | This excellent Cordial fortifies - , 2 
ome Water, and ſo preſerye them the Heart againſt the Plague, ang 
or ne of nent ines lt AE 3 Diſeaſes, expels 
I you would preſerve them | Poiſon, and heals Aches, Pains, 
When ripe, you malt take out the | and gives eaſe in the Cholick, Ts 
ſtones; you need not at all boil | _ 110. Aqua Diuretica ; or Wa- 
them in Water, but with the ter provoking Urine: Take the , © 
Juice of ſome ot them diffolve] Roots of Parſly, Eryngo, Reſf- Har. 
the Sugar, and ſtew them in it; rem: Juniper Berries, and Alkeken- 
then having a Syrup; of Sugar | $6, of each two aunces, Leaves of Par- 
boiled to a height, put them in %, «nd biting Arſmart, ef each three 
it till they look clear, and ſo (et | handfuls, Pimpernel, Water-Creſſes, - 
them up cloſe covered for. your and Elder Flowers, of each two hand- 
V Ils, Daucus ſeed, Fennel, aud Par- 
10%. Aqua Coeleſtis: Take / ſeed, Oxion-ſeed, of each three 
of Cinnamon one dram, Gin: oune, bruiſe. and macerate chem 
ger halt a dram, the three] *wenty, Four bours in white Wine, 
rts. of Saunders, of each | add a quart of the Fuice of Radijhes, 20 
of them a quarter of an ounce, | with, one . pound of Engliſh Honey,  _ . 
' Cubebs and Mace, of each of | Opiom half a pound diſſolved in Fuice — 
them a. dram ; Cardamom the | of Parſley two quarts ; diftil themin 
bigger and leſſer, of each three b moderate Sand heat adding to the di. 
(rams. Set-well Ropts balf an | Ale ater dulcified Spiripaf Safe ſo 
ounte, . Fennel-ſeeds, Ani lest, | mach «550 mie i pleaſantly, ſharp. © 
and Bafil. ſceds, of each two. This is an exceeding prevalent - 
dam; Angelica Roots, Avensz | Water-againſt the Stone, and to 


i * 


Noot, Tb ime, Li treogthen the Heart; but is chiel- 
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deßigned for open > Obſtre- 113 850 Dirabiliy Fo make 

don in the ot ag Bladder, this, Tatcording to Dr. Wiltough- 
" and cauſing a free Paſſage for the | by's Receipt,) Take Gallingale, 
ou may Calely take it | Mace, — Cubebs, Ginger, car- 
from one to two or more ounces. | damomt, Nutmeg © ' and Saffron, of 
- x77,” Aqua Epidemica $ This | each an equal quantity, in all four 1 
[i the London Plague-Water. To | ownces; beat and bruiſe them well: 
make it, Take the Roots of Tormen- | Take of the Fuice of Celandine half 
til,  Avyelics the greater, Piony, | 4 pint, mingle them together with a 
| Liquorice Elecampame, of each half | quart "of Aqua vite and three pints 
an ounce ; the Leaves of Sage, the | of white Mine, put them into a laſs If 
| greater Celanidine, Rue, the tops T Still, and let them infoſe twelve 
Nſemary and Mogwort, Burnet, Dra-. | bowrs; then d: fil off theW ater with 1 
ens, Scabeous, Bamm, cardaus Be. | a gentle Fire in a Sand hear. 
| wedictus Beton the leſſer Centiaryhe | This Water diſſolves the el 2 
| Leaves and Flowers of Marigolds, of linge; and removes the o — 
each'a handful ; ſhred bruiſe and fleep | incident to the Lungs, h Is ang | 
em 4 days; then df mn « glaſs A- | comforts them, being wound 

5 Tembick, and take it from a quarter of | not ſiiffering the Blood to putri- 

155 bounce to half an ounce Lye time ; 153 z and thoſe that uſe it front = 

"rp Werfull e reſiſts the Plagy | will have lutle cauſe to bleed at 

emal evers, and all infect any time, unleſs in caſes of ſud- 
dlowꝛ Diſeaſes reviving and cheer. den or violent Bruiſes, or inter- 
8 the ace and ang 3 nal Blog, pear es, _—_ mY 
-tefying an MPC © e whole 114. Iqua Mirabilis: Take 
2b Blood. ] Cardamoms, Cubebs, Galingal, Mele 
112. Aqua Latis aleriteria lelit Homers, | Cloves , Mace Cin. 
Take Carilaus Benedictus, the Leaves | namon Notmegs. of each half an 
\ of Meadow weer, an Coats Rue; | ownce ; of Spere Mint .Cowflip:filowers, 
of each fix handfuls ; ; Mint and com- | Flowers of Roſemary, of each a hand- 
5 _ mon Wormwood, of each five-hand. | ful; a quart of the Fuice of Celan-, 
uls'; elica two handful,” Rue dine.” Add ene quart of Brandy, two 
brite bandfuls: 'Bruiſe them very] quarts of white I ine, and one quart 2 

: ur and put to them three Gallons Y Sack, and di it as before. 

1 of the beſt new a; and ſuffering | 115. Aqua irahilis another 
them to infuſe for twelve bows, dj- | way.: Take Cubebs, Cardamoms, Gal- 
N them in à cold. Still,” | fngal, Mace, (loves, Ginger, Roſe- 

This Witer, tho ab. it be be fre mary-flowers, "of each) one dam; 
quently uled 1 5 ate Water, \bruzſe them e ben tale 4 fine 

g n making up Medicines, Lit ne- % the Fuice F celandine, the 

. By of fi nputar” ule it ſel ice , Bawm and Spere Mint, 

- a true Alexipharmi [Nh at | of each half.” a "Pet? Flowers 
way 588 oe hl Cowſlips, 1 Reformer), _ 
, 4h ent ch oe, eat | 
„„ "other 1 8 It e wi 5 e 5 | 60 
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5 next Morning in a glaſi Still, 


tion, preſerves a youth 


\Laying Hearts ee Lare in the | 
bottoms of 43; 
This Water is an Ges * 


ſerver of the Lung, puritying 


the Blood, and removing the De- 
fects of the Spleen; he 1055. 
M- 


| pleckion, and continues 'a good | 


Colour in the Face. 


116. Iqua Plrabllis a a fourth 


: way + Take Cunnamon the beſt IG ort 
an ounce ; Nutmegs and Citron- Peel, 


of each 2 x drams; (loves, Galingal, 
Cubebs, Mace, cardamoms; Ginger, 


ef each two: drams: braiſe them all 
| ——— and let them infuſe inwhite 


| pe diftit them in 4 moderate Sand 


ne, and Spirit of Wine, of each 4 


- 


This FA an een Cordial ta- 


ken from half an ounce to an 
oimnce at a time It tortiſies the 


noble Parts, and reſiſts Poiſon, 
oo 1 5 


A Aqua vitæ: 15 ee of 
5 well rew'd: Beer, that is ſtrongly 


hopt, and well termented 3 but 


it it ſnould not be fulty rich of 
tte Manlr, then diftil it as ſoon 


2s it's well wrought, for fear it 


> 


"ſhonid flat; and then a great part 


of the Spirit is loſt; but it it be 


e ſtrong, you may keep ite 
hat age you pleaſe. 

The way 
| Take a Large Seill, with 4 Serpentine 
Worm, fiæ d in a great Hogs head with 


| "told Water, to condenſe the Spirits; 


'\ Fire, but by 


or for want of that, an Alembeck; 
© but at firſt, be not tos haſty with os. 
degrees, make all hot | 

K until the Spirit comes; if the Stil i 

0 large, the. way 1 beft approve for 
| theremiping eſe e is $0. ls 
it run t 


oweh & Funnel into 4 
| bead, eng ch 5s — on the — 


te 
" ee N. yo comes! 


iRiTie, is thm 


which may 8 77 a 
which il e like an unſavor7 
Water, when alt the Spirit is off 
this Spirit N called Low: Wine, 


which is called Rectification, in : 
which it may be brought into 
Prof · Spirit or Artifictal-Bratily, 


which you pleaſe: Norwrhis yoiu | 2 7 


may know, when the Spitits*are 

off the ſecond rime; by throwihg 
ſome t it into the Fire, if ic 
burns, it is good, but if it puts 


out the Fit, the Operatiom is 


eee :Theſe — — 67 
and Sphits are proper for ma : 
-moſt ſorts of Waters, as will be | 
ſeen in the Application thereef. 
Now if you rectify a third time 


wr an. vita ĩs made. 
118. Fqua vitee Regia, the 
Royal. Waker; Tale Lignum Aloes, 
"Roots" of 
and Valerian. of each an ounce cheice - 


Mace and Cinnamon. of each fer 
drams ; Cloves, the leſſer Tard amoms, | 
and Fennel. ſeeds, of each half) an of 
ounce; Naſemary, Sage aud Marjo- 
ram in the flower, of each to hand- 
fuls ; Bruiſe what requires it, and bn 
them into a Mitras — the Spirit of 
Wine and Malmfey . | 
top the Yefſet = — let in- 
| fuſe over 4 gentle Fire for the ſpace 
7 three Dye then di 2 them, and 
iſſolve in the diſtilled laber, Muck — 
and Ambergreſe, . of 8 dram an | 
4 half; and keep it fer uſe in's cloſe 
Veſſel, or rather in glaſ Bottles, 

) This Water tortifies the Brain, * 
Head and Stomach, and all the - 
noble Parts, when infeebled by 
the diſſipation of the Spirits, or 


over · preſſed by the ill Des 


or e "ob! bad Humours. 
e e 1 1 * * 92 Ws * 
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which'ler ſtand fix or TJeven'days, . 5 
and then diſtil it a ſecond 4ime, 8 | 


in Balneo, will be the: better ge 
freed from its Flegm, and w 


\CadineThiftle, EY 


Citron-Peels Orange and Limon Peels, 
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It is to be raken faſting ina Mor- 
ning, from one dram to half an 
. ounce, mixed with proper Li- 
quors, as Bawm-water and Mint- 
_—_— 
1109, Artanum Coꝛalinum: 
Pute red Precipitate into an earthen 
_  -Peſſtl well glazed, pour on it Spirit 
e of Nitre well recti 
1 e wo or three times; then waſh it in 
warm fair Water till it is ſweet; dry 
it, and put thereto recti ed Spirit of 
Niue, ſo much as may over top it an 
Inch, then ſet Fire to it, and when 
the Spirit is conſumed, add more ; do 
#his ſix times, See our Pharm. Ba- | 
| Feana, Lib. 1. Cap, 9. Secl. 13 and 


This is extellent for Purging, 
and ſometimes procures Vomit- 
ing, opening Gbſtructions, and 
diſſolving ſcirrhous Tumours, and 
mainly contributes to the Cure 
pol the French Diſeaſe. The Daſe 
from two to five grains, or 
110. Arfmart;PerſicariazThe 
common ſott ot this is hot and 
dry, chicfly uſed in outward. 
Wounds and Swellings. - A De- 
cCoction of it is good to waſh old 
Sores. The Water helps the 
Gravel in the Kidnies or Bladder; 
the Root or Seed put into a hol 


# 
1 
1 
1 


* 


"2-41; t: There is no 
better thing for an Artery priet d or 
N wounded, then to apply thereto Bal! 
iam de Chili, er Panacea Balſa- 
mina n Lint; and lay over it 4 
Diapalma Emplaſter; it commonly. 
cures at one dreſſing... «© 

_ * yz2, Artichoaks ta Bake, in 
2 Pye; Boll rnem-firſt in fair 
Mater, and ſo ſoon as you can ſe· 
5 Rus the bottoms from the 
leaves Without breaking, lay 
them in a Diſh, and ſeaſon them 


1 


— — 
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, repedting it | 


bow Tooth cures the Tooth-ach. | 


— 


A ; 


ed a Sheet of Paſte nnder them 


Diſh, alſo fome Eringo- Roots 
and Dates, Beef. Marrow, Raiſins 
and Currants, large Mace, fliced 
Lemon and more Butter cloſe it 
up With another Sheet of Paſte, 
and being baked, liquor it with 
Grape, Verjuice, Butter and Su- 
gar beat up together, ice it with 


Sugar and Roſe water, and ſo 
ſerve it up. 3 SES : 
123. * Artichoak Pye: 'Boil 


your ArtichGaks well, then take 
the Bottoms from the Leaves, 
and ſeaſon them with a little bea- 
TOOL e on a ous N 
ty quantity ot Butter; lay a Lay- 
er the . — then lay in the 
Artichoaks, ſprinkle them with 
4 little Salt, put ſome Sugar over 
them, put in grated pieces of 
Marrow rowled up in the Volks 
of Eggs, then put in a few Gooſe- 
berries or Grapes, and lay upon 

it large Mace and Dates ſtoned, 
ſome Volks of hard Eggs, Suckets, 
Lettice-Stalks, and Citron, cover 
it with Butter; and when it is 
baked, put in ſcalded white 


* 


Wine, and ſhake it together, and 
„ Poe Oe. 


The beſt way is to boil them in 

a Beef pot, and when they are 
tender, take off the tops only, 
leaving the bottoms with ſome 
round about them; and then put 
them into a Diſh, putting ſome 
fair Water to them, and two or 
three ſpoonſuls of Sack, and a 
ſpoonful of Sugar, ſtew them on 

a Chaffin-diſn Of Coals, take the 
Liquor from them; and make 
ready ſome Cream with the Voll 
of two Eggs, two oünces ot 


. With Nutmeg, Pepper and Cin- 


17 8. ; 


Marrow, and as much ſweet But- 
tex as will ſerve. 123. 


.* * 1 * 2 
* . " * d 2 % 5 x N * , 8 Js 
Cn Le, i 
ry 4 Pd 6 d 1 5 7 8 "FM J $6.4 
| | „ 1 . 


5 


namon, very lightly, haying lay- | 


with ſome bits of Butter; then 
lay on Potatoes fliced round the * if 
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nderly boiled, and dip them in 
Barn Lark and a Itle Salt, 
and fry them with a little Mace 


ce, Butter a 
1 . an Ds 0 
your ace and lay on 
Marrow fryed in c to keep it 
whole; lay your 
ther pour it ons and ſerve them 


126. Artichoaks ro Pickle 2 
Take your Artic not too 
ripe, for then they will be full 


the bortom, and boil them ten- 
der, take them up, and ſer them 
a cooling; then take White Wine, 


of whole pep per, ſo put them 


keep them cloſe, and * will 
fave for bak'd and boi d 
all the Lear. 3 
127. Artichoaks Stewed: Ha: . 
ving fuſt boiled the Artichoaks, 
take off the Leaves and the 
Choak, cut 'the bottoms into 
| . ſplit them in the mid- 


le, put them into a flat Stew= | a 
nd 1ng-pan, put under them Toaſts | 
5 of Bread, and the Marrow of 
: rwo Bones, five or fix Blades of 
in large Mace, half a pound of pre- 
e ſerved Plums, with two. ounces 
ily, - of Sugar, and ſuffer them to | 
. ſtew together the ſpace of two 
put hours, then put them into a Diſh | 
me with Sippets, garniſhed with 
3 or | e and ſo ſerve' them, 

128. * Arti 


| as many as you pleaſe, put them 

into 2 lar 19884 Lene to 
Which put a * ſeaſoned 
with Salt,” which boil w a 


* 1 55 Za 5 8 5 1 


_ Anchor | 2 3 boiled; 
WE, Bottoms of REY then take them out, and put 1 8 


to that Liquor as many more, _ 


_ fined among the Lap, chen then whe | 


ſuce, or ra 


of ſtrings, en them round to 


and ſtale Beer, with good ftore | - 
into a Barrel with a little Salt, 


cats i 


1 ＋ 


and boil as before; them 
n and lay them in ; Sieve till 
ey are cold; put, th F 
5 Firken, 2 Stone R 
upon another, and jor the Li- 
m, filling t 


qr n he Vel- 
23 1555 ow. up cloſe. 
fl a 1 three Weeks look into 


them, and ſee whether they 


want Liquor; 3 Which, if they - 


do, pnt in more Water and Sale. 


But to keep them more abſo- 


luteſy, to every Gallon ot this 
Pic e, you ought to add Wes 


Vinegar, Brandy or 8 
rits of each a pint, w wh cb Wil BEE 
preſerve them to admiration, . 
129. * Artichoak Bottoms to - = 


keep: Put che Artichokes into 
a Salt Pickle r4 hours ; tale 
than our: and 5 them into a 
t of boiling Water boiling fo - 
ong till you can juſt draw the 
Leaves from the Bottoms; cut 
the Bottoms bandſvmly and 
ſmooth, and put them into a 
pot with a Sets made 1 NT 
ar, Salt, Pe 5 
i LO” aw Rs 


355 melted Butter enough to co- 
ver them, and then tye the Pot 


down cloſe ; when you uſe them, 


put them into boiling Wat ro. 
"mg em und then 


erve them 


— 


* Ne e 


laſt, only, inſtead of 


them in pickle, lay cham on 
8 ſet chem in an Oven, 


ichoaks to keep after Houſhold Bread is drawn, 
all the Pear ; ; Take Ain 


and ſo dry them well, when you 


uſe them, put them into boiling | 


Water to plump them, and ſerve 


| them up With Batter, ot what | 


Sauce like beſt. 
Lag 5 "133 * Ar- 
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A. 


„ 2x-" 
A "He Peiſonogs Sul bu, 
It is threefold; all of which 
Corrofive and Poiſonous, =o . a 
e of the Greeks, which 


s rediſh, and is one of the Pain- | 


ten Pigments. 2. Auripigmentum, 
Orpiment, of a glorious Yellow, 
in Mines of Gold and] 
Silver, and is another pigment 
of the Painters. Bet n,no 
Album, or Arſenich, properly ſ 
called, which is purely W its, 
25 the moſi poiſonous of them 
commonly called Rats- bane. 
It is made by a Sublimation of the 
other kinds With common Salt. 
„ a, Mugwort: 
I is moſtly given in e 
Diſeaſes. The Pouder of the 


| Whie taken to vo 2 wh 


hite Fort Win „is. g. 
ainſt Vapours and Fits of tk 
dother as pours ifo the Sciatica. 
7 taken ir Wine provokes 
Terms in omen, and faci- 
litates the Birth; 


. Arteris Where, or 
55 r Arthri 14, the W. J. pipe. 
4 It is a. Trig 15 FF m- 
bee 1 og, 0 conſiſting 
S Yations Rinks Branches. 
he Fr Si, of iti 5 2 Lot Li-1 
" zaments, © for the 


etter Haag of CR Gulet. Ats 
upper part 13 called Laryox, and 


N its, lower rp Ic prog Its Ole 
. perform the Act ot hag 

1 he VT. accelerate the Voice. 

ke Arteria er, vel mag⸗ 
5 * 7 Aftery : It is the 
"chief arid, firſt Blood lel Wich 
"Puſſarion, coming 1 008 the fr f 


.'Ventricle of the Heart, © t on- 
; 1 'of four Tunicles, and 7255 


136. * Arthritis : 

and is a Re- Po 

| Wa i the taking too much & 
UM. | 


Gs by 55 paring and mis. 
"Powers of the Air; and by this 
Atta it is diſperſed by leſſet 
Branches of Arteries for rhe Nou 
riſhment of the whole Body. 
735. * Arterlotomia,theo 
ing of an Aftery: It is . 
| for the Cure of an inveterate 
Head-ach, Megrim, Madness, 
Vertigo, Epile e, Pains ard In- 


© | The Section is made in Arte- 
ries of the Fotehead, Tem- 
ples, behind the Ears, Carotides 
In the Neck, r. The Ligatures 
are made in the Arnis or "Neck, 
then the Artery is opened juſt as 
you do a Vein; and when the 
Quantity of Blood is emitted 
ou defire, a very aſtringent Plai- 
er, with a Plate of Lead over 
it, is to be applyed, and ſo well 
bound up, by which means the 
Cure will be done in nine or ten 
days time. a 
S 


Eu ticularis, the Gout: It is 
auſed from an Acid Efferveſcenſe 

A e . upon the Neryes 
near the Joints, whoſe ſaline 
Tharp Patio irritate, and pro- 
cle not only the Nerves but the - 
tehdons Membranes and ſenſible 
1 gaments bo the Feat and Joints, 
inc proceed Pain, Redneck 
Swelling Fand Ja enen in ſe⸗ 
'veral Pies” and at length in ſome 
Patients gritty. nd chalky Con- 
1 1. If in che Hands it 
|; is called Chiragra, 2. Inthe Hips 
chias, Sciatica, El In 7 5 Knees 
Gonagra, 4. In the Feet Þ * 
th It" in many Parts, ot Wan 
an Sou Arthritis Tage, 8 

Gout or. Rhenmar: 
137. * „ CU 


ler Wake: Robm : The green 
© Root of ci Plant is- dangerov 


8 Feives the Blood ſent. 90 
Lung Uno; * art, Rope 


"IF N 11215 ve $” 14.5 , Y Pes, 


flamation of the yes and Ears, 


n eaten, a flag e 


* 
n 


| ilote ainſt Poiſon. The 1 140. 2 
| ow ( of 2 8 ted kind ) ta- Ef: ID ES? Tree: 


inwardly to half a dram, it 


©? (Ns ä ———m 


| Yea, ſome. baye bem ard by | to fe kn forth, ber by tha, 


eating it ; but the dry'd Root is Operation. | t 


Lungs, Cons we ge Wee Phu * Wan 4 cs Ky 525 


takes away zun hurnin 2 4 ing 2 any venemous Creature, 
nings, Spots, Bcurt, - ſorphew, and bleegig | N 


and other Deſormities of the with aney, 4 
Skin. The Pouder of the Root] nal Bruiſcs. I 
cures the Scurvy in a cold Habit] tender Twigs /; t 
of Body, and removes all cold} uſual Drink is g 
and moiſt Diſeaſes of the Sto- | Dropſie; though 
mach, Liver, Spleen, Lungs, Reins, | dered and 18 in Wine in Fs 
Bowels and Womb. Opinion of ' os 
138. Afarum, Aſarabacca. powerful. The 
The agg _ war e an] vokey Urine.” | 
excellent Errhine, {6 that being] 141. Aſparagus 1 
ſnuft up the Noſtrils, it cures all | Its Root, as well as ptr 8 routs, 4 
inveterate Apoplexies, Epilepſies, | are very Diuretick and Cos: 
Vertigoes, Megrims, Head- achs, triptick, or Stone · bregkers. Its 
Blindneſs, attracting and edueing Root is one of the five opening 


the Pnnitous Humour, even to Root, and is ſaid to open Ob- | 


bo rages; 3 1 „a Shillings worth ſtructions of Stomach, Liver, 


of this Errhine or Pouder will do Spleen, Lungs, Reins n, Meſcoter | 
in the Cure of the aforenamed and 8 f < 


Its uſed in Diu- 
Diſeaſes more than an Hundred mc Sand Gravel,Sroes, ; 
Pounds worth of many other or Tartarous : 


Celebrated Medicaments. Taken] 


| cures the Dropſie, for it Pe. rok 
er ty, — moiſt, 2 ® 8 agus 
matick an — - | D ot 


139. Afcites, a Dropſie of Aſparagns, 


ed, it is only to de cured by | lightly to the Head, till £4 
45 for that great quantity Look green, wipe them with a 


ken to a dram in Pouder, is an fac and drank 1 x we, 
Antidote againft puſon and the g ewe 125 0 
Plague; and mixt with Honey | the Ede ee c 

into an Electuary, is good again | Drink, prey 1 
Obſtructions of the Belt — duces thoſe 55. 1 


cut off the * 4 i 
the Belly. If it in once confirm-|;at the ends, and 


acer gotten into the Ca Cloth, lay chem in a broad Gally- _ 
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two penny - worth of whole 
Cloves and Mace, a little Salt, 

- Pat in as much White-wine Vi- 

- negaras will cover them well, 
for all Pickles do waſte in ſtand- 
ing: Let them lie in the cold 
Pickle nine days, then pour the 
pPickle out into a Braſs Kettle. 
timed within, and let it boil, put 
em in, and ſtove them down very 
cloſe, ſer them by a little; after» | 

| wards ſet em over again till they 
arevery gre 
doil to be ſofr, then put them 
into a large Gally - pot, place them 
1 88 tye them over with Lea. 


Dperage : The prickly ſort of 
this, which in many places grows 
wild, being boiled in White 
Wine provokes Urine, is good 

A againft the Stranguary or diffi- 
culty in making Water, expels 
Gravel in the Kidnies or Bladder, 
eaſes Pains in the Reim; and 
boiled in Wine Vinegar, cloſes 
the Arteries, and eaſes the Pains 
of the Hip-Gont, or Sciatica - | 
The Decoction of the Root boyl- 
ed, and drank, is good to clear 
the ſight, and being hell in the 
; Mouth,” eaſes the Pains of the 


ae: Decoltian of Af, 
Take of a Deco(fion 0 ara gus 
be ; 5 Roots, 4 quart, of White Port Wine half 
4 pint Spirit of Harts-horn. 30 drops, 

_ Volatile Salt of Hogs Bld, or BU 
docks Blood ten grains Mix them; 
it gives relief in a Plurifie in half 
an 7; . Ce cache 
n lenium; Ceterach, 
Spleenwort: A ſtrong Decocti- 
o of Leaves and Roots in Wa- 
ter or White - wine, opens all 
Obſtructions of the Yiſcers,cures 
the Rickets in Children, and the 

- 'Hypochondriack Melanchaly in; 


I, the Bowels of all ſorts. The 


green, take care they dont 


t 8 - _ | Frankincenſe and Maſtick, of each 
43. Alparagus Wilde, or | 


| much in Pains, Swellings and Ob- 1 
ſtructions of the Spleen, to ſtop 
ſpitting of Blood, and Fluxes of Wl 


Ponder thereof given to a dram, 
is profitable to all the es 
aforeſaid; and if given Morning 
and Night in Juice of Plantane 
or Purflane, it is ſaid to cure a, 
Gonorrhea,or Running of the Reim, 
as allo 7 1 Whites 0. ee 
145. ingent Pouder: 7 
Bale ent e re fille 
of each two ounces ; Pomgranat Flow- 
ers, Red-Roſes and Dragons Blood, 
of Sumach and Bramble-berries, 


two ounces Make all theſe into « 
fine Pouder. 5 85 
This Ponder taken in Wine, or 
ſome Deroction, from + ſcruple 
to a dram, in Loſſes Blood, 
Weakneſs of the Stomach and 
Inteſtines, is ſingular good: 6-1 
may likewiſe be apply'd outward- 
lv, incorporated with Whites of 
Eggs, Vinegar, or ſome Aſtrin- 
gent Water or Decoct ion, like a 
Cataplaſm, to ſtop Defluctiom 
and loſs of Blood, and to ſtrength · 


en or cloſe the Part. 

146. Another Actringent Pou- 
der: This is much more powerfus,, 
| and ſtops Bleeding in (any Part ups 


the ſpot, eſpecially any inward Bleed- 
_, as + | the ver lawing of the 
Terms, bleeding at Noſe, * and 
alſo flops any Flux' of the Belly: 
Tate Fapan Earth one ownce ; Pum- 
granate Peels, Henbane-ſeeds, of 
each half an ounce ; Maſtick, Oliba- 

| num, Dragons Blood, Terra Sigilla- | 
ta, of each two drams ; each being 
in fine Pouder, mix, them : Doſe,one 
dram, or dram and half ina glaſs 
of Red Pott Hine. 
147%. Aithma, or Difficulty 


of Breathing: It is of four 


| 


* - EI See & O=AaOn Qu. TM Cn rt om , T ; wm xs wa a ak oo DXA ..: a cc. in RESIST 


unn OO 


Men and Women. It is uſed: 


Hyſpnæa, a diffi 
Breathing, 


, 
— 


| kinds, vis. wi 2 difficult 
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WM Breathing, in which the Breath | 
= 5 often and thick, with⸗ 
cut Noiſe or Rattli 


2, Afbma, properly ſo called, 
which is a great and often bre a- 
thing, in which the Diaphragma, 
ſirdr and Imercoſtal 
Muſcles and Muſcles ot the Ab- 
domen, re vehemently moved 
with a rattling Noiſe and Whee- 
from a ſtuffing of 
the Bropthia, © 3. Orthopnaa, or 
greateſt difficulty of Breathing 3 
in which the ſick cannot breath 
but aha and de 
ed upright. 4. Apnea, or taking 
pr. al ſenſible Reſpiration, ac- 
companied with extream Danger 
of Suffocation; it ariſes from 
Complication of Cauſes; for in 
this IIlneſs there is not only an 
Obſtruction of the Subſtance of 


the Lungs. 


or Mirdriff 5 


fing, cauſed 


dunces of the Root, or a hand. 
ful of the Herb boiled ina quart - 
Water or Poſſet-drink, to the 
Conſumprion' of a feurth part, 
has been uſed ſucceſsfully in 
the Cure of Agues, ' more par- 
ticularly Tertians, by taking it 
two hours, or thereabouts, be- 
forę the Fit Omen. mY 2 2 
149. Auguß, Diſhes in ſea- 
con: The frft Courſe, Fottage, 
- Patridge Pye, Pottage Sante, Fin, 
| Pigeons” marenated , Turkey 
dobb'd, Veal Cutlets ragou'd, 
Marrow Puddings, Veniſon roaſt, 
Chine of Mutton and Collops. 
Second Courſe, Diſhes or Plates of 
Fowls, Peach Fritten, Muſh- 
rooms, Tarts, Muſcles, Salomon 


choala, French Beans 


the Lungs, and an Obſtruction of | The H 


the Bronchia, or Pipes of the 

Lungs,” with viſcid Humours, 
but at the ſame time, there is a 
Tumonr, Swelling, or Diſten- 
tion ot the Whole -Viſcus to that 
degree, as ſometimes to cauſe a 
Swelling in the Throat, endan- 
gering à Suffocation. - - 
148. Avens; Caryophyllat 
This Herb is Aſtringent in ſome 
depree,” it ſtrengthens and diſ- 
-ufles, being cephalick and cor- 
dial, and refiſts Foil 
it is moſlly ap 
Cure of Catarrhs, and for quick- 
ning the Blood when thick or 
coagulated,” Wine, wherein the 
Roots have been ſteeped | 
fine pleaſant taſte and ſmell: It 
Cheers the Heart and 
lructions. The Root infuſed 
Beer is excellent 
the Joints 


om; tho it | 


in ſtrengthni 


two of them, the Right and 
the Left: The Right. let re- 
ceives the 


Cavs, and carries it into the Right 


Ventricle of the Heart, whence _ 
it enters into the Lungs.” The 
Left Earlet receives the Blood. 


trom the Lungs, which diſchar- _ 


ing it into the Left Ventricle, it 
is thence-ſent into the Arta, 
| whence it is (diſtributed to every - 
| part of the Body. 6 ae A Wy 


; x52, * Auricules Jude, Jews 
Lofled in 


der- Tree; | Lilk or in- 
fuſed in Vinegar, they make a 


gocd Gargle for a ſore Mouth or | 


Throat, cure Quinſies, and other 
Inflammations of thoſe” Parts; 
infuſed in Juice of Fennel with: 
n an excellent 
Ophthalmick, for Inflamed, Wa- 
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it till it} is ready to candy, then 


ben «ft with ET oe d — 11 ad 


1 5 21 d of 
| Alan, DOE Well wa 925 


"Woh" 


& Yeated: ; To 7 
medy this, Take white 
Wine a_ pint, Saccharum 
Saturni ſex drams; mix 
7 OWE. ' and with this bath the 
Back "Morning d Evening; it ne. 
ver „ HF Vegs 
2. Sack, a. ain in it: Tei] 
move this Pala, Tate O glire 
os ounces, $ DK S wer four © ences, 
of Amber £299 ounces ; miæ em, 
aud therewith anoint me well Morning 
and ene fer th three or Hut 4 

1 cur * bY 
gthen; Take 


ark. to 


fir and Sugar, boy) 


wg” 


in White Archangel flowers; 
0. take iz from the Fire, and 
58 it into 5 N yo 5 


5 22 775 to 27 e t 8 . % 


4 pine of rts-horn ;  [wets 


gh, put to it a quat 
uſcadel, 


te in ſome Nutmeg, 77 
1 Qt. twice g or the Patient 
may tate the _ Jelly of Henglaſi, 
4 pint in the mig 1 ; and 
at * R to one, to 


9 


5 4 


then 


4 2 C 1 — 
* n N 1 Ls 17 
* 


"EF 
1 : 


or PIE grains ins our volatile 1 Lab 
danum, or 5 pecifick Laudanun, which, 
continued for Jome, Ame, "will v1. | 
fail to cure. 5 

6. Another: Take of the Pith. 
or Marrow of a black Ox's Back- 
bone, three ounces, Dares ſtoned 
and fliced, two ounces ; boil them 
well together in a pint or more 
of . Muſcadine, and take from 
three to fix ſpoonfuls Morning 
and Evening, and. you'll find it 
exceedingly Aa eon the Back, 
eſpecially of. old People. 

7. Baton Froife ; abe; ei ght 


Eggs well beaten, a little Cream 


and a little Flower, beat them 
well together, like Ries 7 
then fry very thin ſlices of Ba- 
con, and pout᷑ ſome of this over 
y it, and turn the other 
e, pour more upon tbat, ſo ry 


ole it, and ſerve it to Table. 


8. Bacon, the Gammon, to 
bake with Ingredients : : . Take a 


Weſtphalia Ga boil it 
| down, ta fer s 


in, ſeaſon 
it with =_y and a little 
| minced Sage, ſtick it with 
Lemon: peel on the upper ſide; 
then having a Oruſt of hot bur- 
ter'd Paſte, (ſomething high) put 
it in the middle thereof: take 
j a Sager of. Pigeons, and as i pe 
{tones and Sweet-breads of 
| cach, 8 them with Pepper, 
Salt, Cloves and Mace; lay your 
en round abo Pot: th e 
mon, a 
Sweet- 5 84 — f 
it; lay ovex it dar „ A fe 
beck Herbs mine d 2 and put on 
Butter all over, the Gammon be- 


there top of 


| ing tenderly Boil} before, . 


— 


* 


5 2 

3 Py and let it 
1 E. 

"i 


| lent for any Wounds, 


* Read ac 


Go: lied to the Side” Ox 


TE on 2 * , I. 9 * * 7 FOR * 8 
Fa * 4 * W 4 2 5k 7 hn : 
3 
MB) is pes, ai 
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be be Tull baked . 85 the Pigeo 

and wy baked wo --cloſe up your 
have a gentle 
ſoaking, our Cruſt need not b 
very hk 1 ſo much baking as 
your Ingredients will ask; When 
it is enough, let your Lear he 
Claret-Wine, bailed up with þ 
tuo or three Onions a Fagpor 
of ſweet Her's, with halt a hand- 
ful of Sage borled ard minced, a 


| little ſtrong Broth, and drawn 
Butter, thickned up 


Volk of - . when you diſh 
up your Pye, c it open, pour 
17 Lear, and ſhake it about; 
put on your Lid again, and ſerve 
= „ + 81 Ta 2d 4 34 
2 alſam Atrificial ; The 
wins Balſam is very excel- 
Burns, 
— 5 old Sores, Blotche, Scabs, 


ke! 0¹ Olive. 4 . 
Suet, Bees-w ax, Str Tu 
tine, "of each two — 
mi one pound, Balſam Capi vi half a 


pound, Li iquid Storax, Balſam de 
chili, of a four. ounces ; ch — 
Fennel and e 


cal Cl of Carraways, 
Lemons; Oil of Anniſe eds, of each an 
ounce : "Melts, mix and je fe 4 Bat. 
ſam, It beats all forts of Wounds at 
one. Intention, if not of too great 2 
magnitude, yea, even Wounds of hel 


with the put 


* | Wounds with 
with Lead, 


highly 1 in eſteem for its Vertues; 
is made after this mauer: T 
I; Olive. Oil three nts," V. enice-Tir- 
pent ine one A, | gellow Wax one 
pound, natural Balſam to once ; 
2 Saunders in Ponder, and Oil of 
t. John's Wort, of edeh two dance; 
Canary half 4 pins; 3 the Tur- 
| pentine three times in Roſe-water, 
then flice the Wax thin, - and place it 
on the Fire, and being hal melted, 
£270 the Tu . incorporate 
them well by Irring ; chen let it 
Pand till next day; cut it in thick 
flites, and let all rhe Water drain out, 
and melt it agai in: ; fie os the fore 
ſaid Oils, Baſin, and Saunders, 
with the Sack ; fir them well t 
ther us over a gentle Fi Fire for 7 


e of an howr, it may become 
thick; and being cool, 7 it for 
ſhot, ding 


85 10. Balfam of ens > 


xr. Wallam o 
which cureth green Wounds, and 


a 2 in _ — hours: $ Toſs 


Nerves ; and all manner of Pains a pee, Hog) then 1 5 $21 


| and Aches i; in any Part being anointed | 
thereon, and applied with Lim, and 


bound en ; it cu res the Gout * ng 
Hands on. Ber to 4 wonder. 
This 5 on 1 7. cures the 
only by anointi the 
Noſtrils therewith 5 alſo ting ex. 
ceeding ood in the Wind CoHek, 
or Stiche in the fide ; being 


| 


nce * a ti for 
e h 


1 


er. 


182 HS HE, Ferry Pot. 


0 it well; 
let it lye fer. 6 or 8 Wen, . 


dry. - 
Yo 
- Il 


yer ſcalded, and 4724 Tots : 
each a quarter oa 


ef e E. 2 
. {Spinage cut { REP our; Sar 


be 
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each a Scruple; Salt enough to 


and with fine Crumbs of white 
Bread a ſufficient quantity, beat 
all up into a Paſte 5 of which 

make Balls, Sc. 


yoke Appetite, are great ſtreng- 
00 which 


nuſed ſo much in Fever, Looſ- 


its very good: The inward Bark 
of the Branches and Root ſteep- 


lent in the Cure of the Yellow- 
or the Juice ot the Leave; mixed 


_Rheums. The Conſerve is uſu- 
ally taken with ſucceſs in In- 
fflammation of the Mouth and 

Throat; or more expeditiouſly, 


--- 15. Barberries ro 
Take the largeſt Bunches, ſteep 
them an hour or two in warm 
Water -with- more Salt, having 
_ firſt taken the Barberries out; 
When the Liquor is ccol, put in 
_ a few flices of Ginger, and a lit- 


- the Barberries down with a Stone 
ox a Slate, cover them cloſe, and 


- Medlars, Services, Grapes, and 
keep all the Year. 


Water and Salt with ſome of 
your worſt Berries, ſo ftrong as | 
to bear an Egg; letting it boil | 
for half an hour, ſcumming it; 
and when cold, put it into an 
Earthen Jar, into which put your 
choice Barberries, and ſtop them 
cloſe up. VVV = 
17. Anqther way. Make the 
pickle as in the former, ſtrong 
enongh to bear an Egg, to every 
Gallon of which put two quarts 
of white Wine Vinegar, and two 
pounds ef brown Sugar: Into 
this put your choice Barberries 
(in a ſtone Jar) which tye down 
Sh with Leather, and keep them 
or uſe. e 
18. Barberries to Pꝛeſerbe: 
Take the faireſt Barberries when 
they are ripe, ſtone them, and to 
one pound of Barberries put two 
pound and a quarter of double 
refin'd Sugar; beat your Sugar 
fine, and lay your ſtoned Barber - 
'ries in a Diſh, row ſome Sugar 
on them, then take the reſt of 
your Sugar, and make a high Sy- 
chr, with a 5 eder ee, 
than to wet the Sugar; ſtamp 
ſtrain ſome other Eabenies take 
of the clear Juice and a quantity 
of Sugar to it; when you put in 
your Barberries into the Candy, 
at the ſame time put in the clear 
Juice with the double weight of 
Sugar to the Juice; boil em 2 
uick as you can, for they will 
don loſe colour; a little time 
with quick boiling will do them. 
19. Another way: Take fair 

ripe Barberries, ſtone them, then 
weigh them, and to every pound 
of Barberries put two pound of 
fine Loaf · ſugar, beat it and ſearſe 
it 773 ; 2: (rp) Sarge 
; put in firſta layer of Sugar, 
16. Barberries to - pickle 2 


Nh Barberries to a layer of Barberries, ſo do til 
another way. 'Make a Pickle of you have filfd the Pot, then Ut 


any. and Thyme chopt very 
ſmall, of each an ounce ; Pepper, 
Cloves and Mace in Pouder, ot 


ſavour it: mix all well together, 


FT JBarberries -. Theſe are 
cooling and aſtringent, they pro- 


theners of the Stomach, l 
is the reaſon the © Conſerve 1s 


neſs and Bloody-Flux, tor which 


ed in white Wine, are preva- 


aundice: A Decoction of the 
Bark, the juice of the Berries 


with Vinegar, cure the Tooth- 
ach, occationed by fluxion of 


if the Mouth be . gargled with 
ſome of the Conſerve diſſolved 
an Vinegar and Water. 


Pickle, 


Water and Salt, then hoil up the 


tle lumpof Alom, and then preſs 


keep them for your uſe. Thus 


Fach like Things, are-pickled to 


3 
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ir cloſe down. They will keepf 
%% EE 
20. Garberry Tree, the Vir 


Tree boiled in white Wine, and 
every 1 a quarter of a 
pint of it drank, is very much 
approved for cleanſing the Body 
== from Cholerick Humours, and 

| freeing it from ſuch Diſeaſes as 
Choler cauſeth, via. Scabs, Itch, 
Tetters, Ring-worms, Yellow- 


Is alſo excellent for Agnes and 
Burnings, fcalding Heat of the 
Liver, and the Bloody-Flux. The 
Berries have the ſame Virtne. © © 


5 Grain among us, and of great 
8 8 uſe in many Caſes; many of its 
To Virtues are known but to a few. 
It is too well known to need a 

Deſcription. TR 


uble Its Virtues; the Meal of Barly 

ber boiled in Honey and Spring. Mater, 

wt reſolveth all inflanmations or Im 

= a omen LoL 
\ Bye - Dung, it ripeneth all hard Swel-| 

ger it eaſeth Pains in the Sides; applied 

J bar Piwltiſewiſe pretty hot, and mixed 

5 a with bruiſed Quinces or Yinegar, it 

1 3 ll <a/cth the Inflammation of the Gout | 
x nt in the Legs or Feet: The Aſhes of | 


burnt Barly mixt with Olive Oil, is 


tue: The inward Rind of this tar to 2 Pap, and ſtrain it 


Jaundice, Boils, and the like. It 


ly, cleanſe it well. from Husks, 


afterwards boil it in 3 quarts of 
fair Water till it is tender, then 
beat it in a Stone or Marble Mor- 


thro 
2 thin Flannel, or Cheeſe Cloth, 


add to it half a pint of pure rich 
Almond Milk, White Sugar a ſuf- 
ticient quantity, and 6 Spoonfuls 
24. Bari Pudding: ; 
Hull'd or Pearl Barly a pound, 
well waſh'd ; new Milk 3 quarts, 
freſh Cream one quart, double 


refined Sugar half a pound, o 


21. Barip: This is a common [ eno 


more; one Nutmeg grated, Salt 
h to ſeaſon it:? Mix and 
put all into a deep Pan, and bake 
it with Brown Bread; then take 


well beaten; Beef Marrow 6 
ounces, grated Bread a 


pur it into another Diſh, and then 
bake it again; ſo it will be ex- 


25. Barly Poſſet 


3 pints of Milk, boil it till it is 
enough, then put in a pint of 
Cream, ſome Mace and Cinna- 
mon; ſweeten it with fine Su- 


troth it up, and eat it with a 


put it into two quarts of Milk 
to ſteep, and boil it à little; 
when it is pretty well boiled, 


ounce of Salt, fome Mace, a lit- 
tle Stick of Cinnamon broken in 


ulld or Pearl Barl : boil it in] (mall Pieces; and When it i» - 


; _ very good for Burns or Sgalds, 
ei . 22.15arly Both: Take French | 
J 2 Barly, boil a pound of it in three 
chem. tt of Water, boil them to- 
dg gether a while with ſome whole 
then pice, then put in as many Rai- 
— um of the Sun, and Currans 21 
Bet you think fit; when it is boiled, 
A ſearſe Mt in Roſe-water, Butter and 
Uy- Dugar, and c 
4 Ben 23. Barly Cream: Tak 

5 do till 2 | 

Ai ve i in Water, which caſt away; 


8 


5 


with a little of the Liquor, rub- 
bing it with the end of a Ladle; - 


it ont, and add to it 4 or 6 Eggs ' 


quarter of 
a pound. Mix all well together, 


wng, it ripeneth | : Boil halfa - _ 
lings; with Melilot and Poppy-ſeeds, pound ot French or Pearl Barly iy 


gar, and when it is juſt warm. 
pour in a pint of white Wine, 


Spoon; or preſs out the liquid 


patt; and drink it. 3 
pound ot hull'd or pearl'd Bar- 


put in a quart of Cream, half an : 


thick enough, ſcrape ſome fine 


. 2 155 = it up. 
ol is COM- 
11 5 A es Me. 


each 4 


4 2 17 Wa 40 of 


Fand; 

1 Capi vi 1 gunces, and mix 

7 75 25 5 have Jon 2 0 excellent | 

| 2 Nen Is ounds by 75 

applyed, cures at the fir 

E. mrs mens ad, eaſes He and 

s, and helps Oy. Gout in any 
Forts . is profitable for ald 222 70 

t hough of Jang Handing. If the 
ren ee 1 1 80 v May add | 

_ upon that occaſum to e ounce o 

Si oh Eel, fr ple o balf @ dram | 

ER. of fine Eerdigriſe, 

. There is another ſort; called | 
i1d- Baſil, Which forces the | 
curſes. and the 12 and re- 

1 moves Melancholy, ing | ruil-, 

; 14 =. ed and Beta Wink: 


a 3 (1. ) Erie 1 8 ® 


Butter. ( Gy, Minced 
Clare 


t ine 


=_—_ 8 45 4025. Water 200} 
\ iþs 927090 1 A8 G 0 for 
1 Cream and melt ted 
—_: - — 5 II N up together: | 
(e.) Volks fp bays Juice of 07 
N bee 
1 or large Fowl, |. 
ds, Peacocks, or 1 N 
1 uſe the fan 
29, oz. che Eo 
bi in the make. th | 
Ui - Bath, Take Sorrel and Fumitory, 
ww. 5 ol each "es Dag fuls, Nep one 
i HE * BA 125 „ and. Lu- 
12 ns, of eac TNA ; and. 
a e fave iole 
e ae 


| 1 5 j __ 93 i two . Ty 


| 8 5 x 
1 r : 5 5 Butter and 5 
: 1 5 u laſt is 9 for Mut- 


5 yi 32. (te Bip Alamiobe: 55 gil 


e 


ne of 25 an . Ho- 
ney two ounces, let th 


boil in 
a ſufficient Quantity of Wa V E7 


ill the third 
25. then, bath 


war Ari is good for Sores 
Scabs, = 5 Boils, 1 


X the Gour, = 15 oh 
30. Hay-Tree : 

27 ot the Leayes, tk 255 

Berries - of this Tree, makes an 

excellent Bath for the, Dicafa 

of the Womb and Bladder : The 

Oil of ayberries is very uſeful 


rt. be *. 


| and Join we Electuary is 


of the, Conc 


Franc 
ner doe 


erdckten ot the 


iquor. 
31. Bdellium Cinduret Tale 

Bdellium in ws one ounce, 

Spirit of Wine 

Ae 5 

as..th 85 ; um N. 

rovokes Urine. 


Inexary :. The 
s from one dram to a 
_ 2 . 

A Bal ſam againſt Fellin 
| Sheeps-Smer. dur ounces; 
two wee Ai re Lal um 
in ag P . each, = Once, 
1 n 110 it, it 
dr 255 Felt re the 7 5 5 and 
4 cure 4 Without an) 

r-appl ication, 12 1.7 
ph . French; bee; ren 


15 25 


2145 Live 


e A dh 192 
let of Beef and.th lean of . 
Hood them together nd ſeaſo 
tale Bacon a a; 


# * 
* 


„ and th 
Black | 


an £1 Fi * 


em in 


ng Pieces, Cow! 


the 5 With it 


in cold W of: the Nerves 
frequently, ul fa 5 ers to ex- 
pel Wind, 1 Abs = if Pains 


| Berries 3 Is Ale or any dul lcitiel 


digeſt, and extract a, I ip- 
W ct ke ©} EX At | 


22 d oc. 0 i... 


+. 
{ 


* 
. 


„j) ĩ MORT . e en 5 ; eee ä 
VV 
| FE and Salk, and lay them | Mortar to a Paſte, cen ind © © 
den the Meat in the Stew /- ö it very well with Lar and 5 41 
own Broth, and it will be ex- make your Pye, and put it in 
ceedins ſhort and tender; and | with ſome Butter and Clazet- | 


> 


_ will taſte like Veniſon. You may Wine, and ſo bake it well, and : | 
alſo make an excellent Pye or ſerve it in cold with Muſtard and 
Paſty of this, putting Butter up- Sar, and garniſh it with Bay- 
33. Beef Spring⸗Garden 37. Beef to Soute; Take f 


* 5 . 
Cr.” 5 
2 * * 4 9 8 1 
8 > 
* 2 A. . 


. way : Take a piece of lean Beef, | Buttccks, Cheeks, and Briskets : 
cut it in thin ſlices as you do 3 
Scotch Collops, lard it chick 2 
with Bacon, put it into a Pot : 


with Mace, Pepper and Salt, and 
two or three Bay-leaves and a, 
Bunch of ſweet Herbs, and ſo 
bake it, clear ont all the Gravy, 
fill it up with clarify'd Butter. 
34. Beef Alamode; Beat af. 
Peice of Beef well in a Moitar, | and ct ö ou | : 
then ſhred half its weight init up with Sugar and Muſtard, _ 
Suet, ſeaſon with Salt, Pepper | obſerving before you dry it, to 
and Mace very high, add to it | fouce it in Water and Vinegar, - 
ſweet Marjoram and Thyme, mix | and à little White-wine and 
* well, and put it in 1 F A e on oY 


„ N ea 


- 


bake it; when it is bak d, emp- 38. Beef Alam | 
ty out the Gravy, and fill up the | a fleſhy piece of Beef, freed from 
Pot with clarify'd Butter. fits Fat and Skins; beat it well! 

Collar; Take | and flit with y Ponting pits 2 
the Flank, and when you have | lard it with fat Bacon quite htc 
taken out the Sinews, the more | as long as your Meat is deep, 
Skinny part, and ſome of the Fart | and. as big as your little Finger ; 
put it into as much Water and | ſeaſon it high with Salt, Pepper, if 
Salt as will cover it; let it ſteep | Cloves and Mace. Put it in a Mt. 
three Days, then hang it to drain | fo which add good ſtrong Broth _ ? 
i the Air, and dry it with a Lin- to boi it in, With {a handful ot 
nen Cloth; Mince Tops of Sage, ſweet Herbs, as Savory and Time 


= 


koſemary, Marjoram, Savory | with 1 few Bay. Leaves; boil it - 
ant Thyme ſhred. ſmall, get 4 till it is render, then add a pint , 

of Red Porr Wine and four At- _ 
chovies, ' which ſtew till it is 
| pertetly, enough. If the Liquor — "| 
p | 15 too much. ro ſtew it in, take 
ſome of it out, as much as, rn. 
chink fit, before then put in the 
Wine and other Thimgs. When 
the Liquor thickens and taltes - | 
2 | well ot the Spice, take it op, 


% 5 
8 
- 


" R : W. 


„ mh the Diſh with Shalots, 'and of the Pot with a Skimmer, to 
And fo eat it either hot or cold. drain the Gravey from it; put it 
39. Beef Stakes to fry : | into a Mortar, taking out all the 


1 — 8 _ 2 
\ 
4 


* 
o 
q 


3 — '» * : 


a — 2 p $ 
I ee = apa 
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I 
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Egg, and ſo ſerve it. Vou m 
draw Gravey from an Oxes Kid - 
- ney, cut in two or more piece; 


1 Take Rump Stakes, beat them 


well with a Rowler, fry them in 


half a Pint of Ale, or more; 
ſprinkle them with Salt and Oni- 
on cut ſmall: When fryed e- 
nough, add Savory, Time, Pai ſly 
and Shalot, with a little Onion 


and Nutmeg chopt very ſmall, 
which row] up ina piece of But 
ter with Flower, ſhake it up ve- 
ry thick, and then ſerve it; or 
thus, Half broil your Stakes, then 
put them info your Stew-pan, 
cover them with Gravey, ſeaſon 


them very well ; row! up the 
_ "Herbs, Shalot, Onion and Nut- 


meg, in Butter with Flower, 
and thicken with the Yolk of 5 


and ſeaſoned high with Salt an 


Pepper, an Onion, ſome ſweet 


Herbs and Butter, putting Wa- 
ter or Wine to it, enough to co- 


ver it, and ſo gently ſtewing it. 
40, Beef to Pot, as vou 
do UMeniſon: Cut the Lean of 
- Rump, or Veiny, or Buttock 
of Beet, into ſevetal pieces, free- 
ing it from all its Skins, and beat 
it well with your Rowling - pin; 


rub it well in with Salt Petre in 


ine Ponder, lay it in a Tray for 
two days, turn it once a day and 


take it out; ſeaſon it well with 
Salt and Pepper; cut a little 


Btrcef Suet into long Slices, ſea- 
ſon it with Salt and Pepper, lay | 


it in your Pot, then the Beef up- 


on that, &c, the Pot being full, 
or nearly full, break into ſmall 
pieces two pounds of freſh But - 
der, which put on the top; tye 
it down and bake it with white 
Bread. When baked, take it out 


) 


C 


Skins and Veins (if any) and 
beat it with a little of the But- 
ter you, skim off; then put it all | 
into another Pot, and r the 


enough to cover it, clarifie as | 
much Butter as may cover it an 
Inch above the Meat, Let-it 
ſtand 4, 6, 8, or 10 days in a 
Cellar, before ycu cut it, and 
it will be exceeding fine, good 
and palatable, F 

 4r. Beef to Collar: Beat 
a large Flank of Beef very well 
with your Rowling pin, to make 
it lie flat; cut it {mooth, and 
take out all the Griſtles and Veins; 


take an ounce of Peter Salt in 


fine Pouder, a quarter of a pound 
of brown Sugar, mix them, and 
laying the Meat in a Tray, rub 
them into it - well with your 
Hands, ſprinkling it once a day 
with Well or Pump Water; let 
it 1 res days, hey 2 it 
with Salt, Pepper, Nutmegs, Sage 
and ſweet Herbe which being 
cut, throw them over the Meat, 
rowl it up, cloſe it like a Collar 
of Brawn, bind it about with 
courſe white Tape very tight; 
put it into Water enough to co- 
ver it, ſeaſon it with Salt, Pep- 
er, whole Mace, a Bundle of 
weet Herbs, 'Bay Leaves and a 
Onion, ſo bake it. When cold, 
rowl it up hard in a courſe Cloth, 
let it lie till next day, and then 
you may eat it; or you may keep 
it in the Liquor it was baked in. 
When it is cold, take off the 
Fat, and boil it with more Wa 
ter, and if not ſeaſoned. high 
enough, ſeaſon it higher, and 
when cold, put it into 3 805 


* ; 
1 hg 
1 
x? ; 


'Kptter over it (keeping back the 
ravey.) If there 1s not Butter | 


5 E "oy "T 7 


4 


Oy B E 


8 = 8 which 1 have 
the odorifercus Scent. of: Benja- 
min. Fr 

1 us enjamin, a Tindture: 

e of Benjamin three ounces, Sto- 
rar half an ounce, let them be pos- 
dered groſly, pat them into a Matraſs | 
or Bottle. ſo that either of them me) | 

mt "be bur half filled, then pour 
. 1 j reflified 5 pirit of F Wine, Nee 
1 R_ them cliſe, mu covering. the, Veſſel 
$3.50 with warm Horſe-Dung ; ſo let the| 
| Materials dige for fourteen Days, 
= oe filter 155 45 quid part, and keep 
1 3 5 in a 89 1257 and 
EA: may, 'if you pleaſe; add 10 or 
12 3 of Balſam of Lg to 14 

7 it the better Scent. 

- *_ - = This wonderfully. y r the 
FE Face and Hands, is an ex- 
47 cellent Waſhto 1 away Spots 
153 or any Deformities; but you 
. muſt not put above a dram of 
i, into four ounces of Water, 
which is ſufficient to turn it to 
44: F the whitene(s-of Milk, and then 
4 pf 1s called by the Beautifiers Lac 

Firginis, Virgin Milk. 

49. 5 Wetony 2 Betonita: 75 
Schroder 12 it is hot and dry, 
acrid and itter, diſcuſſes 

= attenuates: and hy FOE Ii 13 Ce- 
phalick, Stomatick, Repatick 
- and Splenetick, Vterine, Diure- 
tick and Vulnerary; uſed much 
In Diſeaſes of the 4 "The 
Leaves (which are chieſty uſed) 
are àromatick and agreeable to 
Nature. Its Juice given two or 
. 5 ounces in white Port Wine 
d againſt cold and moiſt 
' Dif eaſcs of the Head and Brain, 
as; Apoplexies, Epileplins, Head 
. _ achis, Lethargies, Megrims, Ver- ( 
_' i =  tigo's, Se, as - alle ſo the Gout and | cw 
1 8 = 8 e in bag part of the 
43 © ©.» ſever, being ta n for 0 Pa 
. . 75 * 


—_— 


© dif Oils ＋ We, of Citrons, 7 F 


Oranges, of Lavender, and Angelica, I 
of each a ſcruple ; 'oil of _ Amber 
rectiſied five Drops, Camphire ten 


| Grains, Oil of Nutmegs half an 
| owned j "make theſe into a Balſam 


well incorporating over 4 E 
Fire, | : 
It is good in; Peſtilential 10 
and Apoplectick Fits, or any 
'Diſforder of the Brain. 

51. Bezoartick Pouder: 15 2 ; 


very highly eſteem d thing, a and | 
01 


excellent againſt all ſorts of Poi- 
ſons and Venoms ; for it forti- 
fies and defends the noble Parts, 
and expel the Malignity by 
Sweat, or by inſenſible Tranſpi- | 
ration. The Doſe taken in Sack, 


or ſome other Cordial Wine or 


Water, is from a ſcruple to a 
dram. | 
32. We; bar tone; The uſe. of 
this is ods Phang in all Peſtilential 
Diſtenjpers, being a rare Cordial 
to fortifie and ſtrengthen the 
Heart in any Plague or peſlilen- 
tial Fever: Take a ſcruple or 
mote in a ſpoonſul of Carduus, 
Bugloſs or Borrage - Waters, and 
| keep your ſelf moderately warm 
and Kvening. 
53. Bezoardick Water, in uur 
Phylaxa Medicina, cap. 2. Take 
Methridate fix pounds; Virginia 
Snake-Root , Contrayerva, Zedoar), 
of each fre ownces ; Cloves, Mact, 
Nut megs, ' Cubebs, | Cardamioms, Ca- 
ramays, Baybervies, - . 
Gent ian, Winters, e Go : 
maica P lack Pepper, 1. 
85 , of ' bes, ounces ; offen, 
ocheneel Limon-peels, 2 eels, 
#he gellow only) of each "exo ous: 
[eas Bamm, Min, , 
| Sage, Savory, Thyme, Sweet 1 
ran, of acl. three handfuls; Spi. 
"it of Wine ard. Gallun, 17%. 


Fo. Bejoartick Balſam: Take 


. 
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* r Elbe: Thea made 5 
1 —— | 
Famed tn yr ng £ 


2 nts 


ry ch⸗ ſts 5 5 | 
f hag allons e 25 12 
f a-Syrup. with treh 55 
Sugar, to which add the op 
lied Spirit, ſhake them well 5 
| and let them ſtand il they are 


: It is good againſt Poiſon, Plague, 
ail ſpotted Fever, , Small; OX, = 
Wt, fles, and all ſorts . Aal with 
ts, ob Furl Hi 4 Il ſorts rn in Surloin 

Io rpents,- an other Venom: | Roaſt- linc ten in „ 
Pg Br: Kiſs, ee the 325 a pl b | a 5 9 5 1 f : 
ack: rain, ach, erues an eaſe; Veal, a . e 
_ Bowels, by. Warming ben bin ; oj Fiz = two Cx 2 
8 5 he 3 cul! pom, one-lan 1 
Nl tles, ulęs 800 etand Courje, .0 
e of * Fol, and a ſtron | mons, a: Je Tis 102 
arial eaſes the, ie e faiot- ſouc'd Pig, 9572 £9 — 
edial ing and e 9 5 a Al bees, one couple 
1 Siekneſs at Heart a 3 Natz, 1065 
Rlen- reſtoring the Decay: aodcocks, t 
te or i 3 very great! good Warden Pye, 2 A. ; 
= ainſt Sadneſs and Beit en of | dryed Np 
8 20d Mind, revives all the 8 irits, ons, three lat 
3 and, 2 rd a, fag and pon, Pekin 
RTE droopigig Ha ; It m, Var led Oilers 1 
3 51 da 2 On er- Diſh, twelye nipes, 75 ? 

15 op, Fl 77 Drow-/| an Orangeado Pre, Tart , : 
es 1 0 $, Ge. re dryed ag t 
{poan $. or more, geon, Ae 


95 an F rhe en upon any Neſs, Fs of 


Matt, Bi or other _occafion- it is good | 57. Bl ay Fare fm Fe 

berries, 1 — e oughs, Colds, 1 Collsp 3 and Eggs, Braun 

pas tarrhz, Se. | and. 0, tour Rab its ha baz. 
f Ne ee y 1 gran Ericalie,.. a grand Hallet, 


ine of xoaſt Pork. The oa FS ol 
coorſe, a fide of Lamb 3 
ed, a Pippin. F ea Jole of Stur - 
n Pye with —— RY 


x 7 Me | ef fo rk: 
iſe- 5 F * 
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Tongues and Udders,three Ducks, 
à roaſted Loin of Pork, a Veniſon 
- Pally, a Stake Pye. Second Courſe, 
2 ſide of Lamb, fix Teal, three 
larded; Lamb - ſtone Pye, two 
hundred of Aſparagus, a War- 
den Pye, Marenated Fleunders, 
Jellies, Tarts Royal, White 
Ginger - bre. 


32. 


'59. Wills of Fare foz April : 
A Biſquet, Cold Lamb, Roaſted 


Haunch of "Veniſon, Goſlins, a 
Turkey, Chickens, Cuſtards, Al- 
maonds dipt and dryed brown. 
Second Courſe, a ſide of Lamb in 
Joints, eight Turtle Doves, a 
Pigeons, four of them larded ; 


2 Collar of Beef, Lobſters, a 


50. Willg of Fare fo: May : 
Scotch Pottage, or Skink Broth ; 
\ © Scotch Collops of Mutton, a 
 Loin of Veal, a Palate and Olive 
-Pye; three Capons, one larded ; 
Cuſtards, Cheeſcakes. Second 
"Courſe, a fide of Lamb roaſted ; 
Quince Pye, Tart, Royal, Gam- 
mon of Bacon Pye, Jole of Stur- 
' geon, Artichoak Pye hot, Bolo- 
dia Sauſages, Tanfies, 
- "6x, Wills of Fare foz June: 


Chine of Beef, Veniſon Paſty 
Cold, 2 cold Haſh, Leg of Mut- 
d 0on roaſted, four Turkies, Chick- 
ens, Stake Pye of fat Beef, Veal, 

_ Mutton and Lamb. Second Courſe, 
2 Kid, or very young . Lamb, 

_ Rabbits roaſted and fricaſied, 
Shovelers, Pigeons roaſt and 
_ broiled, Pewits, or Lapwings, a 
' Palate Pye, a Sweet Bread Pye, 

| Cheeſcakes, Cuſtards, Tarts. . | 
62. Bills of Fare fox July : 


FN 


Pigeon and Bacon, a haſh of 


Shoulder of Mutton haſh'd, a Py 


Blunk Melons, Fottage, boiled | 


forts, Cuſtards, Cheeſcakes. Se- 
| cond Courſe, French Beans, Green 
Peaſe, Peaſe-porrige, four Galls, - 
two larded ; green Codling 
Tart, Eggs Portugal and Engliſh, 
of Hens, Ducks and Turkies, Se/- 
ſey Cockles roaſt, preferv'd Sweet 


re u · 


63. Wills of ; 
guſt: . Scotch Collops of Veal, 
a boiled Breſt of Mutton with 
Turneps, a Fricafie of Pigeons, 
a ſtewed Calves-Head, four Goſ- 
ſlins, or young Geeſe ; four Ca- 
ponets, Tarts, Cuſtards, Second 
Courſe, Twelve Dotterels, ſix lard- 
ed; Tarts Royal of Fruic,Furme- 
ty, a Heath Pout Pye, marena- 
ted Smelts, : Gammon of Bacon, 


|Selſey Cockles ſtew*d or roaſted. 


2 — 


64. Wills ot fox 

tember : An Oho, -a Breſt of 
Veal roaſted, twelve Partridges 
haſh'd, a Chadron Pye, Weſt- 
phalia Ham, a grand Sallet, Tarts, 
preſerved Fruit, Cuſtards. Se- 
cond Courſe, Rabbits, two Herns ; 
one larded, Florentine of Tongues, 
cight Pigeons, four roaſted, four 
broiled, ' four Pheaſants, two 
larded; cold Hare Pye, Oiſters 
ſtew'd, Selſey Cockles, Gammon 


65, Wills of Fare fox Oto- 
ber, boiled Ducks with Onion 
Sauce, Haſh of a Loin of Veal, 
two Geeſe, one larded ; Weſt- 
phalia Ham, Tart Royal, Cheeſe-- 
cakes, Cuſtards. Second Courſe, 
Pheaſant Pouts, ten broiled Pi- 
geons with good Sauce, twelye 
Knots, a Potato. Pye, a Sweet 
Bread Pye, a Turbut, Cheeſe- 


| cakes, Tarts, Selſey Cockles, large 


 Oilters . 
66. Wills of Fare foz o. 
vember: A Shoulder of Mut- 


ton ſtuff d with Oiſters, a Filet 


Is Caponets, a Fawn, larded Rab: 
dis, a grand Sallet, Tarts of all 


'of Ve 


* . 


nuf with Maron 
r 
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bc! | f Suet, hard Ky 5 ice and and ſcum it well, et it ſtand and 
de- | But oe | The 4 ms of jr nll it 15 n then pour : 
| Loin of N roaſted, a Gooſe j it from the Grounds; and pat to 
roaſted, a Veniſon Paſty, Tarts, | it a little Ale Yeſt, and let it 
| preſerv'd F ruits. Second Courſe, Work a Whole Night, cloſe co _ 
A larded Hern, one not larded vered in a Tub, Tun it in- . 
high ſeaſoned Pigeon Pye, à to a cloſe Veſſel, and let it 
ſouced Turbut, two Pheaſants, ſtand a Fortnight, then bottle it, 
| one larded; - Weſtphalia Ham, and within-a Month: A | 
ſouced Mullets, Jellies and Tarts | you may drink it. 
| of Fruit in ſeaſon, Gammon, 'of | 70. Birch Tree Leaves : 7 

Bacon. | Theſe are hot and dry, cleanſing Y 

67, Bills. of re fo De- and reſolving, openi ng, and bit- 
cember © Stewed Broth of Mut ter, for with ce they are 
ton and Marrow Bones, a hoid much available in phies, and 
Leg of Pork and Turneps, a the Scurvy, and taking away the 
Lambs Head, and white Broth, a | Scurt and Deforminies from the 
Fillet of Veal ſtuff d, a fide of Skin. The Decoctioũ of them 
Lamb roafted, a Chine ** 8 in Water or White- wine is very 
Beef, Minced Pyes, a 1 good to waſh old Sores or Break- + 
| larded and ftuck' with — , | 10gs out in any part of the Bo- FS 

two roaſted Capons, one larded'; dy. 5 
Tarts, Cheeſcakes, Cuſtards, pre. 71. Birds Sers, "This i is of 
ſery'd Fruits; dryed Apples and | a drying quality, 

Pear. Second Courſe, a very young | uſed — in Drinks or Po- 

Kid or Lamb roaſted, a Diſh of tions to be given for Wounds, as 
Partridges, . Bolonia Sauſa a |alſo to 1 got Kage. 4 | 
Diſh © Anchovies, arniſh Wich It alſo helpeth Roptares . 
| Muſhrooms and other Pickles; a taken inwardly. * hes 
Diſh of Caveer, pickled Oiſters, | 72. Bigket; To hall = 

tted P1 rom, a Quince Pye, the boned OE Take . / 

ps Mine E es, a Diſn of Wood: ; of Flower, int 
cocks, Plum-Porrige, Sc. fſof Yeſt, an 9 a 2 RE 
68, "Birch Bark: It is bitu- Anniſceds; make here] 

minous, and therefore mixed with with ſweet Cream and cold Wa- 

Perſumes, it renders a wWholſom ter; fafhion it fomewhar. ] | | 
Air in ſuch Places as it is burn- and when it © is Baked, and a day 
ed. The Furigus, or Muſhroom, | or two old, cut it into thin ſlices 
- it has an Aftrin zent a like Toaſts, and ftrew them over 

ſo that it very ſtrangely ſtops with poudered Sugar, dry it in a 
leeding, The Tree being eo warm Stove or Oven, and ſugar 

ced in the Spring before the it again when dry; and ſo do 
Leaves come forth, yields a very] three or four times, then put 
wholſom and nouriſhing Liquor 1 for uſe. 


8 the Dropſie. 8 See 5 
2 To every oles Biene ) . | 


130 of APY Wine, add one 73. * Bigker mode annher ; 
quart of Honey, or two pounds Wed fences N 
4 Sugar, ou It * 3 a pound: * 


3 


N PTE 


oK N [i Whine 3 beat ot them in hot TEN and . 
| 15 7 an hour, then ſtrain fem, Sauce ban made 7 09 TY 
them, — is them to the $u- ane Ml a 
| ; beat them again, then put | vies, Capers, N 
10 the Flower, an ſuch Seeds as Whole Onions, ane ſtuck k with 
| = Uke (in fine Pouder.) Butter | Cloyes Nutmeg Horſe Radi 
* or Monlds, and let} ic ſcraped, Juice o of a Limon, 2 
not ſtay ſo long in the Oven [Yolks of two Eggs; all hk 
as 15 be over · color ores. ; being notes Aki two 15 ds of 
: 92 4. Bisbket Ls ypcreh Take den dil. 5 
Sugar a eight 3, 
balf a quartern of Canary - ; hear 
them. together one hour: Them 
N pur ut to them fine Flower + pound 
riander-ſeed in Pouder half an 
ounce ; mix and beat them well 
together: Butter your Pam, which 
bake for half an hour; turn them, 
and bruſh them over the top with 
a little of the Eggs and Sugar; 


then ſet Fo cory in the Oven for 
Half f an hour. 


and run over your Sauces :. G. 


- | Hozſe-Radiſh, fliced Lian, 
and ſerve it up hot. 


is Hari 1 
molly. Fry to 110 e 
ay o 5 Abortion, 

e Ponder of the Root ib) 
| with. l of Roſes, Dre yents 
Moo ro Take: ſpitting . of Blood, as alſo. the 

ine Sagar a pound, four Yolks 
and two Whites of Eggs, a 
28 of Fark: heat them we _ 
| . for an hour, then add the] | 
Feeds in Pouder, and fine Flows: 

_ 2.pound or more: heat them we 


2 PRA * Dro this lt 

Path _ butter d 12 and |. | adow weet, of each «, handful ; 
Kur be 2 boil them 

e ee pints of 7 5 pater, to the 

Conſent, of of a; third. part; the 

Ae de of rel Reſts, Frei 


and ie Pc 5 


Fro on on Reck Wounds 


Te 5 Hes of. Bifart 5 71 
ment ounce t 
ee , nd 


ey Tk 


opt: well 2 2 (on 10 take 1 Ipoon· 

Fl hite W = uls 4 day if 2 ſe ee convenient, N 

il fee „he le 1 For wr pitting Blood, Oy... inward 
pee Next 


Bleed „Take 455 in fine Poy- 
handt tal der, 52 in P oder, fo By 
al |. ” in Peg. 
the Fi in 1 4 in Ppader,  Hembape ſeeds: bruiſe 
I 1 0 two ente! 75 $9 
7 


1 j 5 : 7 * — — s T * 2 
1 A . 3 4; ö 7 N On 
* 8 — * 


- 
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\ 


ick; 
then diſh your ar Ba on Sit 5 ; 
nin your fried Fiſh with, Pally, | 


77. En the Greater: This 
is int 1 ms me Root. 


lloody- Flax: : ; Ns the immo- 


. 


\ a — 


wenn AELS 


"BD: 


W rn Ty OE FER * 


8 PTY a 


pres Ew Wa" It i is exc, 
cellent in making the white 
tion for a Gonorrhes, and -rhe 
Whites in Women: The freſh 
Root made into a Cataplaſm, eaſes 
the pain in the out. The Herb 
is cold, dry and aſtringent ftays 
| fluxes in the Bowelz, alſo Vomi- 
ting, and brings a di fordered Bo- 
50 into 2 good Temper and Hae | 


el white Potion i thus made > ih 
Take $trasbourg:-- Turpentine. POR 
ownces ; Vol łs of Aire new laid Eggs, 
mix them together by grinding i 


ö 


Mortar, then take Biſftort Water three | 


quarts, " fweeten it with fine white 
Sugar three quarters of a pound ; the 
Sugar being diſſolved, mix the Wa- 
ter with Turpentine and Eggs, and 
it is done e This cures the Running of | 


Limon Peel in chen 


each a pugil; 2 r "hl 
Pugil; E of Elecampane an. 
ounce; 4 Clove or two ee 7 
beat all well together, and ſqueeze 7 
out the Fuice, to which add. Mithri- 
date a dram and half, mix; ele, | 
and drink it a Deyn whith'te. | 
Brag n 121 1 ik 5 
7 it be e th 8 


2. pA a AY T 

beſt amd dlar 8983. Tots 5 
in halves 1A paring chem 1 take 
out their Coxes, aud gut a little 


them ina Mazarine,” broad bh ; 


the Reins, ( after due purging) by ta: | 
king balf a pint of i 12555 D 
No and Night for ſome ſew days. [F 

79. Bitter Drink: Tale the [ 
tops of lefler Centory, Flowers| 1 44 
of Camomile, of each one Pugil; 


Roots of Gentian half a -ſcruple, 


* 


Seeds of Cardin bruiſed, one 
Aram; Sena two drams, a little 
fliced Ginger to correct the Win- 
dineſs of the Sena; Cream of 
Tartar alt 2 dram; ſteep them 
all in half a pint of fair Water 
all Night, the next Morning boil] th 
it only a walm or two, and then 
ſtrain it; and if you wilt have it 
dnp frongly, you may add to 
he ſtrained ynor an ounce of 
Sp of Rofer or half an ounce 

of 3 of Buckthorn Herries. 
. and is 


i Agnes and Fe- 
bes 1 reals Pa Pains © 


Ka 


bl 


| 


i of the Breſt | 2 5 


af 


wand _ the Core age Wo: 
wards, put pare Reo 
4 Quarter — 75 a po 1 
170 Sugar; 85 re ow le an — 
d. too 1 5 es 
lay them jn a Ganter 2 
round them, pus IC 
Se . tr 54 | 
endler, rake L — 
o* 575 1 71555 che = 
akin ont the Sinews; a6 mane. £ 2 
ing tho reſt very 87 5 do Se 'Y 


a pint of 
und of Jon 
h Tarts, fo 
be Þ 
Hh 
Sawcers of leg 
_—_ them, and: 
ah, 5 The Un 
and all the Fleſh bon then 
like by the Li 


Nutmeg, . four” c 
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r r a F . 

* area 1 * A, 
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.. -tlethick, take it from the Fire| ſtructions, cools the Reins and 
again and fir it well, and in ſtir- | Bladder, provoking Urine. - 


about two hours before you put] Emplaſtrum Epiſpaſticum, er i. 

it into the Guts, and then put it | # 
into them after you have rinſed. 
them in Roſe : water. 


a Capon, either boiled or roaſted, 
and mince it ſmall; then blanch 


them finely till they become a 
m it with Cream, and ten 


_ thivgs with Salt, Sugar, and a 


Pan or broadSkillet to the thick- 
neſs of Pap; ſtir it continually 
| in the boiling, and being boiled, 
train it again, and ſerve it ac- 

cording to what form or faſhion 


1 devices, Take a . quart 0 fine 


Flower, a quarter of a ponnd of | when beil'd « double or treble quanti- 
Butter, and the Yolks of four 55 of MGR... 5 


| Vows boil your Butter in fair 
eight 
quick and ſtiff, but not too dry. 

235. Blamager | 
Take half a pound of fine ſear- 


ſer it on a gentle Fire, and ſtir it 
with a lice 77 and when it is a lit- 


Skillet, and when it becomes as 
| thick as Pap, take it off, and put 
it into a fair Diſh, and when it 
is cold, lay three ſlices in a Diſh, 

and ſcra 2 


e « Wi wil ad | 


TT BE 
fat, and ſome Salt; roul it up feftually, there is nothing like the 


ring Plaiſter of the Shops, which 
is made of Melilot-Plaifter two ounces, 
Turpentine one ounce, Burgundy- pitch 
three drams, mixed together, e 
which is added one ounce of Pounder 
of Cantharides, the Heads, Legs and 
Wings being caſt away: You may ap- 
ply it at Night going to Bed, and 
let it lie twelve or fourteen hours, 
according to the nature of the Part 
it is = to, for in ſome fle 
places the Bliſter will riſe in ſome 
_ leſs time _ it will 7 _ | 
eſs fleſhy, In drawing of Bliſters 
with — Wy ſome tender Bodies 
are apt to have a piſſing of Blood 
withal, at leaſt a vehement heat and 
ſealding of the Urine, and great 
ſharpneſs and pain in making Water: 
The only Remedy for this Inconveni- 
, is to drink largely and plenti- 
folly of _ Barly-Milk, made of bull d 
Barly boiled in Water, adding to it 


384. Blamager to make : Take 


a pound of Almonds, and beat 


Paſte; beat the minced Capon 
among it with ſome Roſe-water, 


Whites of Eggs, and grated Man- 
chet ; then ſtrain all the foreſaid 


little Musk, boil them in a clean 


W 
To make your Paſte into quaint 


87. Blitegs: This Herb eaten 
as a boiled Sallad, looſens the 
Belly, cool the Heat of the Sto- 
mach and Bowels: The Juice, 
which may be taken to four oun- 
ces, provokes gentle Vomits, 4 
| nd of fine ſear - Syrup made of the Juice is ver 
fd Rice - lower, 2 to it a quart | cooling, and allays the Heat of 
of Morning Milk, ſet a broad the Blood, alſo of the Liver and 
Skillet, and ſtrain them into it, a row abates the Heat of vi- 

olent burning Feyers, and a 82. 


Vater, and put the Yolks. of 
E g on one fide of your 
Dith; and make up your Paſte 


another way : 


line Tincture of it o 


Ting beat it to the fides of the | 88. Blood extrayaſated: Grate 
or raſp the Roots of well grown 
Burdocks into a | fine Pouder, 
ſpread it on a Linen Cloth, bind 
3 round the affected Part, 

d renew it twice a day. ep 
89. BVlood-lpirring. This is be⸗ 
yond all, Take Catech in fine Pov- 


der, 


: 2 On Sugar. * © 
86, litters to Draw: If any | 
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der, two Ones by good Brandy a pint, 


or better; mix them, and in twenty 


four hours you will have a deep Tin- 
dure, of the clear of which you m 
| give the Patient a large ſpoonful at 
a time in a glaſs of Ale, or red 
Wine every Morning faſting, an hour 
before Dinner and at four in the Af. 
ternoon ; and at Night going to Bed, 
let them alſo take two or three grains 
of my Volatile Laudanum, if the 
| bleeding is much, or very extream. 
90. Blood to Dtanch : Take 
Hungarian Vitriol and Alom, of 
each half a pound, Phlegm of 
Vitriol ten pounds, boil them till 
the Vitriol and Alom are diſſolv- 
ed; and being cold, filter them 
through a brown Paper; and it 
any Cryſtals ſhoot, ſeparate the | 
Liquor from them, _— to 
each pound an ounce of Oil of 
Vitriol : Dip a Cloth into this 


51. Blood to Sweeten: Take of 
the beſt and cleareſt red Coral an 
ounce, reduce it (by grinding it 
very well on a Stone or Porphy- 
ty) to an impalpable Pouder: 
Take a dram at a time of this 
Magiſtery made without Acids, 


caſion. | „„ 

This Pouder being taken, deſtroys 
all Preternatural Acidities of the 
Humours, which | cauſe the Scur , 
Dropſie, Gout and Scabbineſs ; be- 
aes, it cures Heart burnings upon 
1233 gr SO 

.92, Blew Bottles, The di- 
ſtilled Water of the Flowers 
give help in the Inflammations of 
the Eyes, and in drying up -and 
healing putrified Ulcers: The 
Pauder of the Flowers taken in- 
wardly, are very effectual in the 
R W 


"I 


Liquor, and apply it to the | 
afacted. ans my 


wiehout growing muſty," or havieg a 


y | mother upon it ; you muſt put to : 


every quart of it ſix ounces of good 
Brandy; pt wind r he 
Spirit, it will do ye more good in 
an Inflammation of ante 5 
83. Body⸗ bound. To remedy 
Coltiveneſs, boil in a large or- 
ringer about a handful of the 
Leaves of Common Mallows, and 
let the Party ſup them up before 
For a cuoſtive Body there are bug 


few Medicines, _ to Sal Mirg- 
bile, which may be given from haf 
an ounce to an ounce, difſolv'd in 4 
7.5 of warm Water, It works gene- 
„, and without griping. Or | you 
may at Bed time take ten grains of 
our Cathartick Laudanum; it Jo- 
ſens the Body, and gives 4 Stool or 
two, ſometimes more the next day in 
94. Bole Armoniack: To 
pare this, you need no more tha 
moiſten it with May-dew, or a- 
ny other Dew not too groſs, and 
dry it in the ſhade. - IS 
then you may give it from a ſcruple 
to half « Fd. againſt ET TY 
ings, and vehement Pains of the Sto. _ 


as long as you find you have oc- | mach 


95. Worrage: This is one of 

the four Cordial Flowers, it com- 
forts the Heart, cheers Melancho- 
ly, revives the fainting Spirits, 


ter of it is good for Inflammati- 
ons of the Eyes, and. for Fevers; : 
and the like virtue has the Con- 
ſerve made of the Flowers: The 


with Wine, opens 


Obſtructions 
in the Female Sex. 5 A 


# 
” : 
4 


| $6. Bare daked; This is uſu- 
ally meant of the Parts of a wild 
Bore, though it will indifferent] 


ſea 


Hs would have this Water keep 


_ 1 


ſave ſox any: Take the Leg, 


\ 


fon 


and purifies the Blood; The W:. 


Conſerve of the Flowers mixed ._ 
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fon it very well, and then lard it 
with. Lard ſeaſoned with Nut- 


meg, Pepper, and beaten Ginger; 
| y , the Bones being. taken out. 


thick Cruſt; then | prinkle'1t over 
with the fore-mentian'd Spices 


and Salt, putting a few whole 


Cloves and'Bay-leaves on it, with | 
large ſliees of Lard, and ftore of 
Butter; and being baked, liquor 
it with ſweet Butter, and ſtop 


up the vent; and if you would 


haze it keep Bake a 
earthem pan, and filling it up with 


5 e it in an 


Butter, it will, if it be not ſet 


: the Teſti into the Py 


hole Lear; or before you put 


e, Jou may 


lay it m ſoak two days, 


pl them in 
7 like 


, G1 
5 5 E F 1 3 a 
4 
y * vr 
3 * bs 7 . 


m. day par- 
bold it, and bake. it in all Points 
ſeaſoned as befor. 
97. Box⸗leaves: Dry them 
and pouder chem; then take from 
0 75 dram: to one and a; half: 
Aney PUTSE 
'Decottion 


of an ounce and a half 
Whey, or ſome ſuch 


? 
0 
* 


4 7 


Jo 
] 


& not | cold, pur themm-into-Souce-hin 


Jom Pig be any way ſpotred, 
yet pretty large and fat, and bo- 
ing ſcalded, draw and bone it 
. whole, only the Head being cut 1 


8 eee 8 99 
A ing waſhed, 1 m in 
Water — Salt two hours; then 
ary them with a clean Cloath, 
and ſeaſon the inſide with minced 
Lemon peel and Salt; roul them 
up even at both ends, and put 
them into a clean Cloath, bind 
them about very tight, and when 
the Water is boiling, put them 
in, adding a little Salt, keeping 
the Pot clean ſcummed, and When 
they are ſufficienthy boiled, hoop 
them, and keep them in an even 
Frame; and being cold, put them 
into a ſòuced Drink made of 
Whey and Salt, or Oatmeal 
boiled and ſtrained, and thenput 
them into ſach a Veſſel as you 
ean conveniently ſtop up from 


iy; ſo does the | the Air 


; 101. WBrawn to Soute: Take 
a fat Brawn about three Years 
old, and bone the ſides, cut the 
Head cloſe to the Roots of the 
Ears, and cut fine Collars of a 
fide Bone, and hinder Legs, an 
inch deeper in the Belly than 
n the Back, bind them up equal 
at both: ends, ſoak: them in 
fair Water and Salt a _ and 
a Day, put them into boiling 
Water, keeping the Pot contr 
nually ſcum d; and after the firſt 
2 boiling, let them boil lei- 
urely, putting in Water as it 
boils away, and ſo leſſening the 

Fire by degrees, let them ſtand 

over it a whole Night, then be. 

ing between hot and. cold, tale 
them off into Moulds of de 

Hoops, bind them about W 

Packthread, and when they ate 


made 
Ne i 


* 


off; then cut it into two Col- 


| continue good, and 


| fox quarts, of Souce-drink ©" I bave 


nor will the raw taſte at 
| the Brandy . It 3s 4 ſecret in all 


| Take four pound of Wheat-flow- 
er very fine, a pint of few Ale- 


| Dew-lay'd 


it with a wooden Tray. pretty, 
warn, and when the Oven is 
e 


Bod, 1 in which 


= of Prunes, 


5 3 x — 


M en „ 3 
— 


IM . HJ IN 


| 7 3 F 7 

| | Beaten, and, Bran boiled i in 605 
Water; 
through 2 


being cold, Train it 
a Sieve, and Pit d 

Salt and Vinegar to it, c loſe” up 

= Veſſel right, and 1⁰ keep it 


our u ſe. | 
os you would ha ve this Pickle e to 
preſe . Jour | 
Brawn through the wha e Year 75 
muſt put the Spirit of W. ine, or choice 
Brandy to it, @ quart to | five or 


proved it, and it does admirg ly..:. 
1 of 


ſorts of . Souce-drinks and Pickles, 
worth knowing. 
101. Bread, the French way: 


yelt, beat. 12 Whites 'of fix 
lay 10 e them 
together, , three ſpoontuls 
of fine Salt = beaten, then 
ſo much Milk and fair Water, an 
equal quantity, as will make it 
into a Dongh, ſo that it may be 
pretty ſti ; and having worked | 
it well. that it becomes of an 
eyen mixture in all parts, cover | 


prepared for receiving it, 
it into Roule, or af you p 
and when it riſes and begins to 
look browniſh, take it out, chip | 
5 85 Cruſt w hilſt it is pretty 
0 17 

103. Brtam fewed; Scald and 
waſh un well, preſerve its 
ou muſt flew. 

79 1.3 thereto Clatet. 

fee Raced Git 

5 of 8 arters Of a 
boiled and 
ry Fre the Broth; Vier 


oy Ko two 
free 8 


Herbs 


Root, EST; 1 
not your: Fiſh have more Eiqour +. 
8 wil _ cover it ; being e- 
e ſome Butter, w 4 
fittle Vick r. in which theB Bream 
was ſtewed, beat Wem up 7 Bil | 
| ther, then 'diſh up your Fi 
pouring the Butter thereon, and 
 82rnifh your Diſk with Barber- 
ries, Oranges and Lemons, 
. 104, Bzeading Meats or F. 1 | 
Theſe being divers ways to be 
done, it is beceffary they ſhould | 
be here ſet don in order to pre- 
vent their being frequently mix- 
ed, and not teadily found u > 
6ccafion. 1.) Flower mixed 
with grated Bread. (z: Sweet 
wy Af We (z.) Lemon 
wi E . 
ie, 10 that it r & 
e into Ponder, 8 Oe | 
pee ee, ve all, 2 
mixed Bread and 5 
Flower. * 4. dug finely beat- 


en and mixed with Cinnamon, 


rated Bread, and fine Flower. 
| 5.0 Coriander-feeds, Fennel- 


17 WT _ mixed with Flow. 

er. (6 or yo 5 | 
en Yolks of 8 Pa. 
. Einf er 150 5 
ugar. (7. agar , Bre 
and Salt on only 2) Sup This 13 
Fo known by the Name of 

redping or ſcattering over 

Fowl, or Meat, whilit roaſtitn 
to keep it up to colour, - 
and ſecure” the Gravy from too 

much evaporating by the Heat of 


the . or Mo out 150 | 
| the D ripping per 
105. B Paibed: This | 


eicher die Ve. by _ em 


ith d To 0 


, mixed _ 
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| We ſo often dipt in the 
Dye, till it looks as if it were 
| ſt with 


*F N | . 5 
' Sheeps-juet, . of each four 


anoint therewith. 


E each half a pound; melt them to- 
. re 2 add thereto Saccharum 


' dreſs therewith twice a da. 


ting it lie as long as it will flick. 


and frequently atter Child birth: 
To remedy this, Take of Bar- 
tows-greaſe half a pound, yel- 


— ” 


do a Skillet, with a quarter of a 
Pint of fair Water, and Jer them 


m—_ — — - 2 ** 8 
W 3 > ON 
PE — — 
o e CC ) . 
1 ke * P 5 9 4 
. N 
5 * 


ming off the bubbling Froth, and 
pour it into an earthen Pan to 


the Dregs or Droſs at the bot- 
dom; melt it again, and reſine it 
+,-- Over the. Fhe, and ſo making it 

into Plaiſters or Cere-cloaths, ap- 


An excellent thing for this pur. 
Poſe is Emplaſirum de Mino, which 


NS OG it will flick, and then renewing it; 
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ece of Flannel of 2 deep blue | 


- 


black; anoint the Bre 
this Mixture, Tate Oil- Olive, 
| ö ounces; 
Oils of Amber, of Anniſeeds, of 


each one ounce Mix 


106. Breast afflicted with 
Cold: Take Oi Olive, Sheeps-ſuet, 


turns, fix ounces, mix them and 


This is better: Tale fat Frankin- 
cenſe eight ounces, Oil of Amber, 
Oil of Roſemary, of each three drams; 
mix and male an Emplaiſter, which 
Hay over the Pit of the Stomach, let 


107. Breaſt Sore: This comes 
many times through want of Milk, 


Jow Bees wax an ounce, Gum 
Elemi five ounces, Venice Tur- 
Pentine one ounce ; put theſe in- 


limper over a gentle Fire, ſcum- 


cool ; when it is cold, take it 
out of the Pan, and ſcrape off 


* 


ply it to the place grieved. 


ma be ſpread upon Cloth, and ap- 
plied. warm, letting it lie as long as 


but for. a day or two before you lay 


* Roſemary ad Juniper berries, If then cleave it in the middle, take 
| fe | 16 089 Funif 5 chem 7 * out the Braios, and ay. it io Wa- | 


Waſhed ; boil them together till 


heaF'it; it a Breaſt have 


'bfh Honey, like a Salve, and lay 


pur- Poultiſe all over upon it. 


thed very well, Morning and Even. 
"gs with the Powers of Amber. 
10 


hen apply tbe Emplaſter, _ 
108. Wert Sore, an excellent, 
Method: Take a Sheep's Head, 
Wool and all, and clip off all 


the dirty Clods of the Wool; 


ter till it be clean ſoaked from | 
Blood and Dirt, then ſet it on 
the Fire in a Pot with as much 
Water as will boil it all to pie. 
ces till the Bones come out of 
it, and let the Water boil away 
to a pint, then ſtrain it, ſqueez- 
ing the Head to make the Li 
ſtronger ; and when it is ſtrained, 
put to it half a pound of Rue, 
well pickt, not ſtamped not 


it come to the thickneſs of 2 
Poultiſe, then put into it four 
Yoiks of Eggs, two or three 
ſpoonfuls of Oil ot Camomile, 
and as much Engliſn Saffron 
ground ſmall, as will make it 
of the colour. of a Lemon, or 
more yellow; lay ſome of this 
upon a Cloath, and apply it to 
the Breaſt as warm as you can, 
and change it Morning and Eve- 
ning till the Breaſt begin to mend, 
then once a day will ſerve. This 
W th draw'it, break it, and 


great Holes in it, then you mul 

rake Goat's Dung that is ga- 
ther d. in June, dryed and pou · 
dered, and mingle it with Eng- 


that into the Holes, and the 


| 109. Beal Sore: Take Balm 
of Gilead, and Balm of Pen, of 
each one ſcruple, two ſcruples of S. 
gar of Roſes, and as. much double 
refin'd Sugar; mix all theſe in 4 


eon the Plaiſter, let the Breaſt be ba- 
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beſt Cyprus. Turpent ine as will male 
Of Maſs 1 Pills; when it is | 
well mixed, make it into Pills as 
big as little Peas, and take four of 
them at Night when you go to 
Bed; you muſt butter the Mor- 
tar and Peſtle, and your Hands a 
little, that it may not ſtick to 
// TT nn ns 
110. Bꝛeaſt Sore : Take of the 
beſt Bees war, Mutten-ſuet, Marrow, 
freſh Butter newly churm' d, unſalted, 
of each one ounce; melt all theſe, 
and pour them into Roſe wa 
ter; they take Marigold flowers 
pickt and beat, ſtrain them and put 
the Wax, Butter, Suet, and Marrow in 
to the Fuice and let it boil ſome time ; 
then take it from the Fire, and 
when it is cold, ſpread it on a fine 
Cloth, and lay it on the ſore 
Breaſt, and it will heal it in 
twenty four hours. 3 
111. Greats of Women, 
hard and ſwoln: Womens Breaſts, 
eſpeciaily after their Lying in, 
contract a2 Hardneſs, and are 
ſore, occaſioned by groſs Hu 
mours fixing there ; to remedy 
this, Take two Turneps, bake 
them in an Oven till they are 
very tender, then prels out the 
Juice a little, and maſh them in 
a Wooden Diſh or Mortar; 
ſcrape on them an ounce © of 
Bote- Armoniack, and make thera 
into a Poultice y ith freſh Butter, 
and being layed to the Breaſts 
very warm on a hot Linnen- 
cloath, they will take away the 
i. e 4 a7 GY I 
This Ointment is incomparable to 
anoint with : Take Sheeps ſuet four 
ownces 3 Oils of Anniſeeds' and 
Amber, of each half. an ounce ; mix 
them, it will do wonders, _ 
95 * Bath: Short to help: 
Bags, an ounte Licorite, Caraways 


* 
4 


—_— 


ea quatter of s fand f Blew 


ſweeren it with Sugar candy; Drink, 
half a 
ing. 9 


Port Mine four ounces, Cinnamon 
Water half an ounce - Spirit of 
Harts horn a dram and a half. 
mix for a Doſe. 


the dried Flowers and Tops of Roſe: 


Mace, of each two drams, Cinnamon 
one dram ; dry theſe and beat them 
int», fine Pouder, About a dram 
of this at a time in a new-lay'd 
Egg, ſuckt up faſting Morning 
and Night, clear the Lungs from 
offenſive Matter, and ſweetens 
the Breath. WE Ee 
Chew in the 
Take catech in fine Pouder, two 
ounces; Nutmegs in Pouder, one 
ownce ; treble refined Sugar, four 
'ownres ; Oil of Lemon Thyme, two 
drams ; Mak, four grains; mix, 
and with Felly of Gum Tragacanth, 
make it into ſmall grains, which dry, 
to be chewed in the Month. 
114; * Bruiſes oz Dprains td 
Ture ; Take Comfrey Roots 
beaten to a Pulp two pounds; 
boil it in a pcund and half or 
two pounds of Butter to the 
Conſiſtence ot a Ca taplaſm, and 
be 6 it, ſpread upon _ Leather 
8 : Farts grieved, it will not 
all, hey 


jaſt -brniſed + Pepper; M 
Bunch of ſweet Herbs, 


Win 


= 


and Anniſeeds, of ach half as, 
ounce ;, boil them in two quarts of © 
Ale till à pint be conſumed, and then 
pint Morning and Even- 


This ſcarce ever fails * Tale white 


mary, Sugar Candy, Cloves and 


; 3 be?” 
Mouth theſe waged 


Roots 


115, * Boiling a Piſe: Cut 
up a living Pike, which cleanſe. 
well both inlide and out. ſide with 
fair Water: Then into a boiling 
Pickle (made of V neg Salt | 
| - 3% <A i 
. 
ſome__Gnions ) put the ; 
and boil for half an hour (which _ 
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Vill ſerye for a Pike a Yard long) 
take it out, and pour over it this 
Sauce. Take half a pint of Ca- 


mary, gs ato it a Crab, a Lob- 
ſter and Shrimps; draw a pound 


of Butter, two ſpoonfuls of Li- 
quor, mix all together, and over 
2 Stove ſtir them all the while 
till they are thick, which put 
over the Pike, being firſt diſh'd 
upon Sippets dipt in the Broth, 
ſcattering withal into the Sauce 
' ſcraped Horſe-Raddiſh, and ſome 
Cra w- fiſh. . 1 | 
116. Wreat of Meal to 


Collar: Take a large fat Breaſt 


ok Veal, bone it, and ſeaſon it 
with a little Salt and all ſorts of 
Spice, and Limon-peel fhred very 
ſmall : Take Savory and Thyme, 


ſtript and ſhred very ſmall, which 


Qrew thin all over, the Veal, 
then putting the ſweet Breads in, 
toul it up hard, and tye it u 
with courſe white Tape, and ſo 
bake it. 85 | 


: ” 


| and take a ſpoonful of it in your 


ordinary Drink. ' | 
119. Broken · Belly, or Bur. 


ſtenneſg: Take Cranes-Bill, uſu - 


ally called Doves Foot, reduce 
the Roots and 1 a fine 
Pouder ; take about halt a ſpoon- 

tul of this Night and Morning for 
about threeWeeks together,waſh- 
ing it down with a ſpeonful or 
two of red Wine or Claret. ©. 
Dos muſt alſo have a Truſs well 
fitted to the Belly of the Patient, 


} end Place broken, otherwiſe all «- 


ther Remedies will do-nothing, 
I20. room; The Root of 
this is an excellent Opener, being 


one of the five opening Roots, 
and is e _ le of for 
| Obſtcuctions at rhe Liver, the 
W e Courſes. POT: 5 
Aſhes Broom infuſed in 
Ale, . drunk as daily 
Drink, is an excellent thing againſt 
the Dropſie, chiefly the Dropſie Sar- 


cifes ; you may put 4 pound of the | 


1. roth White to make: 
Take à Pullet, boil it, and when 
it is cond, take it up and put 
it into a Diſh; boil. Cream With 
2 Blade of Mace, and thicken, 
it with Eggs, putting in the 
Marrow ot one Marrow Bone; 
minx all this with ſome of the 
Broth, and a little white port 
Wine, which let thicken on the 
| Fire, into which put the Puller, 
| © taken hot out of the Broth, (er 
it on a Chaffing-diſh of Coals, 

» and ſo diſh it * e 
| _ 118, Þook-lime is excellent 
in the Scurvy ; it powerfully ex- 
pels the Stone in the Bladder and 
Kidnies; & provokes the'Courlſes, | horn, with an ounce. of (loves, Mace, 
Fot the Scurvy, Tale the Fwice Pepper and Ginger mixed together; 

f Brook-lime, Mater - creſſes, and 

„ ' Scyrvy-graſs, of each half a pint; 
_ the Juice of Or 


Aſhes into two Gallons of Ale. 
121, Broom Rape: The leib 
or Roots of this are to be had 
Candied, and are very good in 
the Diſeaſes of the Spleen and 
Melancholy e 
122. Both, very excellent: 
Parboil two young Cocks, the 
Legs and Wings being cut off; 
ſcum the Water you boil chem 
in very clean; then take them 
out and waſh them in cold Wa- 
ter, and with a pint of Rheniſh-Wine, 
and two quarts of ſtrong Broth, put | 
them into 4 Pipkin or convenient Veſ- 
ſel; add two ounces of China- Root, 
an ounce and a half of Hun- 


epper « | 
ſcaſos it with a little Salt, and co 


ver the Piphin cle, and ſet it in 4 


| 7 fone ownces, fine | Pot of boiling Water, Ie that tt 
| Sager two fund; make a Syrup, | Water get. not into u; 16 56 bo fer 
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Lat out the Broth, 


n 
* 


fix ben, then 
ſſpeſe into it the Fwice of Len 
"and ſerve it, This is Fes to 
engthen or reſtore decayed Bo- 
es aſter Sickneſs, and ſor ſuch 
as are Conſumprive. © 


ry, made for the Queen. . Ma 
very good Broth, with ſome lean of 
Veal, Beef and Mutton; and with a 
brawny Hen or young Cock. After 
. it is ſcummed, put in an Onion quar- 
. ter 
| " Garlick) or rather Shelots, a little 
Parſley, a Sprig of Thyme, as much 
Mint, a little Bawm, ſome Corian- 
der-ſeeds bruiſed, and a very. little 
Saffron ; a, little Salt, Pepper and 
Cloves, When all the Subſtance is 
briled out of the Meat, and the Broth 
very good, you may drink it, or pour 
2 little ot it upon roaſted: ſliced 
Bread, and ſtew it till the Bread 
has drunk up all that Broth; 
then add a little more, and ſtew, 
ſo adding Broth by little and 
little, that the Bread may imbibe 
it and ſwell, whereas if you 
drown it at once, the Bread Gill | 
not (well and grow. like jelly; 
and thus you wall have good Pot- 
lpe; you may add Cabbage, or 
Licks, or Endive, or Parſley- 
Roots, in due time before the 
Broth hath ended boiling, and 
time enough for them to become 
bender. In the Summer you may 
BY in Pays Sorrel, FUE, 
norrage and Bugloſs, or what o- 
ther Fer bende ou like; — 


124% Woth, Another: Take» 
8 Veal, or other Knuckles 


* 


Nng in fair 


\% f 


Fwice of | Lemons | 


"oY 0 
123. Broth Strong and Savo- | 


keep it ſcumming during the 
05 Oh when 2 almoſt oft 
ed, yon may add a Faggot of 
ſweet Herbs; large Mace, and a 
little Salt; your Meat may 

uſed for Service, 


(and if Ju lite it, a Clove of 


"een Herbs do rob the Strength, 
7 „ . FEET: & 2 |* 
5-0 pd, Eream, of ſhe t | 


apply the following Balſam : Take 


Sheeps ſuer, Oil-Olive, of each four 


ounces; Gum Elemi three ounces; 
1 urpentine one gunce; melt and mix 
them together, This is good. Take 
Comfrey Roots ſliced and beaten to 4 


% 


Pulp, a 1 ; Salt Butter 2 pounds, 


mix an boil to ſoftneſs ; which bring = 


to a Cunſiſtence with Barley-Meal 
Spread it on Leather, and apply 
it to the grieved Part, 

126. TÞuiſe in the Head: Take 
Camphire, and white Wine, ſet them 
over 4 moderate Fire till it boil, then 
frrain it and ſtir it till it comes to an 
Ointment, over a ſomewhat gentle 
Fire, and anoint the Place grieved 


chafe it in. 8 4 
127. Bzuiſe, with great Swel- 
ling: Take Hemp, Tow, or Flag, 
moiſten it with Brandy, and 
[pread it over with Honey; then 
prinkle Brandy again upon th 
Honey, and bathing the ſwelled 
warm, lay on the other, and it 
Fut give eaſe to the brujſed part 
by difpcxfing the gathering Hu- 
R bes fo 
here is nothing better, than fir 
to bath the PLE affetted with the 
Powers of Amber, and ehen to apply 
Emplafirum Diachlon cu Cum, 
reneming it once in two days, ' 
128. Bugs rs Kill: T. 


7 * 


of 
_ Mun or Veal, pu 13 


of 


Service, but preſerve 
your Broth in a Pipkin. 
125. Bruiſe to Help: Bath the 
Make | bruiſed Place firſt very well with 
the Powers of Amber; which done, 


Reſon, and a little Red-Deer's Suet, 


with it as hot as you can, and | 


upon the 


Part with ſome Brandy very 
«ill not only fink the Swelling, 


ters [loguunida Woormwoodand Rue, = 
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of each a good handful, and mix 
them with common Oil, and put 
to them as much Water as Oil, 
that the Oil and Water may co- 
ver the Wormwood and Rue; 
then boil it till all the Water is 
boiled away, then ſtrain the Oil 
out from the Herbs, and mix it 
with Sheeps-ſuer as much as the 
Oil, anoint the Bedſtead with it, 
it is an infallible Remedy. 
1129. Bucks- hon This is a 
ſmall Plant or Herb growing in 
barren or ſandy Grounds, and 
comes up with ſome of its Leaves 
jagged or ſprouting out at the 
ſides, like the Horns of a Buck, 
from which Alluſion, 1 ſuppoſe, 
it takes its Name. This is a kind 


of Plantane different from ſome 
Others, and has a quality of bind- 


ing and drying. The Decoction 


in Wine drank, and the bruiſed 


Leaves outwardly applyed, eaſe 
the Pains, and remedy the Bitings 
of moſt venemons Creatures; and 
the jquice helpeth thoſe that are 
troubled with the Stone or Gra- 


vel in the Kidnies, Bladder or 


Keins, and ſtops Bleeding. 
130. Bugle, its Virtues: Ei- 
ther inward or outward it is a 
good yulnerary Herb; it is uſed 
in the Yellow-Janndice, and Ob- 
ſtructions in the Liver, Reins and 
B 8 
Tate Bugle Leaves fix handfuls, 
bruiſe them; Sheeps ſuet, Oil Olive, 


— "of each ten ounces mix and boil till 
the Herbs are Criſp; then ftrain ou, 
6 preſſing; tothe preſſed forth Liquor, 


add Turpentine eight ounces, Gum 
Elemi, ſix ounces; Wax five ounces ; 
mix and make a Balſam; it cures 
Wounds many times at one dreſſing. 


31. Bugloſs: Take. the Juice 

ol Bugloſs clarified three pounds, 

White Sugar two mg boil 
them up to a 8 


yrup. This 


ſſerve it cold with Muſtard and 


Syrup chears the Heart, | prevents 55 


ſwooning Fits, and expels Me- 
ncholy. _ 35 


5 32. Bullockg - Cheek, the a. 
lian way: Break the Bones ſo 

that the Fleſn may be as little 
mangled with them as may be, 
waſh it very clean in ſhiſted 
Waters, and let it ſteep three dr 
four hours; then boil it in Er 


Water with ſome Bolonia-Shx. 
ſage, and a piece of interlardeq 
Bacon ; and when ey are tendet 
borl'd, difh them t 

them with Flowers and Greens, 
and ſerve them up with Multajd 
and Sugar in Saucers #® 
133. Gullocks-C heek, oa 


and eat hot: Take your C 


and ſtuff it well with Parſly at 


ſweet Herbs chop'd, then put t 
into a Pot with ſome Claret-wine, 
and a little ſtrong Beer, and ſonie 
whole Spice, ſeaſon it with Salt 
for 97 8 taſte, cover your Pot 
and bake it, then take it out, pull 
out the Bones, and ſerve it upon 
toaſted Bread with ſome of the 
Liquor. 5 


| © 134. Bullock 8 Check baked, 


to eat Cold: Take two fair fat 

Cheeks, lay them in Water one 
Night, then take out every Bone, 
and ſtuff it well with all manner 
of Spice and Salt, then put it 
into a Pot, one Cheek clapped 
cloſe together upon the other; 
then lay 1t over with Bay leaves, 
put in a quart of Claret, ſo cover 
the Pot, and bake it with Hou. 
ſhold Bread; when you draw it, 
pour all the Liquor out, avd tak: 
only the Fat of it, and ſome 
melted Butter, and pour in agi; 


Sugar, and dreſs it with Bay 
leaves, it will eat like Veniſon. 
135. Bullock 8. Tpeck to le 


Having cleaned, well be 


Kits 
. 


p and garniſh... 
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'B ordered them, by taking out the 
Bones, after you have halt-roaſt- 
ed the Meat by an indifferent 


quick Fire, ſave the Gravy, and 


put them into a Pipkin with ſome 


Gravy and Claret-wine, alſo ſome 
ng Broth ; ſliced Nutmeg and 
Ginger, Salt and Pepper, with an 


Onion and a Shalot or two; let 
'  « ew about two hours, and fo 
with the Materials it is ſtewed 


in, ſerve it up on Sippets, and it 
will be an excellen Diſh, worth 

136. Putter Bur of the Mea- 
dow: This Herb, or Plant, grows 
in wet places, moſt commonly 
by Rivers andDitch-fides in Mea- 


 dowsand n flow- 
| ering very early, ſo that they de- 


Cay In February or. March, before 
the Leaves appear, which pu 


ngt out till April, - The 


claims an extraordinary Influence 
over this; and therefore, -as all 


other Herbs under the Solar Go- 
vernment, it is a great ſtrengthe- 


ner of the. Heart, chearing the 
Vital Spirits. The Roots are good 
againft the Plague and Peſtilential 
Feyers, by provoking Sweat, if 


they be poudered, and taken in | 
glaſs of white Wine. They like- | 


wiſe greatly refiſt Poiſon ; being 
taken with the Pouders of Ange- 
lea and Zedoary, they prevent 
the riſing of the Mother. The 
Roots. boiled in Wine, are good 
or thoſe that are troubled with 
ſhortneſs of Breath, 


6037: Burnet: This Herb, in- 


luſed in Wine, chears the Heart, 


by 
AA 


and renders it very pleaſant, 
Tide tut 2 curious Smell a 
Tafte to it; it N againſt 
the. Plague, and the Birings of 

d Do, and alſo reſiſts Poiſons, | 
f 137. urnet Mater: Take the 
Tihs of © Barnet twelye handfals: 
% <Fnocts © Ae 


| 


— 


Mugwort , Sun dew , Dragons, 
Scabious , Agrimony, Carduus, 


Betony, Bawm, and the leſſer cen. 


tawry, of each a handful ; Roots -of 
Angelica, Peony, Zedoary, Tormen- 
til, Liquorice and Elecampane, f 
each half an ounce ; bruiſe ſhred and 
infuſe them with Sage, Rue, Cel an- 

dine, Marigold leaves and flowers, 

of each a handful, three or four days, 
in four quarts | 


twelve handfuls ; Sugar four pounds; = | 1 


digeſt ſix, eight, or ten days, then 
draw off the Liquor, ſo will 70u have 
an excellent Burnet Mater. Let the 


Dole be 3 or 4 ſpoonfulsat atime. 
138. Burns: For any Burns 


or Scalds, mingle Lime-water - 


with Linſeed- oil, by beating Fm | 


together with a Spoon; and wit 


a Feather dipt in it, dreſs the 


place grieved till you find the 


Fire is gone: Do this as often as 


you find you have occaſion. 
Or this, Take Linſeed-Oil four 


ounces ; Saccharum Satwrni one ounce; - 


Spirit of Wine, ſharp Vinegar, of 
each an ounce; 1 


together, and. apply it, 


Or, Take à couple of hard 
Onions, beat them in a Mortar 


with half a handful of Bay-ſfalt, 


fo apply them. If o Scalding, 
Take the inner Rind of an Elder- 
Tree, and freſh Sheep's-dung, of 


each half a handful, and with 


Freſh-butter or Qil à pound 
make thereof an Ointment, ar 

with it anoint often the ſcalded 
place, and the Heat will be ex- 
tracted. Do muſt boil the Elder 

bark and Sheeps-dung in the Butter or 
Oil, vill the Bark grows Criſp, then 
train hard out by preſſing, 
140. Burn in the Eyes: Take 


a, new-lay'd Egg, boil it hard, 
*3- 5 . E 3 r and Eo 


of the fineſt white 
Wine, then diſtil it carefully, To the 
diſtilled Liquor. put fr 


mix and beat all = f 


, * E 
4 5 « 
7 
N \ 73 : 
Web Lk 3 "4 1 
c 22 5 
n a PS n EIS: p k 
. _— 


— ——— 


and 775 one of the Ii at ry 
time pretty warm, but not too! 
hot, and keep ir on ſome hours; 
then take two or three rotten 
Apples, beat .hem th 
- rice. 


ly made: Take freſh Cows du 


well t ether over a gentle Fire, 
uſe. 
Dil Olive" tie ounces, 
bt Sheeps- wet. one qunce and a half 22 
: 'of each three drams; mingle and 
mae em into an Ointment, 


| ug or Sc 
Ei 181 
r 


0 Os 
Salt, 
4 each' two 0 


quantity of Butter 


f ot. and n welt Butter ma 


” 15 through a 


| by ane 


UU 


. 


Thy 


* U 


r 


o maſh, and 
ye as a poti- 


141. Burn of Stald, ſudden 


lay them over the 


and Hops-greaſe, of each a li ike 
part, mix, and incorporate hem 


and make it into an Ointment for 


142, Burn. or 'Scald: Take 
white Wax 


and Roſin in Pouder each; twp ounces, 


nium and Cafile ſoap, of each balf an 
ownce, Dragons-bleod and Camphire, 


This 1s 
a moſt zpprov'd Remedy for a 


a „ 
Wt Pracork./Tur. 
ane Pye: one either 
, parboil, and lard it with 
Nutme jeg and 1 1 2 of 
55 ang a half, your 
Paſte being in the bot. 
tom ered 8 Baer with 
ſome beaten Cloves, then lay 
Jour Fowl with the reſt of "the 
ſeaſoning thereon, with . good 
r, Cloſe i t, baſte 
and when bake and cold, fill) 
k mp wth clarify'd Butter. ö 


utler x Ate, Sce Ale 
Purzing. 


144. utter call d lo Barts 
To preſerve this,” Take ye freſh- 
"the mil end ot. Ms l abou | 

e OF 0 55 put it 
Ito a glazed. earthen Por, 
and 5 I N mY hs 


it 2 in, Bi r 8 is val Hana 
e the purer i'll from 0 
it Wi 1 all 


— 


P 


| wood and 


Year. It Apple 2717 a 


hard Swellings, alla the 

and ln ions o* bf kay : 
'Breakings-ont and Hear, "bei 
mixed and tnade into an Vine. 


ment e ag of Worm. 
in 
Yepared to mix with divers 
A and mollifying Gee 
145. Butter 10 purify, and mak 


it of à very ſweet MY "Melt 
ter with a flow Fire, 7 4 n 4] | 
beo 


zed earthen Ve fel, 
Mariz it will j 2 . which pit 
to fair Water, Working them well to- 
gether, and "when it is cold, te 
away the Curds and Whey at bottom. 
Do this again the ſecond time; and 
if you . ſo pleaſe, the third ime in 
Damask Roſe-water, always workin ng 
them well together, The Butter this 
clariſyd, will be as ſweet in taſte as 
the Marrow of any Beaſt, and keep 
long time, by reaſon its great Impy- 
rities by this means ave 7 5 the 
Droſs, Feces dnd Foulneſs, | being 
near 4 quarter of the whule. 
146. Butter of Parſly, Sax, 
Savory, Thyme, or Limon Thyme, 
Whejs the Butter is newl made, 
well wrought from its Water, Mil 
and 721 parts, mix therewith « 
little of the Chymical Oils of Parſh, 
or 17 or Savory, or Thyme, or Li- 
mois Thyme, ſo much till the Butter i 
Prony enough in taſte to Jon 1 Jiking, 
and then mix them well together ʒ l 5 " 


will excuſe you from eatih 
| Plants therewith ;, and if you do * thi. 


with 177 'd Butter, 


Ee clarify 
2 Wi 'F ther, s 125 foo 
mirab Rarity, a Preſervati 
wlſo the n * it tokey 
See, Wh Pure 25 | 


op Crab; Hb 
and by Heine for 
the Skins nch put 5 a 
al Wien a quarter © 


MY 


TY a Marte of a a ie | 


Pg 
1 


$i 


r, and is this 


1 aft ad- | 


S £5 nf > 22> 22, Cy pO w 


8 1 5 N Ne 
Py A 
Ir * Ae” 82 2 EY WISER; I FO RENTS 
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„ =. * 7 - 


1 aac 198 IM 


one 3 a bttle Nut- 
hy and Crambs of white Bread; 
2 3 a A ntle 885 beat 
ie p r — ing ; of 
in che Tolk of an 

fine beaten P ftir eme weſt 
| together 6 ut them into 

the the Shell again, and ſo ſerve 1 we 
| 146 B uttering of Shrimp 
.- Take 2 quart of Shrimps bal 3 
2 pint of white Port, or Lisbon, 
and a grated Nutmeg ; then take 
4 Egg. with a little white Port 
Wine, and a quarter of a 
of beaten Butter; gently melt, | 
heat, and ſfroke them well in the 
Diſh till they be thick enough, 
| and ſerve them up with Sippers. 
149. Butter of Antimonp, 
Take Regulus of Antimony fix 
ounces, Corrofive Sublimate a 
pound ; each being in Pouder 
mix them, put them into a Glaſs 

Retort, ſo arge as it may not be 


- 1 firſt with a N 755 fo will. 
you have a little clear Oil; in- 
2 the Fire, and a white thick 
Liquor like Burter will come over, 
which, it a Pan of Coals be not 
del to melt it, will choak up 
and poſſibly break the Neck o 
the Receiver: Continue the Fire 
till the red Vapours come, then 
+ unlute the Receiver; and if you 


cury, apply another filld with 
Water in its room, ſo the 


filver will run into the ater : 


pound | This Butter is nſed to eat away 


YXroud Fleſh, and cleanſe Ulcers 
y touching them ' therewith ; 


neral. 
150. 25 Hutter of Tia, Take, 
Corroſive Sublimate 12 ounces,” 


them, and diſtill as before. 


this Butter is made _ 
Foviale: 


above halt full: Diſtil in a 


Inually be oth 


FRY 


headed * Cole- 

IF Worts. Bra 4 non Capi 
bats, Blavcerd ſays that i . 
often. bathed Wan their Juice, it 
they will be taken away in the 

of foutteen Days: hog 

aves'boiled in Wine, and 
4 to Ulcers and the Lo 
* good. And fo g — oh 
ho, Virtues, that the Urine of 
robe —— on . very phy 
roper for the curi 

dars, e Pinne 
>, and hach other like Pit 


"Cm Brofice" capi · { 
| tata: Cabbage. not 


'£ A 
6 bh. Cate + 128 in Ha- 
id or Di 10n ; 
monly the Fore-runner of : ke 
Green Sickneſs in Virgins, and of 
a 3 in Elder People : When 
appens in' the Elder Sort, it 
is 1 ed a Leucophlegmatia, ind i 
properly an Ivcipient S E 
ever, it is a lazy ill- naturd Di 
| ſtemper, accompanied withFaint-- 
neſt Wh >, 2 ol Face, 
j wa and many 
other 1 N 
cherte Pills: For the 


lave oo, M2 . 


have a mind to recover the Mer- 


vick- * 


and thereof is made Bezoar Mi- | 


Tin in Poyder 4 ounces ; x 


Fhis Butter will conti- 


- „ " 


Cure of (hem, Take of Trochifes of _ 


* 
l Tx 
3 o 


3 \ 


1 prove drams;, — A. 5 5 
/ white Agarich, of cach one dram and. 
4 nh, 3 Oil. of Nutmeg, one dram ; 

_ Amber, Cinnamon, and Cloves, 
of « each ſox drops ; extra(l of Juniper, 
4. much as is ſufficient 1 to make them 

= - "p into Pills. 

EF . _ . © * Theſe are very. CES com- 
maended for the Curing ot the 

Martane Ague, Jaundice, Hop 
fie, and the Retention | 
Courſes. The weight of theſe 
Pills muſt be but three grains a- 
piece, and four or five may 
Taken” at 2 time; but be careful 
to keep our Body warm, and in 

E good order, he or a POIs 

3 after, 5 

1 . | three 5 5 very fine e 

well dried by the Fi wy and put 

MM a, — a A pognd Rag 

5 ſted in a very fine Sieve, 

F 00 ef three pound of Cur- 
=. - Fang wel] waſhed and dried in| 

E 4 Cloth, 220 ſet by the Fire: 

When your Flower is well mix 

eq with the Sugar and Currans, 

N vou muſt put into it a pound and 

⁰ỹT 2a halt of - gps Butter, ten 

= Tpoonfls Tl Cream, with the 

B Polls of three tew-lay'd Eggs; 
. at with it one Numeg., and it fe 

"5 pleaſc ©, thyee, ſpoonſuls of | R 


on N ght 
= _ Jour Paſte ie well, yp 


I 5 im a Cloth, and ſ er it i 2 n Di 
. . \; before the Fire till it het 1oroug h 
Warm; then make 7 up 119 

3 8 and prick them full 
as; Je 2 — Ran them 


"fy 


8 * — g 1 — ver with 


a ha If of Loaf p 


when your Flower is thorongh 


dry, rub in it fix pounds of But - 


ter till you ſee no Clods, then 
15 in two Jes of Mace —1 
eat t 5 8 grate 

af onal of Salt, 1110 unds 
-ſagar, a pound of green 
Ae and Orangade finely ſhred, 
twelve. 
waſh'd and dry'd, a pound 


Kaiſins of the Sun ſton'd, cut in 24 
1.9 arters; mix all with the Flower, 8 


then put in three pounds of For- 
dan 3 blanch d and dell 


beaten, with ſome Roſe-water. 


to keep them from oyling ;; put 
in a quart 


quarts. of Cream , boil 


it it into a warm 
ay it to riſe a 15 


hake it. 

— K es, ueens, call'd Por- 
"tugel | 
the fineſt Flower you can 
well dry'd; and a pound o 
Loaf-ſuga ar beaten and ſi fred; 
mingle ch 


a, pound of Diſh- butter, and 


it in your. Hands, with 55 
ala till it come to a 


Cream; ſtrew in your Sugar and 
Flower b ——— till it be half 
— and N it & working. with 

en put in the 


Yolks — 5 — Pot the Whites of | 
five Eggs: beat with two ſpoon- 


fuls of Sack; by degrees work in 


the other half of your Flower 


and Sugar, and —— yom Oven 


e is hot, put in a r f Cur- 


renels of hand. breadth, and thin [ 
Le 8 of the Seger. cars K. at 


HOWE 47 - 


[ann Holi Fa 
d over t re, 8 
miiſt be read butter PAT 


. 


pech of fine EG gn 8 e 


If and ſift ren d 
18 * be ee 


5 agg pe —_ is 8. . IJ 


unds of Currans pick, 2 


Ale-yeaſt, with 

half a pint of Roſe-water, 10 5 
ot;... | 

knead It together a an £, and i 


— 9 =1 
ny of Bly befr it 15 x; ſen, put it 10- 2 


2akes * Take a pound of 
7 | 


gether, then tale 


pick'd — | 


k 4 ba 
4 
” * 

N . 4 ns * e 
„ 7 = if 
”*» * 4 

4 * 1 

* — ” 


SW TET” 


GEN A 2 


1 


\ bet prey 5 how then ler up the 


7. Cakes, to make Clexe,' of | with Sugar, and 
berries, _ 


| Far wv A Goos 


Quinces. Ce. if you make them e 2 Take. 
four — "of fine Flower, two © 


ot Apple John's, pare,quarter and 
core them into 


fair Water as 
you do them; then put hem in. 
M 2 Skillet with as much run. | 
| Water as will near cover 
thera let them boil as faſt as beat 
they can till their Jelly be pret· 
7 thick; ſtrain them through 


8 — 


fine 


— about "as" big -as 
Plat 


e n 


s and à half ot Butter, 


— quarters of a 
Sugar, four 


Mace, a pound oc Almonds fine 


of boil'd Cream, twelve 


* 


[2 
* 
. a 
% 4% 
— 
* - 
— 


or thereabonts, N 
and let it be be 


5 4 little. 


en; halt a pint of Sack, a 
pint of good Ale: yeaſt, a Pint 85 


Tiffy, and uta Lump of half and four Whites of Eggs, four 
an ounce of into the pound of ; U u 
Sf Jelly ro keep it diſcouler - 
ing; (oletit ſtand all Night to 
> ſettle; then take a pound and a 
quarter of double retin'd Sugar, | before 
and make a pretty high Candy 
of it, put a pint of * + to it, 
and let it ſtand on the Fire till 
it be well mingled,” but not to 
boil: Alter the Jelly i is in, take T 
tt off, and ſtrain it into Glaſſes; 
ltove it, and put Fire into the 
__ - Stove twice a day; you muſt] 
—  wring in the Juice of three Le- 
mons into a. pint of jelly; when 
vou make it ot Apple Jehss, | 
Thu, all but the Lemon, ydumay | 
male clear Cakes of Aprivocks, be of Hear, and 
Soosberries or Qninces; hen iti your. Ca — © 
233 of 3 as the Paſte | hours and ahalf-before 
thickens, ſtro 
moß or — 
you turn them on — other fide | 
0 * ww E 


* — 
5 


Ice. 


Tuer gde runs eth 


1 2 _—_ 23-you can, put in a qua 


-+v6rots ade white Ficger, 2 abe 20 

and a much Sug e Dinas tim 

Vork it all well — 2 3 —. o make them 

put to it about 983 your an 
— of Aqua vitæ, 2 af 1 


in Pouder, ar 


// 11 Toon oe 


ono 20d grated Le. it, — afterwards only 0 had, | IJ 


- : o « 
. "ii % = N +a 
V+, 4 t Wet; 42 W A 
5 r , I %.. is 7 
7 T7 TY ＋ n Wy 6 2 U 
2 2 ny * 
r — 


dull of Egg, and 


_- -  Pobder a 


7 a : J R * * * N 

oY A £ * : : g A 2 * 

7 - Y 
* i 

a . , 3 
4 = . „ 
5 , 
] 
; 
F 
* 
* * 


5 — dee 
| of 
5 1 5 


5 with — upon 18 55 


cCiold. The Cake being 
| the, buttred Paper, take thick | 
t 7” —— Butter and Roſe - water, 


1 Nel over with double refined 
\ Sagar in Ponder, and ſo ſet it 
"i on oO fy >otoke 


1 1 
; ae 4 


. Sagar 5m: fine 


5 ung 
which form abont 16 ſmall: 


Holes, 9 bake in an Oyen 
243 hot as for ſmall Manchet; 
5 be houbor ift more wi 


bake the 
2 IG» *. Cakes yeryfine 1 Take 
; [fine Flower four Pounds, ſweet Cream | 


3 N Butter three 


ant pick d and waſh'd a pound yen 


$ PE . W Wr N 
x - 1 — 
— « 
« 
- . 
* 
iy 4 me +» I _ —— - _ wg a6 — 4 - * 


F — 8 
e — 9 re 
p 7 n 
1 * 
— | 


Ii. Tab Brend: "if ö 


currants three 


ogether — with 


your Cake. Note, In this Mix- 
ture the Butter is to be kneaded 
laid on 


4 well together, Which 
over your Cake, and firew | 


well 
s ſinall to make ; 
re Bae | 
pound, work wel 
add double refined Loaf | 
Powder eight ounces, 
Carrants @ Pound well waſh'd, four 
two Whites 
beaten well regither, thick Cream, 
to mute all into a Paſte ; 


Cakes, an -prick thenr full of 


ned and cut ſmall, a 
knead all theſe Things t 
very well, and letting it lie an 

to pcm hog CE On ** 

not too hot, not 

Mouth, where let them be till 
ugh | you de are ſafficiently baked ; when 

| you draw them, have in a rea- 

dineſs double refined Sugar, wer 

[in Damask Roſe-water, and 'beat- 

en in a Porn till it is clear, 
in which dipping a Tuft bf Fea- 


thers, wet your Cakes all over, 


and ſet them in the Oven again. 


their Tops be like Ice. 
, Note, Nothing 1s to be put in 


and that is to be gently melted, 
into which put your Salt for 
che ſeaſoning. 

14. Cables with Almonds : : 
Take a 


8 * 
% 
ether ö 


hour or two, then make it up in- | 


This do three or four times, let-. - 
. it dry on 3g time, fo 
w 


— 


hot in the kneading but Butter, 


pound of Ford an Al- 8 
monds blanched and beaten fine - 


with Damask Roſe-water, ſet it 


on the Fire till ready 2 boil, 
firewing in fine Loaf 

Powter a pound; when 
eo boi, take it off and let it cool 


them upon Plates, being 
rubb'd with a little Butter; put 
them into the __ ee t 

in to riſe, 


. in _ When almoſt ba- 


and half, Raifins of the Sun 0 


ns : 


| and then ſtir in the Whires of . 
eight Egge, well beaten before 
they. are put 12 and then pur 


losſen them with- 
a Khife from 'the Platks and ſet 


quarters f 4 led, put them upon clean Plates, 
„ 10 gs s e ond” tet them — in till they 
Whites p_ - a pint of Ale-yeſt, Gon, ow” very hard ; ter; not your 
Abe, "Nuts, of each in . fine | Oren be e hot, that they may | 
ter of an onnce; eo] Jook k White. 
._ #ance} f Duma Roſe water, e 11. CTabes | Carra- 
bergriſe li lv 10 Grains; Cur- | — Take ſine F {e- 


ſweet Butter: one 
* it in a little fair 
Water | 


288 RE DET PPTOo [ro en CS 


—moottfoy yg: 


* 


' 


VVV 3 


yg. 8. 3 + 


pam, Tb bake them. 


bom, © b Candied, Citron Peels 
y 


" * WY 2 


"EX 
| Ho 309 work your 


and Carraway Comfits, of each _ 
half « pound, thfee Natmeg and bunter che ar bottom; 
EFF 
„ ma 0! n en 
5 2” i { with double meg a 
- 2 | 


EI In. 


-Cotnfirs one 
2 pound * Bifettr 3 ne 200 of 'Oranges 
Ale-yeſt, ſweet Cream, of each half pw; 12 Yotks with fit 
« pint, fortr Yolks and two Whites, Duttet @ - , Ciina- 
bier "of, „ beaten with 8 pint," 
o fpoonſuls Sack, and 23 
d of Dama g ee 


mix all well, ha it as lit . 

the as ma be; e quan 

Fire to def hi 175 in hour, chen % | * 

dene it ad en it ir a 1 * 
E ſfoorh Carraway Com- joy 'Supar, and bake den ma 

; put it in a Hoop and let gentle Oyen. | | 
A Nznd three quatters of an hour | 20, * Cakes with — 
with 


in the Oven. | | Take ſeven of fine Fiow- 
' 17. * Cakes Sugar 8 7 —— mix Wi 
fine Flower thee” der 


half, fine Suga ee pond Fran —— bach ith Þ ig ti Sy 
Butter, of a a pound ; four | der three phyſical Uratns; 

Tolle and ohe White of gg, enough to ſeaſon it; mig 4 
melt your Barter with Damavk | the ſame, ſw ſever butter 2 Pour 
Roſe. water, work them together, melted with ſWeet Cream a 


and bake em on Places. | beaten very well with Ale 

N with Detds : 4 cht, 20 K ti 
Take fine Flower three pounds | their Whites J a Pitit bf | 
Ind half, Butter two poun ry, Þ half a int of B. 1. . 5 
beaten to 4 Geam 3 fine Sh up yay ff ed d the 
two pounds, Casraway:ſeeds in * in 
Ponder an Sünce and half, O- f 1 p of e Cleth dryed 


d, of each three ounces; 
ten Yolks with five Whites of pound 
* with Damavk Roſe- der 

quartet of ABT pint of Joop 


Fee Clays, ace, Kirneps Is 


[= Ice it 01 
d be def b W Sf Ep, Feet with 


ö | a * 68 i 1 5 3 
Paſte with it; after add Sugar | n Bar i by he . 


Mate, a 


19 5 


. or your Ca 


| Sup 
; harden it. - indy 


1 


- Shrew 
. Flower ſeven pounds, fine Sugar 


70 Does Ale-y 


* _ 
We - ah 


: 3 nt , * N 8 
= 
1 a „ 
_—_—_— , gs : . fn p 
— x » 4 
* . 


ROS 9 3 - 
1 8 1 
. 
4 
* * 
— yr ” F * 0 
% * * 0 5 1 
f L J 


* 1 * . 9 I; - 
> s . 4 
ky a 
— | 
4 * 
"A 


N beaten up 


in a Mortar, and then ſet 
it into the Oven .only juſt to 


21. *Cabes commonly called 


sberry Cakes, Take fine. 


in Pouder ſeven Pounds, Carra - 
Ways in ſine Pouder one ounce, 
| Hyeet Butter four pounds, with 
 Ale-yeſtaſufficient quantity, male 
a Paſte, which form into little 
khin Cakes, Theſe will be bak d, 
in a quarter of an hour. 
22. Cakes with Curraus: 
Take ſine Flower ſeven pounds; 
Butter broken into ſmall bits two 
pounds, four grated Nutmegs, 


1 Cinnamon, Cloves and Mace, in 


- fine 2 of each balf aD | 
t Volks with four 

"Whites of eos Sugar 2 pound, 
eel, of ot each a pint ;, 
Ea h to ſeaſon it 5 mix 
them, and with - boiling. hot 
"rm, or Milk, make a very 


the Fire a quarter of an hour to 
_ Then 14 0 45 77 i 
clean'd and dry d) five poun s, 
Which work into your Paſte; 
* 1out a. 0 4 of Paſte for the 
pour on your, 

_ Cakes der! I pale muſt be ſo 
ſoft, that it cannot be moulded, 
ſo that you muſt put it into an 
Oven as ſoon as it is made. N 
Then take the four remaining 


Whites of 2s, three (po 1 
of f ine Pouder Su r, whic as 
in a . — therewith Toe 

es as is Al | 


5 Cubes ot Curds: Tale 
Cee Curds, or wild Curds a 
8 - ei be Yolks with four p 

1 of . Eggs, white Loaf 


light Paſte, which let lie before 


1 


a ſmall. Nutmeg 


Sugar n 290g er four e, 


Sugar, with D. R. W. 


megs, of each in fine, Pouder a 


narter of an ounce, candy d 


imon and. Orange Is chop'd- 
exceeding ſmall, * two 
Ounces; mix all her as ſtiff 


as it can well be ogg and bake 


it in an. Oven with white Bread: | 


.. 25. £ Calves 


ake. Calves: Feet boiled v 


very 
tender and ſhred very fine, tale 
white Bread grated, Beef 2 1 


each nige; 

Marrow four R Gene E 
beaten very well, . 4 
Cloves, Mace, Nutmegs, of "ah 

a phyſical dram in pouder ; 


ſhred ſmall, 


little "Salt, Currans, pick d YN 
walh'd a pound, Cream. or new 


Milk enough Fan make it of a due 
temper or ſtiffneis; put it up into 
a Cowl of Fonts in 2 Napk wy, and 
ſo tye it up; boil it 2 hou and 


half in Beef · broth, and ſo tye itup | 


with melted Butter, Lime juice, D. 


R. W. and 4 relineg Sugar 


in fine Pouder. 

26. * Calves 
Boil the Head til 
will peel, cut one half into 
| ſmall pieces as big as Oiſters; lay 


ad to dreſs : 


the Brains by themſelves, ſtewing 


Gravy with half a 
ort, à little Limon- 


it in a ſtro 

pink, of Red 
peel, 
mes grated, or ſliced, 2 


"on proven mix, 704 Nl 
| pound of double refined | with a. little Flower make a ſoft 
or dropping Paſte ;. drop it like 
Frittars into a Frying-pan, 15 
Which is boiling Butter. | 
24. *-Cakes with Ginger: 
Take fine Flower four pounds 
1.and-half, Syrup made of double 
refined 
almoſt to 2 Candy height, three 
quarters of a pound, or more; 
Ginger in fine Pouder 1 ounce, Car- 
raways half an ounce in pouder, 
Cinnamon, Cloves, Mace, Nut- 


the Tongue 


A. quarter d 1 Ls a 


' Bunch 


— 


| rok = Tweee Herbs ; br al 


E55 


| a 


à Blade or two of Ma 


c / hg 99 up PL A, ooh ORR 1 ph: 


of great Oiſters, 


„ 


"Ry b 
” . 
Ane K * A 948 I, oo Ge ms 


. ew till they are tender. Take 
the other half f the Head, cut 
it a · croſs, ſtrew over it 

ted Bread, Weet Herbs chop'd 
8 with Limon. peel, nad it 
with Bacon, waſh it over with 


| Yolks of Eggs, and then firew 


it over with ated white Bread; 
broil it well over Charcoal: 
When tis enough, place it in 


of ſtrong Gravy into your Stew- 
pan, with three Anchovies, ma- 
ny Muſhrooms, a few Capers, 
and a pound of ſweet Butter, 
with a quart of large Oiſters, 
ſtewed in their own N with 
ce, and a 
little Whate- wes 'k the 
_— out to fry, and red 'a 
few of the (mallefh, dip them 
into beaten Yolks of Egg mix d 
with F lower, and fry them in 
Hogs-lard. 


into round pieces, which dip in 
and fry alſo ; pour our cu 
ſtewed Meat into the Diſh round 
the half broiled Head, and lay 


the fryed Oiſters, Brains and 


Tongue, with little bits of 
criſpt Bacon, forced Meat Balls, 


and Sauſages, on the top, = 


niſhing with' Horſe-Radilh' a 


ſo ſerve it 


. Calves: Yead to halþ : 


Halt boil a Calves Head, cut it 


into pieees, take a pint or more 
Butter half '% 
pound, large: Blades of Mace, 

hite-wine half a' pint, three 


or four Anchovies, a Bunch: of| 


ſweet Herbs, ſtew between wo 
Diſhes till it is tender; boil che of 


Braim with a little ſmall chop d 
Sage and Paiſly by themſelves; 
on * in the bot- 


add ſome fried 


row l up a large piece of- * 8 

in Flower, 5 
and lay the Bacon and Oiſters on 

the e and ſo 

| the middle of a Dilh; then take 8 
the ſtewed Meat, put in a pint | 


Make little Cakes 
of the Brains, and cut the Tongue 


tom of _ Diſh, PEE bits of | 
fryed Bacon, and. a good piece 
among the Meat, with a quan- 


tity of Beef Marrow boiled wim 


beaten blanched Almonds; Cheft- 
nuts, and Yolks of hard Fee 


which thicken 


ſerve it. 
28. Talbes Chaldzon- | 
Mince your Chaldron ſmall, boil | 
it tender; when cold, put to it 
a 1 Tard, — - | 
— rg be eee ike ps chop'd 

73 lur- 
ton and Lamb cue into mall 
$, with Goosberries, 


or Barberries, — ſeaſon i it he. J 5 3 | 


Salt, Nutmeg 
fil your Pye. N 19 0 
on it ſome pieces of incerlarded 
Bacon and Butter;; loſe it up, 
and when baked Li it with _ 
Butter and White Wine. 
29. Calves Pye: Take 
Calves-feet, boil them very ten- 
der; take out the Bones, and 
mince them ſmall: Do the- like, 
by two poundsof Beeft- of er, z add 
a quarter of an ounce of beaten 
Cloves and Re 
ſmall ſhred; a 
ounce of beaten' Grimes 20d 
Nutmeg; and ſtrew over all a 
little Pepper and Salt finely beat- 
en together. And to any of theſe 
Pyes you may, if you think con- 
venient, put in this 3 a 
Caudle when 3 are bak ; 


A qnarter o int or er 8 
Wie -half as 5 Verjuice, a 


by of whole Mace, 'the Yolks 
three Eggs, a; quarter of a 


r of Sugar, and as much 
er; beat them up well, and 


2 out the thinneſt part, E | 


— 
2 
5 5 
: * 
— 
* 
* 
% 
7 
* 
- . pi 


8 3 


Te 


— 
- 


AM 


3 it into th 78 lb 
5 e 


„ and it 


Kell come 


oy: 


Ut an ounce of 


much Cloves and . 
OUNCE of S cd 
Dates ſliced 
Raiſins, a 


pound 


pound d 


55 Serge . 


ves 2 curious Fla-[t 


you may like- 
ſifted Sugar over 
d to ſerve. it up. 
Pye: Boil 
your £6 Head till the Meat 


om the Bones; then 
gut it into . then take 


_—_— 
ba a 
thin, a 


uarter of 


berxies and Lemans ſliced — 


it pret 
31. 


: TE EEE! 
> £89! pw of 
0 lay on 


£4 >». > 


| of Butter, and ſo 


well. 


2 


3 


Hay lay 


W 1 ers, - 


1 Fete ao 
| e ſtrong Broth, ſeaſon it with | 
Nutweg and * put in 


s Mead ye with 
Doſe 8 8 7 Jha] 


11 min-| 
ſers, and 


two 
four | 


14 


ir, ds 4 — 


up. 


| 


bake in 2 Cloth, 
ed Butter and Sugar. 
ws Calx of Gold, It has been 


an| 


| 


Powe ſhe 


33. Calves 


Jp 


woe; Ws, © 


— 99 Jaws, 


1 — ot lay ſome fry d A.. 
on it, lice the Tongue and by 
about it, parboil the Brains, and 
fry them inEgg-yolks and E lower, 
ſtrewy them over it and ſerve it 


Foot Pudding: 4 
Take two Calves Feet ſhred very | 
fine, and as much rated white 
Bread in quantit It a pound 
of r ſhred, half a 
pound of Currans, 
Nutmeg, ſix 
mingle it with 
with fine 


fa 900d 
* 2 little Fal, 


ſerve it up wi 


ty to make: 


ht a great A 
ge if you 
20 well tog ale thick Amalga- 


rar 0 f Geld and of Frey pede : 
an equal weight e 9 | 
ov 5 Bay ſublime in 4 
proper laſs, there will by degrees of 
Fire aſcend'a pure v ; and _ 
this will leave behind it a finer Cala | 
1 (al F Gold than is to be had by ſome far 
more difficule Proceſſes. Calx in Chy- 
| miſtry, is the Aſhes of any thing, 
„or that which is left aft 
| | fe& Burning; out ot which avs 
drawn (rom 
; | ions, and other things 
ixiviation, 2 fix'd or Eleinen. | 
One: ule a . 


. the Ke the : 


er a per 


0 ) by 


Salt, of : 


. ed . 2 


Frm ar. 88 


1 


ilk, ſweeten it 
Sugar, according to 
5 3 
in tne you may | 
bake or boil it, but be ſure if 
you. boil it, tye it up very cloſe 


Beg Ll Gr ²˙ . ˙¹ðꝛm RO On OH a SS EN 


rodu- 


= I'S 


or Bladder, eſpecially when the 
which the Urine ſhould paſs, 


are obſtructed: And (according 


to the Teſtimony of Nachleben) This Tumour may be kept from - 
 @ certain Man having uſed the 


\ in the Reins and Blad- 
Fa Br fog 


ter, You muſt take four pounds 


happening to Womens Breafk, 


not much bigger than a large 


| 
EF 
3 
„5 
2 
i 


very large, it has the ſame Co- 


and it becomes firſt red, than ve- 
. Ty red, after red, degenerating to 


great and conſtant, ſo that the 


- % K l 5 
* p : * 
— « b 
0 C A | 
* tt I. „9 ” 4 2 


Ureters or Conduits, through] come extuberant, ſo as to re- 


ſemble in ſome manner Crabs 
Claws, whence the Latin Name. 


breaking many Years, bur if it is 


Pouder of this Root for many | once broken ( thro' the Fol 


Months, cured himſelt'of a Rup- | or Unskilfalneſs of the Artiſt 
ture. The Decoction alſo of moron no in order to its 
this Root, and Water which Cure but off, otherwiſe 


—— 2 1 from ii i in a 7 5 time = _— = . 
voke Uurine, remov ent; and many time they dye by 

force of its- bleeding ; but the 
ſtinking ſmell is ſo obnogous 
almoſt enough to poiſon any 


one 
of the Rinds of the green Roots, 


36. To make the diſtilled We- 


cut them very ſmall, and infuſe | ſons, Barberries, Goosberries, or 
them in a gallen of Malaga, and | any other Fruits: ' After they axe 
then ſet them over a gentle Heat: pr erv'd, dip them in warm 
Diſtil them in a glaſs Alembick | Brandy ſuddenly, 2 egy. to 
in Balneo Marie, and you will | waſh off the Syrup, then duſt 
have pleaſant Water fir for the|them over thick with fine Su- 
above: ſaid Uſes. 9 8 ſet then Stove or 
37. Canter: It is i an ; taking 
ulcerated carcinoma, oftentimes r times, 


9 - 
nd 

the Stone, caſt a pound of Sugar 
on them, and bake chem ina 
hot Oven, as for Manchet, half 
an hour, being laid one by one. 
Take them out of the Diſh, lay 
and dry them on a Glaſs Plate 
in an Oven for three or four 
days, ſo will they be ſooner. 
ur wy the reſt of the Skin; done. 5 8 1 Take 
ut when it is grown to a pretty | 40. K Ginger : Take 
large extent, Colour Choke, the faireſt Races or Pieces, pate 
off the Rind, lay them in warm 
Water 24 hours, and having 
| boiled double refined Sugar to a 


Over 
and ſome other both glandulous cold 
and fleſhy- Parts ; it is a vehement 5 

Diſeaſe, and ſcarcely ever cured | 39. eD APTicoch 
but by an abſolute Exciſion, or | Peaches, &c. Take them 
Cutting off. A Carcinoma is a-\ give every one a flit on one fide 


Cancerous Tumour not broken, 
whoſe beginning is very ſmall, 


Grey Pea, which, by degrees 
growing bigger and bigger, is 
continually full of pain; in its 
beginning, and before it grows 


blackneſs, then, as 1t were, pur- 
ple; and ſometimes livid; at 
What time, as the Pains + are: 


i 


Candy height; when it begins 
to both, pur in your Ginger, and 
ftir it, till it is hard to the Pan; 
e 1 8 take 


„ 
n 


— 
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e 1 


y n 1 5 wy * * e * 8 
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CA x 


* 
Jas 


"take it out piece by piece, lay 
them by the Fire then put them 


When dry into a warm Pot or 


% 


to Candy height, or rather pour 

ttnze Sugar on them, gently moy- | 

ing them; ſo let them ſtand till} 
almoſt cold 


Glaſs, which eye upcloſe,and the 


Candy will be firm. 

41. * Candied Cherries: 
Take them before full ripe. one 
them, put them into Sugar boil'd 


- then take them out, 
and dry them by the Fire. 
and Grapes, - Take them out of 


- the Preſerve, waſh off the Syrup 


\ 


with Brandy, then ſift fine pou- 
_ ered Loaf-ſugar on them, and 
p# 98 Oven, or over a 
tove to dry, ſtirring or mov 
them the e hide: Let hes 
- Nand till almoſt cold; then take 


43. Candied Clecampane 


Fire. This is a ſtrong firm Candy. 
Roots: Take them from their 
| preſerving Syrup, waſh them 

with Brandy; and for every 


pound of Roots take eight pound 


\ 


Being 


. 1 ed ga — 
it may be tranſparent and 
to a Candy height; dip your 


2 Fe 45. 5 Candied 


and three quarters of 


boil'd to a Candy height, in 


Which dip the Pieces when hot, 


and ſo dry them, they will be 
0 
44 Candied Eryngo Roots. 
pared and boiled to a con- 
venient ſoftneſs, to each pound 
oh fine * two pounds clari- 

Whites of Eggs TH 
1 


. 


. Roots into Brandy, and then in- 


_ to your boiled Sugar, after which 
dry them in an Oven. or Stove; 


after this manner you may can- 


Ay red Bret Roots, and other 
0 1 Roots, . 


as alſo Fruits, c. 


* 


fn : , . : ; F IT 2 
* x R j \ 8 


4 


Sugar, 


Flowers |: 


ſhorter ; and YL 
gar being boil'd to a Cand 

height, when it begins to cool; 
ſo as to grow ſtiffiſn or thicker, 


them over a Stove. 
- After he is roaſted and 
Bones and ſlice it, but preſerve 


the Fleſh of your Capon four 
Sweet-breads, half a pint of 


| Oyſters,z pairof Lamb · ſtones and 


ſeaſon them all withNutmeg, Salt, 
Cloves, Mace, minced Thyme, 
Sweet-Marjoram and Penny roy- 
al; lay into your * 2 
ſheet of Paſte, and in the bot- 
tom thereof lay your 'Thighs 
and Pinions ; and upon them 
row a minced Onion; on theſe 
hy your Fleſh, and upon it the 


] Sweet-breads and Lamb- ſtones, 
and Oyſters cut into halfs; over 


all a handful of boiled and 


blanched Cheſnuts; put Butter 
on the top, and cloſe your Pan; 


when it is baked, put in ſtrong 
Broth, Gravy, drawn Butter 


Nutmeg, garniſh it with ſlices 
of Lemon. In the ſame manner 


Capon, and take a little duſt of 
Oatmeal to make it look white, 
then take three Ladlefuls of Mut- 
ton-broth, a Faggot of Sweets 
herbs, two or three Dates, cut 
long in pieces, a few parboil'd 


Nutmeg, thicken fit With Al 
monds, ſeaſon it with Verjuice, 


3 e N "I 
f : . * 
* f OL * 
% 
1 » a7 a. — 
9 — % 
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Stalks (if very 9 9 
OUDIC - 3 


dip your Flowers into it, and 
take them preſently out, lay them 
one by one in a Seive, and dry 
46. Capon Baked in Paſty⸗ 1 
coll Take the Fleſh from the | 
the Thighs and Pinions, add to 


Anchovy diſſolved with a grated | 


you may bake a Turky. 3 
47. Capon boiled and larded 
with Lemons : Firſt, ſcald your 


Currans, a litt'e whole Pepper, 
Isa piece of whole Mace, and one 


Sugar 
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Sugar, and a ſmall quantity of 
Sweet- butter; then take up you 
Capon, and lard it with thick 
© Bacon and preſerv d Lemon, boil 
it, and then lay it in a deep 
Diſh, for boiled Meats, and pour 

* © the Broth upon it: Garniſh You 
Diſh with Sippets and preſexv'd 
„„ ole nt 
48. Capon to Cram: The 
beſt way is to take Barly-meal 
ſifted and mix it with new Milk, 
make it into a ſtiff Paſte, then 
make it into long Crams, or 
Kouls, biggeſt in the midſt, 
ſmall at both ends, and then wet- 
ting them in luke warm Milk, 
give the Capon a full gorge three 
times a 7. Morning Noon and 
Night, and he will in two or 


| three —5— be * enough. 

. 49. Capon to Frigaſſee: A 
\ : 8 to be Frigacee d, muſt be 

1 either boiled or xoaſted, which 
e you muſt Carve up, taking the 

e Pinions from the Wings, and the 
„ Bran from the Joint, as they 

YT be in the Diſh : Thus Carv'd up 

d to lie orderly in the Pan, put to 


them the Yolks of five Eggs, 

with ſliced Nutmeg, and minced 
i Thyme; being thus all in the 
Diſh, mingle them well - roge- 
cher, and put them into your 
pan with clarified Butter half 
hot, and fry them till they are 
yellow, turn them; atter this 
Take ſome white Wine with the 
Yolks of three Eggs, a little 
ſtrong Broth, Gravy, an Onion 
cut 1n quarters, Anchovies and 
a, little Nutmeg grated ;, then 
cur out what Liquor is in your 
an, and add to it a ladleful of 
drawn Butter; put this Layer in- 
to your Pan, and keep continual 
naking it therein over a low Fire, 
ull it grow: thick; if it ſhould: 


1 


pit with White-wine; then diſh ©, | | 


up your Fowl, and pour in your © 
ace, and ſerve it up. * 5 Xt 
with hard 2 of Egg chopt 


ſmall, and flices of Lemons. 
30. on to know): If alive, 
will have a fat thick Rump, and 


a fat thick Belly, a fat Vein un- 


der her Wing on the one ſide of 


her Breſt ; and if it be Young, it 
will have a fboxt Spur, and a 
ſmooth Leg; but it it be Old, a © 
harp Spar, but have a care the 
lefler ; which if you miſtruſt it, 
do but pinch it upon the Breſt 
with your Thumb, and if your 


| Thumb goeth in eaſie, then it is 


young; but if hard, then it is 
old; if it be pale about the Head, 
and have a ſhort Comb, then it 
is young, but if red about the 
C A 
' fi. Capon to lead Chickens: - 
The way to make them take the 
Charge, is, with a fine ſmall 


Bryar, or elſe ſharp Nettles at Li 


Night; do but ſting all the' 
Breſt and neather parts, then in 
the dark ſet the Chickens under 
it; the warmth or, heat, takes 
away the Smart, ſo he will fall 
in love with them; and when». 
ſoever he proveth unkind, you 
muſt ſting him again; this Will 


\ 


He is very uſefull, by reaſon his 
Body is large, and wall cafily . 


| cover,20 or zo Chickens, Turkies, ._ - 


Ducklins, Pheaſantsor Partridges 
and defend them. m K 
Buzzards. better then Hens. 
2. Carbuntle. Take Salt 
well beaten tö Pouder, ſift it, 


and incorporate it with the yolk | 


of ay Egg3: and-applying it, it 
will draw. away. the Venom, 


d 


++ d 
7 
k U 


and offenſive W break 


7 


\ 


be not cut, par d, or ſcrap'd- ' 5 


Head, then it is not a clean Ca- 


ake them: 


Kites and | 25: 2 


* 
£ 
* F 
«an : 
i » 


„ 1 
1 
2 1 x —— p 
WA 2 N. L l : << — 
4 
* * 4 . 
+ on c 
8 d 5 : 


* . 8 — + * 
& Rat 7 W 2 "ms - as $4 2 
2X - 54 hs wy ; 
8 3 5 
* 2 3 LEN * 
5 1 #43 
. 1 * : hes 
. 
\ * & 
* - \ 1 
# : N 
0 5 . 
* — 
7 
+ 
0 0 
53 « 
J : 5+? 
_ 


1 


* % 
N 4 
is 
; 
* . 


* — 


. re 21 To) . — 55 
2 \ — 
« wy bf 
* DFT g bh 4% 
Wir s 3 N 
a — He 5 e ” — — — a. 
2 S* 
; , 
w . 
0 6 
: 6 
: ; 5 


ks 


an Boll. or Pha 


— - ore; yo I 


contribute much towards the 
healing of it. 5 


nt ought age Qecvepitſte Sow 


Salt in a Crucible over a naked Fire, | 
before you mate it into Poder, and 
then reduce it to 4 fineneſs in 4 hot 
Iron- Mortar ; and the yolks of the 
- | Eggs ought to be boiled hard, This 
done, Take the yolks of four Eggs, 
Salt in fine Pouder, four Ounces, 
Ponder of Barberries, fine Bole Ar- 


moniack, Strasbourgh- Turpentine, 


F each two Uunces 3 Champhire in 


2 Sal Armoniack, ef each 
2 z wy ele 3 
Aae or Poultiſe, and apply it. 
3. Carp to Roaſt : Make -2 
Padding of Almond-palte. Std 
Cream, Grated Bread, Nutmeg, 
- Currans and Salt; and. when the 
Carp is * without Cut 
ting Open, - vis, through the 
 Gills, * 5 in the Pudding that 
Way till 


be full; tye 


rt ron 
YN oro Sr gns 


when it is 


roaſted, make the Sauce with 
what. drops from it, and the 
, Juice ef Oranges, Cinamon and 


- Sugar, beaten up with Sweet. 
- . N 
54. P- Stewed: Having e 


Vlegur, Fave the Blood, - ſcrape 


oft: the Scales, 


and take out 


12 Intrails; 3 put it into your 


few-Pan, with Mace, Ginger, 


Cloves, eue 


50 Sweet Herbs, 


and a large Onion quattered; 
With half a pound of Butter; 
mix ſome of the Blood with 
e put it in, and being 
e , Garniſh it with Sliced 
om, and Green Spinage, and 
fave it up to the Log 4's 


\ Carp Pee. | See Tenth- 
pe. | 44) 
3. Carrot. P Puwving : x Take 


1 midd ling 
RN boil a em ll vl they we 


4 


* pre Tough, 
n take as 


ſhred | +1 


Bread in Quantity as you, Car-' 
free of Currans, fix - 


ſweeten it to your Taſte, Cream 
not too much, for fear of oyer-" 
wetting it; you may Bake or 
Boil it; if you Boil it, ſerve it 
up with Butter, Li me-Juice and 
Sugar. . the WIRE. 
56. Carrot Pudding, Take 

a pint ot Cream, half a | 

Beef · Suet ſhred ſmall, and two 


red Cartots well boiled) oY 
Eggs, bur half the Whites, 
Nutmeg grated, a. little 8a. 
and Damask Keſe-Witer * halt 5 
pound of Butter meide rk 5 


rots, à pound of Beef bg, 5 
tle: Salt, and halt a Nut * by 


pound of 
Penny Loayes grared, and as much 


much 80 


Spoontuls 
Well together, it muſt. be p 


retr df 
put it in a Dith but 


thin, 


ar a$.you think 


ot Fee » flir 4 


let it Bake a little above an hour, 
turn it out ot the Diſh with the 
bottom upward; ſerve it 
des Butter, Lime - Juice 
ugar. 
2. Carroway Cabe : (I Take 
three ds 4 hat: of the 


fineſt 


lower, and dry 


10 0 0 


Oven, a pound 


Sweet - 


Butter, rub it in the 


and A half of 


Flower; 
< ſmall, 


till it is crumbled ſo 


ch 


at none of it be ſeen; 


then take three quarters of a 
pint of new Ale Veaſt, of Sack 
and new Creamy of each half 2 
pint, fix Spoontuls of Damask 
| Roſe-Water, four yolks and two 
whites of Eggs; wix well, and 
let it lye before "the Fi ire half an 
hour or more : When you go to 
make it up, put in three quar- 
ters of a pound of "Carraway 
Comſits and a pound and ahalf of 


* 1 


1 


much grated . 0 | 


/ 


* 


-* 
* 4 


Gravel. 5 
- 59.Catter-Pillars to Kill; Take 
Ox-Piſs and Lees of Oil, and boil 
them together, and caſt it upon 
the Trees and Buſhes where they 
yo | 


50. * Catalepſis or Gatochug, 


mal Functions, Wherein the Reſ- 
piration remains entire; and the 
Patient preſerves the ſame Habit 
of, Body as before he fell ſick: 
The Cauſe of it ſeems to be from 
the Obſtruction of the corpus Stri. 
a tum, in thoſe Pores, by which 
Objects are repreſented to the 
Brain; ſo that there is no Per- 


rits are conveyed from the Brain 
to the Organs of Senſe, ate left 
open and free. e 
61. Catamenia, Womens 
_ Courles. A gathering of Blood 
together, by a proper Fermenta- 


ed thence. at: certain ſet times, 
which are differing in the Youn- 
ger and Elder Women; the one 
being commonly at the New, the 
other at the \tull of the Moon. 
They begin'in ſome young Wo- 
men at 12, I3, or 14 years of 
Age, and in ſome not till 17, 18, 
20, Or 24 years old, and ſicp a- 
bout 48 ot 50; and yet 1 have 
known ſome. Women to have had 


4 


It is an Abolition of all the Ani- 


ception of any Object; but the 
Pores, by which the Animal Spi- 


| 


them do 50 Years of Age and up- 
or RT +> * * 5 
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8 th duc * | Io 
. Ir's | bred in the Teſticles, whoſe Fer- 
|.” Blood ie lays Heat, and mode-| 


ent being communicated to the 
lood, cauſes that Monthly Hy- 


ſterick Evacuation; And there- 
fore when the Courſes ceaſe, in 
ſome old Women of a hot ha- 
bit of ys the 3 Z 
, turgent and provoking, Wwen 
excites „ c 
ry or Deſire in them, even more 
than formeily. . 
LS 62. Cataplaſma, A Pultice. . 
It is a Topicai, Medicament of a 
aft. Confillence, and is made lt. 
of Raw. Things nat boiled, roaft, or 
baked, which is the moſt effectu- 
al. 2, Of. boiled Things, which is 
more frequent, and commonly 
made of vegetable Roots, Herbs, 
Flowers, Seeds, Berries, Fruits; 


Barley, Beam, Oats, Wheat, 
Rice, or omitting them as the 


{Nature of the Matter may require, , 


together with a convenient quan- 
tity ot Honey, Milk, Wine, Beer * 
Ale. Vmegar, Oil, Fats, &c. 7 
the Things „ the y are to 
be bruiſed or beaten to a Soft- 
neſs, or ſhred (mall, and then 
brought to a Conſiltence with 
Brandy, Beer, Oil, Vinegar, Sc. 


63. Cataratta, Blindneſs. .Ir 
is Twofold. 1. 4 S»ffrfron, which 
is a Cataract beginiung, or inci- 
pient. 2. Catark(lg, T. Sata | 
Confirmed, properly ſo called. 
1. A Saffuſion is While theie is 
tome Sight, in whach littk Clouds, 
Mots, and Flies, fet m to fly be- 
tore the Eye. 2. 4 Ctarat,” 
u nich is confir 
| Pupil of the Eye is either Whol- 


or in part, covered or over- 


ly; 
* 
Fl F 2 wat 
8 5 = 24 SA; 5 5 | g 


8 
1 


adding proper Meals of, as of 1 


5 adding Crumbs of White Bread, 2 2 
tion and Turgency; ſo that-preſ | SC . : 28 N 
ſing to the Womb, it is diſcharg 


med, is when the 


„ TILE? EET 2 Rh 5 4 
Imed with à little thin Skin 22M 


Cataract, or Film, which is to be 
broken and depreſſed by its be- 
ing wound about the Needle; 
and it it ſtart, to be broken: 


With a ſmall Cataplaſm applied to | 


it to comfort and ſtrengthen-1t ; 
or Roch Alum in Pasder, beaten 


_ * diſſolved, in which a thin ſlice of 


# o 
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under the Horne Twnicles; 


i 


mittance to the Eye. A Con- 
; -  tirmed One is cured by thruſting 


 - "applyed over the Eye, and ſo 


* 
* 


6) 


thing, and that there is nothing 


een \ 
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: | ſo that 
the Light cannot have its due ad- 


2 Needle thro” the Allugincous 
and Horney Tunicle, as far as the 


Then the Eye is to be tyed up 


with the White of an Egg, and 
"White Roſe-water, till the Alum is 


White Bread may be dipt, and 


„„ net 70 

64. * Catarrhus; A Defluxion 
ol Rheum. It is either Suffocative, 
or non Suffocative, It was 1aken by: 
the Ancients to he a Defluxion of 


. and St 


| 65. * Tatechy; It is that cal“ 
typtick ; - given 
y from half a dfam to 2 
dram, it ſtops all ſorts of Ca- 
rarrhs, or Fluxes of Rheum, all 


* 9 


led Terra Fapanica. It is 


inwa 


Fluxes of the Belly; and all 


Fluxes of Blood in what part of 


* of Uer- | 
digreaſe: Take Yerdigreaſe four 
ounces, Sal Nitre ſix ounces; mix 


the Body ſoever. = 
'66, Eaultick Liquoz 


them together, fire them, and ler 

them burn in an Iron or Marble 
Mortar well heated; then make 
them into a Pouder, and put them 


them, by dropping, diſſolve in a 


moiſt place; and preſerve the Li- 


quor that falls in a thick Glaſs, or 
glazed earthen Pot. 


This Liquor is highly approved 
| for — — 75 cor 


rupted Fleſh ; and like wiſe all 


Humours or Rheum trom the 
the Modern ſay there is no fuch 


fllralls trom the Head to thoſe Parts, 
I. Catarrhus Suffocativus, a Suffo- 
Coating Defluxion is (as the An- 


A 


CTients ſay) when the Recremen- 


_ titious Humour or Rheum falls 


on the Organs of Reſpiration, and 


i 
4 


* threatens Suffocation : But Blan- 
chard rather thinks it to be a 


Spelling of the Glandules about 


\, 


i 


* 


rhe Larynæ, by which the difficul- 
ty of Breathing and Suffocation 


3 


the Rheum falls on the Glandules 


of the Noſtrils and Mouth. 2. 


Bronchut, when it falls on the 


. 8 Jaus.: 3 Rheuma when it fallsor 


f 1 ; and that is A Rheuma- dens inthe uſe of it; inſomuch, 
. "riſa. EE TP e muſt pur on but a very, 
| 40 . 


wb 


The Breſt, 4. A rihritis vage when 


C 


it is wande ring, or talls upon the 
IJ Joints 


| Take Correſive Mercury Sublimate 


is cauſed. 2. Non Su ffocati vus 1s 


forts of Excreſences, more parti-- 


_.. *_ » Head to the Subjacent Parts; but {cularly ſuch as accompany Vene- 
5 


real Diſtempers. 
cifick Corroſive of Paracelſus : 


three ounces, Sal Armoniack two 


them into a Matras, pour on them 4 
pint of Aquafortis; which evaporate 
in à moderate heat till the Ingredi- 
ents come to the conſiſtente of a Paſte , 


| dry the whole Maſs in ſuch a moderate 


heat, as will reduce it into a fine 
Poder. „ 
- = 8 r anon” very 
peedily and violently any ſuper- 
fuous ' Fleſh, and ach Cxcreſen- 
cies as are to be removed. It is 
quick in Operation; but the re- 
gard that is to be had to the Na- 
ture of the Corrofive Sublime, 
requires much Caution and Pru- 


* a 9 
. 5 
d * . 


Pouder, or Spe- | 


— 


ounces," powder them together; pur 


! 
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into a convenient Veſſel. Let 
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Intle at a time, and uſe. ir only | ting of Blood: It is ſucceſsfully „ 
 _ "pon ſtrong Bodies; and it 18 to 8 in Dropſies and Leg 1 
be applied upon no other Parts] being either infuſed in Wine, or 
than what are. remote from the] beat to Pouder, and drank im 
Emunctorĩes of the noble Parts. mediateꝓ s.. 
68. Eelandine the greater: 71. Centaury the leſs: of 
The juice of this is very good to] this leſſer ſort Galen has written 
take out Spots, Pin and Webs] [a large Treatiſe, It . 1 
in the Eye; but by reaſon of its | Choler and Phlegm ; for which -* 3 
ſharpneſs, you may allay it with | cauſe the Decocton thereof is 
_ 2 little Breaſt miſk: Warts fre- given in Tertian-Agues : It kills 
tly rub'd with the Juice of | Worms ip the: Belly, The leaves 
Celan ine, will dry up, and peel | of this Herb being applied freſh | 
off. The Decoction of the Root | ts Wounds, ſearch them, and _ 
being drank with Aniſeeds and heal up Uicers - " 
white Wine, is good for the} 72. Cephalick Elixir: Take 
Jaundice, or to - waſh eating Ul- | Miſleto that grows on the OK, 
bers withal, The Root being | Piony-roots; the bigg e'Valerian, "i 
__ chewed; aſwageth the Tpoth- | of each an ounce an half; Pio- 
ah. _.  .:.. | ny-ſeed, Lanrel and Juniper: ber- 
69. Celandine the | leſs, or ries, of each one ounce; Cina- 
 Pilewort;, It breaketh the Skin] mon, Mace and Cubebs, of each 1 
where it is applied as a Foultice ; | three drams; flowers. of Tille- _., 
17 bad Nails and Hair to tree, Roſemary and Lavender, 
fall off; the Juice of it ſnuffed | of each a handful; bruiſe what 
up the Noſe, greatly purges the{ is to be bruiſed, aud macerate 
Brain: A Gargariſm made of the | them together for twenty four „5 
Decoction of it with Honey, has hours in the Water of Lillie f 
the ſame effect. , --- | the Valley, Black Cherry- water, 1 
. © Though the Herb is good for thęſe the rectiſied Spirit of Wine, of — 
Purpoſes, yet it is the Root which is | each a pint and balf ; then diſtil _ 
always pſed.; an Ointment made of them, To the Liquor diftilled, . 
the Roos, by boiling of the bruiſed | add -refined Sugar one pound, 
Root 4 pound, in freſh Butter, a | Tincture of Ambergreaſe a dram ; * | 
pound and a half, till -it is Criſp, | this Elixir kept in a double Well 
and they preſſng it out, repeating | ſtopp'd Glaſs, is of wonderful” , '' 1 
je; ih this Operation three or four times, uſe in Epilepſies, Apoplexies, - ( 
rake with the like quantity of freſh Roots, | and other coſd Diſeaſes of the " nl 
fine is an admirable thing for the cure of Brain, being taken faſting, from. 
\ the Piles or Hemorrhoids nor did 1 half a ſpoonful to two. ſpoon += 
ever know it fail : The. ſame Oipt-| fuls. 
ment cures al Swellings and Sores of By, this 'Diftillation'you will nr 
let i the King's Evil efter a wonderful | have above half the Vixtues if the In® 
/ better way 3s 60 
er” © e Centaury the great; The | make @ Tintlure of them ths « Take .. | 
; Na ' chief Vertues of this co in | Mſleto of the Oak, Mace, Piony-'/ 7 
the Root; which is uſed for | roots, Valerian the greate; Wan 4 33 
Pru- yy NR of OBEY ie 22. fkh Fester, © earners | 
Anptures, Difficulty in breathing, dung, of each two ounces ; Plony- 


2 old Cougts, Pleuriſies, and ſpit-1 ſeeds, n and Ar berries, ... 
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7 
© Cinamon, 
225 oi nce 30 
Flowers, of the Lime Tree. of Rof 5 
_ and Lavender, Lillies of dhe 
ley, of each two ounces and bal F 


S, 3 at" ary, put them into 4 


Tron: Mortar, and put to them of that 
beſt Salt of Tartar ſix ounces, grind | 
them well together for a pretty while, 

"then put all into 4 firong narrow 
mouth'd Glaſs, anll pur=thereon of 


"the beſt reſl;fied Spirit of Wine, five | 


- quarts; digeſs im in a cold place 
= twelve or fourteen days, ſhaking 
"the Glaſs once a day; then let it ſet- 
le, and decant off the clear Liquor 
fer uſe, "Doſe, half a ſj poonful at 4 
time in 4 Glaſs of generous Wine. 
73. Cerate Hy Masks for Wo 
men: Take white Bees · wax four 
und, Sperma Ceti xwo ounces, 
Bil of the four greater cold 
| Seeds cleanſed, extracted without 
Fite, and Biſmuth precipita'ed, | 
"of each three drams; Borax a 
burnt Alum finely ponde red, of 
each half a dram; melt and 
them in Balneo Matiæ, and a 
the ſame time dip and ſpread he 
Cloth. This Preparation for the | 
"2008 RV Oey: ak, Or laying 
r Fates when going to 
ed" wonderfully preſerves the 
| Beauty; and encreales its Charms 
and Lovelineſs to Admiration. 
£ '74Cerate for Womens Breaſts; 
Take Oil of Roſes 'fix ounces, 
"bruiſed Leaves of Periwinkle, 


three onnces ; the 8 of Mint, 


and the lefſer 8 .of each an 
"ounce and. Aa, half 
over a ſoft Fire to "the conſump: 
tian of the Jnices; then preſs | 
ont. what remains. thorou h a 
Cloth; then melt into it 
Fern three Fend 5 
When it is almoſt cold, put in 
* ounces of the Pouder of 


Wo, "7 LF = 


boi! them: 


a ene come to a good conſeftency, 


"ny _- having well mak 
theſe about, Be in the Cloths 
e. 


intend to 
Ver prevents the Brogftt- ef Wo 0- 


men ſwelling or ' grow 
pri en a, 3 LY: ** 2 
changes the courſe "the Milk," and 
1 is downwards; it muſt  beilaid 
pretty hot on the Breaſt, d wrapt _ 
up with warm Cloths, and renew 
twenty four hours, t- the 58 
2 ect be performed: x 
eretloth for broken Bone . 
Tale Frankincenſe Galbanum , 
Olibanum, Maſtick ot each an 


m an ounce and half, Oil. Olive © 
two ounces 3 Diſſoſve the Gal- 
banum in a little Vinegar, and 
then melt altogether in the Oil, 
and ſo bruiſe and "Arai 


Ceredloth, and apply it eo the - 

Fracture, and it will; majoly 
then the Sinews; and knit 
racturd Bone ſooner than 

pe reaſonably 8 | 

76. Ceretloth ko: Coꝛns: 
Tate Bees-wax, Turpentine, Balſam - 
F Peru; of tach an ounce, 7 | 
can three - "ounces, Roſen in 
"Ponder an ounce and half, Vermi "ſl 
on three ounces, Oil. Olive 4 1 
quantity ; mix over 4 *Lenele * Fire, 
and make a Cerate. 

77. Cerecloth of Gelbenum: 
Take Gum Galbeannm, ' Ammoniacum, 
Sa . of © each. an ounce and 
ba Bo, "Twrpentine,” of 
each * * ounce 3/, Afſa'fetida, fat 
Mori, of each half un ounce 3 "Beeſ- 
Wax two bonce 4 diſſolve all, Except 
ee and Was, in Mine. 

Kinegar, and therewith mir thi Mar 
and Torpent ine melted" rogether, till 
It'is 
4 famous thin ginſt Fits ＋ the 
1 tes be being applied to 


of Je Nee 


1 


and Pit of the Stomach in 
„ 8 Aae $ 


3 . S 3 
4 <2 Foy 3 77 37 . FF, 8 10 , 


ounce , Wax three ounces; Ro- A 


n it tho- "7 
rough à Cloth; then dip your. 
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8 5 "Terms ; 
MT Ie the Belly-ach 
| 275 aul is ſaid to kill Herms. 
78. Ceretloth foz- a  ſoze 
Veealt; : Tate Oi Olive, nem Beeſ 
Wax z 7 each a pound + Ceruſe © inf | 
| Powder, $ ounces, Licharg finel 9 pom 
dered Poor ounces, Myrrh in fine Pon 
der, 97 ak of Peru, of each two: 
oumes-; Camphire (reduced to Ponder 
with Spirit f Wine) one ounce; 
melt the Max in the Oil, and in a: 
boiling. Balneo; aud all the other. 
_ things, firing "them. till they are per 
Feix inerpot tel: Ther 
many Clotks as it will cover; 
aud Faläng them out, lay them 
upon a Board wet With Water, 
to keep them from ſticking: 
When cold, ſmooth-them+with 


7 


ut in as 


8 
7 


85 N 
[and Dita Sos: — 


aud Doſe from! fifteen Frains \ 4a half 9 


dram, according to the Age of the 
Patient, every do, Morning: _ * 
vening L Kt 

80. 'Chalybeat Salt 2painfl a 40 
1] Habit of, BOdy: Tete:itriad of 
Mars an bunte, Sal e two 
ounces, Salt extraſ ted aur of the | 
dead Head of Aquafortis three ounces, © 
| pul verize them together, and put them 
into 4 glaſs cuturbie, ſet them in 2 
Sand heat, with a Fire wheds made under 
ehem; by degrees augment the Heat 
till the Matter look red bot, and 


1 


to 4 hard red Stone or Gravel. 
- This is much 


{Gare of Cachexies and - ſedrbutich Div 


od, create an Appetite, d pen 


? and ſo keep them for niſe. At not the Paſſages of the Vrine, : 

8 only heals and cures ſore Breaſts; | engen the Fluxes of Menn 
_ cools: ann diſcuſſes re- [it. alſo- carries off bad Humours W 
4 dn levy os 2 rat in [Sweat and Stool, or 5 Trop: | 
n 


15 owmens 4 p43 
mi and make a Mt — a nerle "hotter — when 
3 5 2 draw Manchet; ſee to them = | 
4s rue, 2 boil not over; it: ready co 
boil, take them forth 4 little. 
ee | 


2. mem dan cl they ac 
Abe 


flows {ike Water, and i in the end NE ; 85 - 
atdlanded . 


ftempers, "alſo te purge the Maſs of = 
2 Slick llone, lay them tos dry, 8ʃ _ SEES 
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dai. off their Stalks only 


5 £, 
h * * 


Daounds , put them into à large Stone 
= | Botrle, to which put choice Brandy 
= Sugar, 3 pounds in Pouder, Lime 
Nite a Pint and 4 half, Cinamon 
_  Srwiſed, | Cloves ſlit, Nutmegs brui- 
. 75 J each « quarter of an Ounce; 
fl'oß them up cloje, ſhaking the Bottle 
once every Day: After three weeks 
oy you may uſe it: Two, three, or 
= four Spoontuls, will be an ex- 
-raordinary Cordial, at any time 
EL upon any Fainting, or IIlneſs, 
elpecially in a Morning faſting. 
83. * Chearies to preſerve, 
Lake them when they are in 
=_ their Prime 5 ſcatter fome Sugar 
and red Lisbon Wine in the bot- 
= tom of the Preſerving Pan ; pur 
them in by degrees, ſtill caſting 
in Sugar, ſo much as that the 
Cherries and Sugar may be of 
- -, equal weight: Set them over a 
1 5 ark Ene, and if you would 
have them plow, da Pint of 
Wine: When the Syrup is boil- 
. - ed up ſufficiently, take them off, 
dA and keep eee Jo Het 
3 _ ofes, or Gally-pors for ule. 
84. * CheeſecWes ro make. 
Take new Milk, Cheeſe Curd 
dew made, the Whey preſſed 
dutz; break a pound of the Curd 
in a Bowl, put to it fix yolks of 
zg, wo Whites, fix Ounces of 
=  -Currants, half a pound of fine 
-+Sugar, eight ſpoontuls of Cream, 


> "2 
2 8 
— 


£ f 


dour Qunces ot ſweet Butter 
| one handful of ſtale white Bread 
3 


-  Grated, or Wheat Flower, one 
4 Nutmeg grated; mix altoę ther 
= and put it into your ſevera 
= - . pieces of Paſte, which Bake in a 
= mean heated Oven, keeping a 
__  ** quick Fire at its mouth, not ſet - 
ting up its Lid at all; then take 


of an Ounce of Cinnamon whole, 
er in Blades, Nutmegs 

en into 6 or 8 pieces; heſe 
into the Milk and tolls then 
add four Eggs, yolks and 


ſpoonfuls of Wine Vinegar to 


Cheeſe Cloth, tye it up, and let 


Spice; ſeaſon it with Sugar, and 
D. R. W, 
Pan, ſet it ſtand an hour or more, 
ſo tum it out, and ſerve 
Cream under it. 
86. CTheeſe takes, Amond- 


the Cow, ſet it with a ſpoonfol 
ot Rennet; as ſoon as it comes, 
ſtrain the Whey from the Curds, 


with the back of a Spoon: Add 
Butter melted half a pound, fix 


rants pickt and waſht a. pound; 
half a quarter of an 
Nutmegs, ne 
with a little Salt ; mix them 
Almond Cakes, are made the 


firſt to be beaten in à Stone 
Mortar, with a Glaſs ot: Canary, 
Nies Cakes 


. TY 
"Wo 
3 


— 


muſt be boiled before hand. 
87. * Chceſe Curds, - Take 


oo 


by. 
1 7 1 y 
\ 1 — 4 Fe , : e 
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Tnew Milk, put Rennet to it, 


5 x7 . 3 i, c S.: +» 3 ; / 
* * # 4 * o 1 A I 


fet 
1. 


2 * 
Fo 


EASY ® 


1 


* 
1 : 
3 
- 2 $4 | 
1 1 . 8 


it With 


fine Sugar in Pouder half a pound, 


well, and make it into a Paſte. 
ſame way, ſave the Almonds are 


R are made with the 
ſame Ingredients, © only the Rice 


* 
* 


\ 121 85." Cheeſe Artificial io make. = 
ſweet Cream a, Quart, a quarter 


theſe. 


Whites 
beaten together, with 2, 3, or 4 


turn the Milk: Boil till it comes 
to a tender Curd, put it into a 


— 


it hang draining for s or 7 hours: 
when you open it, take out the 


put it into a Cullender 


cabes, Rice eakes, Take a 
Gallon of new Milk warn, Gem -* 


and rub them thro” a little Sieyve 


Eggs with three whites, beaten _ 
with half a pint of Canary, Cur- | 


W 
Cinnamon, Cloves, Mace and 
of each in fine Pouder, 


Wo 5d "all I" Gn . 


. 


. 


the Curd thro a little Hair Sieve, 


very well; mix mem, and ſeet- 


'. Diſh 


* A A * = 4 N _ * I N 
7 5 2 77 23 . i "> 8 5 re 
5 * * PE *', 
% 
4 2 2 
* r A l $0 _— 152 
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1 * 


break it and Whey it; Force 
make it bie wirh of 500 the 
yolks of 2 or 3 it yon like 
them,) and a 2 WIL Roſe- 
water; mix all well, put it into 
2 Cullendar to drain; put it, out 
into + a Diſh, and put a Pint or 
2 of Cream upon it, and ſerve 


1 8555 * 'ToaltedCheeſe,” Takeſ 9 


"choice 15 Cheſhire Cheeſe n 
yolks of two Eggs, a y white 
Loaf Grated, a 8 pound 
of ſweet BMter: beat altogether 


in a Stone Mortar; then Toaſt 
ſome white. Bread very well, 
which ſpread dh h the former | 
mixture, p between two 
Diſhes, Vic Fire onderneath | 
and above, and when brown 
ſerve them. This is not well 


to. de done, but in N 


8 

| 'Y Cveen the Duech way. | 
N | b or 2 quarts, 
new Milk, ſeven Eggs, beaten 


en with ne Sugar te liki 
«00 a Gill or * — of 2 Pin 
of Canary, Orange- Flower wa 
N a ſpoonſul, B. R. N. aſpoon+ 
keep ſtirring over the Fire, 
till” it comes to a tender Curd; 
1 it in 2 N Cloth, let the 


it; then put it 
— e Pang, of what ſhape | 
you « proſe . 


lay it in your 

, Which ſweet · 
en Wich Double Refin'd * 25 
which beat with the yolks 
Eggs, and. ſtit it 
Fire to thicken it, 
its kaving a Scum 
it is almoſt cold, put in à little 


Canary, . R. IW. aud Orange 
F lower Wes -Peur this over 


oy a: gentle | 
and prevent 


it: when 


ing 0 Tem I 0 Giga 6 | 
| monds. flit in two; and | 


It — 
2 Loaves, Tate 
Chess Curd, Grated Bread, yolks . 
of Egge, mix them well IA 
weeten_with. fine Sugar to your 
Taſte ; add Mace and Nutmeg 
in fine Pouder, of each enou 885 to. 
give it a Flwour, Take e Srone 
or white Ware Pots, butter t 
in the Curd, and Bake them, 
not too much. 
ed, tum them out, cut a little 
hole in the tops, and put Butter 
therein; ſet them in gg Oven , 
ain to riſe, and col 


ferve them up. 1 
b 91. Cheeſe⸗cae Pate. Take ; 
fine Flower a 


of a Peck, 
2 6 ſpooatuls.of D. R. . 
Water 2 2 lune 


Wer Water z fair 
ent 
make it into a ſtiff 
it put an 4g 

ner: then 


-Rowl 


Card. and ſo bake them, 9 
will be done in halt an hour, ; 
with Puff 
Palte, Take Flower a pv 2 
freſh" Butter three. quarters. of 


With Milk and two 
el in Butter : 
Puff. Paſte, put the cund/ mi 
with five Eggs, 2 
and a little Gra 
93. * Cheeſe- 


, then 


Bisket. 


beat it with the yolks 
2. cold. 


Flower Water, which put co 


N * Kg OY bt 


. \ 
* # ; 


the former, with a little Neples- 
ery 2 little gon Cron 
„ with 


When Ba: . : 


, to : 


pound; wer the Flower ti ; 


i it — ws ne . 


8 


. 


. & x 


_ 5 
ade Cream, ; 


cakes, Take 2 7 
Quart of n bout os and. 


, Muſk- ol 
Plume 


es 5 4 7 N 
CY 4 * . 
# 
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12 ; 8 SR BE | 
=pround--in the Sugar: Stew them er i ITY Þ 
Ken It Nick, fine Sugat to | quarters of 1 chichen this oY 
your Tae, and bake in an Oven with Flower in-a 8 4 


ac, dot! too h Pan, adding ſome of the « 2 
=. 54 * Or this. Take new Milk Liquor, two Anchoyies, po 15 
S Quarts, turn it with Rennet, | | Shri ; and put it over al 

| ſo'as to make a tender Cutd: ef miz with ſome Re 

When it is come and gathered, Port Wine, and Sip 12 85 at eb 

- run it chroꝰ a thin Strainer, pref: | tom Garniſh with 


Liver 
1 out the Whey very dry: Mik, Horſe Radiſh ſcraped, Reg 0 
= then beat the Curd with a pound Limom, and Ger En rt 5 
| * of ſweet Butter very we : put Hans. EY TOY 


to it 12 with the Whites | © 97. 7 
of ſix of them; add in ſine Pouder Tak e Chickens,” g 8 : 
2 little 3 Cloyes, Mace, and Stew- them in TWhits E 


Nutmeg and Ginger, 2 Ititle Salt Ja 


and D. K . with a fuffcient] tender. Add a good quantity of , 
quantity of Currants, and Su ar Butter, a Bupch 15 Sweet Her 1 
- enough: to ſweeren it; ſo, 50 4 with - 12 1 thichen with ; 
* Crofts or Paſte, andbake it. ® got l 
J Carps to Stew. Stich et! 4 
Cup as yon do a Pig, and Sage f you RF it: id x, with p 
ſave allthe Blood you can: Sc 0 CE 3 Pepper, and S F 
Gut and Cleanſe it, having a car 3 and lay on the tops ; 
not to break the Gall. Put it int in Peet Vaflow, and 5 + 
| = Pan, and cover it wi bs 4 well beaten with 0 
Ferry wi Port Wine at 8 of a Limon in the N 2 
on vy, with a little, Salt I Garniſh-with ' ſliced” 'Limon and and 5 
ben dd fo ome bits of Horſe· racdiſii Parſly, and ſerve it N ix 
a Bunch of 1 Herbs, buiſcq| 58. Cheeſe ta e: is not 85 I 
\ Pepper, C Cloves and Mace, with a} here meant the iy ort of 1 
2 1 quartered, _ Moſh+| Cheeſe, . To make 
100m and 58 all N it therefore, t. whole, Cinna- . 
Together | till wr | mon in new i Ik, or Cream Y 
ſome Butter e let it boil, then ke it off ot 1 
| which put me of the "Liquor; | fweeten it with Sugar, add two | 
with terd or three 'Anchovies | quarts of -Milk or Cream, a 95 
. chopt ſmall, and fryed Oyſters 3 ſpoonlul of ROE, cover it til p 
" Lqueezivg' into it the Juice of a| i curdle; then ſtrew on it, Su- v 
- -Limon, aud garniſh it With Hor gar, and the Fouder of Cina- | 
Kadiſn e fried Paiſly 1 and dip Sippets rk : 
_ | Oranges and Limorn, n and ſerve it U , | * 
3 mes Ca, Royal Stewed.| 5: 9. Cheeltrabex yer 
- - . _ ©. * The Carps being Killed and pre- 25 Fond of Ae fl * 
. and tee rior Howe then beat them fine as. * 0 Wc 
It ed Port Wine, with bruiſed] Panes, with a hirle: R F. 
e, quarter d Onions, 1 to keep them from Oyling : 
ach thred Limoni, 7 The 4 utter of of 'a pound Wop, an * 
"JF hs and Varger: den * ; ke tee voy 5 m 


— 
. P 
* 4 
I % 
IS d 
9 * 
* 3 * 


TL > "GP. 1 wy 
4 N + * 
» 1 


25 prom: pr oem "then G1 Grate in! 


may not Skim 3 you 
Nutmeg ang Mace j in the Cream, 


; three Gallons of new 


n I 
; . then beat the Curd and 


Flower and Sugar, two or three 


put in twenty one Eggs, Being 


much, for the it ay 3 


2 * 
5 1. 


eight Naples Biskets, fir it, 


and. before you take it off the | for. . 


Fire, put in the Almonds, 
take it off the Fire, and keep 
it firing till it i8 cold, that it ches 
muſt boil | 


and tate them out before you, 
put in the other things; ' ſer] 
Milk ten- 
der, break r and put it;| a 
into a Cloth, hang! it up to drain 
out the 


„bent into it a pound of 


Butter ina Stone Mortar ver —— 
fine, ſo mix altogethe 
the Yolks of ten Eggs, welt on 
with 'a httle” Cream; 
Roſe· water and more Sogar py 
you beat in at firſt with your 


a Almonds ; it muſt be all Loaf. 


Sugar. Vou muſt make your} 


bor heeſecake Stuff not ſo thick! meg, diſſolve 2 


you do for ordinary ones: 
| You muſt bake them upon. Tin- 
plates; ſet them in 2 quick 
Oven,” but not too hot; let em 
-Nand half an hour or ſomething 
more; you muſt make the 
of halt Zole -water, and half fair 
Flows the Butter rubb d in your 


yolls wh the white of one 
E 52 to Butter your 
P tes, Ice them with” "Role?! 

Water. 
100. Cheeſecake C 
Milk Make à Gall 
boil; when it is cold again, 


very well beaten, ſtir them in- 
to the Milk, "ſet them on the 
Fire, let ir boil till it comes too 
- firring. it all che time a 

; let it not come t6d | 


it 12 0 


K of 


1 — 


Lebe pa 
of new | 


— "Tins he hat 
Qud fo bor zu e 


101. Cbescrrehes the the. Malie 

Ws : 2 two A Piſta- 
een 

out 880 dhe Welte u with two pound 

of Morning Milk Cheeſe-Gurd - 

dewly made, — *Qunces of 

Elder Flowers and ten — 
al 


Sugar and ſweet:Butzer, 
pound, wir d] quarts: of 


Whey, than pfeſt Blot — 5 1 E 
chen pfeſs it al and put; t * WY 
put your Curd into a paſte, Cheeſecake 


oz. Gheeſecakegavith _ Milk: - 
Take twelve and lay aw 
— new \ — : 
A 1 92 - quart , 's 
Cream -wwithi Mace, = 
nit off, and putting all e, 
Eggs, ſtir it * tilldt curdles, 
then let i it cool a. little, : and 


in quan 
x | beaten "Mace, and gratad Nut- 
griſe in Roſe-witer, | and 
ſprinkle it ober lightly 3 then 
put in three or four ls of 
grated Bread, wich half a pound 
of beaten Almonds, and 2 little 
cold Cream, with-fome Currants ; 
then make up Puff paſte 
Cheeſecake fallnon, . and bake 
them in a "moderate Oven; 
when yu trade 170 5 ſprinkle 
them over with, water and | 


of ae 16 han Samy 1 
ful of - Mint, and one 
13 Bawm; let them lye 


a Reeping: twenty Wong Hours, 


hen break the | Cherries 0 


cal * Hands, 


* 
25 — 


— 


err by > gar, 2 


"if 


- 


1 1 4 4 2 4. \ K 
ed on wum , Y P * 5 "UE "TY... > 
8 : SIE ; U : 3 by 
n 1 a Pow. En af D * 3 5 yt : 
* rm m W „*“ wa, 
In a >. a. — 2 <a. a4 4 ans _ 


— —— 


11 


g . = 753 . Tk while, > 
- . - © and' put as much Sugar as will 
E  ,  ſweetenthem, according to your 

=... . and wm, Train them for 
to Fieser 


what of Cherries, put 
IT pet of red Wine. 


=—_ thin into a pl 1 

tale a quarter ot of green 
_ . / Ws and ice them into 

3 be. then put in two ounces of 

= © (Sugar, boil them very faſt till 
= they be ot the Colour of Claret, 

tale half a pint of that Sy- 
mp taa of Cherries ſſo- 
1 2 and three quarters of a 
pound of Sugar, divide your Su- 
gar into three patts, melt one 
part in yu war's then put in 
15 "Your C -boil them very 
= faſt, Mer 10 the reſt of the 50. 
_ 9 far in the bozh e your 

3 1 5 ellies, and t erries 

I 6 Jar; they be enough, 

then lade them with a Spoon 
ill they be cold, and put them 
into Glaſſes, and cover them two 
4 . een eee ; 


fog. Eherey-Wiloe: Take the 
belt Cherries, pick them, fone 


them, and ſtrain them; into a 
Gallon of Juice, p 
ot Sugar, put it into a Tub, 
1 _ and let it work, when done, op 
it up for two Months, and then 
draw and bottle it 122 a little 
—_ . and let it be e kept fix ix 

Weeks fox uſe. 

106, C chens to know : If 
| it be new-kilfd, 
and white, and firm. in the Vent 
nt if tale-killa, it will be 7 

„and green in the Vent; 

Chicken ſalded, do but rub one 
2 npon the Breaſt o it, 


7 


and if it feel ruff, then it is 


| | Nutmegs 


: 


t two pound 


- 


it will be ſtiff Marro 


| mall, and and 


2 Cramb'd icke. if it Fer: i, 
will have a 1 hde N the a fat 

ein upon t Brel 
the Pall. eal,or Lamb 
107 en or Lam 
Pre: Take ſix Chickens, and 


break their Bones, ſeaſon them 


with Mace, Pepper, Salt and 
fill their Belly with 
Butter, * put them in a Pye, 
with a pound of Sauſages, 
Butter on the top, and i» bake 
it. | 

108. Chicken-Pye: . - After you 
have truſs'd them, ſeaſon . 
with Cloyes, Salt, Pepper, Nut- 
| meg; beaten, and then take 
ſome  Parfly and Thyme, and 
mince them ſmall, and mould 


ſeaſoning 
your Chickens therewith, 


'theri lay them into ag Pye, 
n | with ſliced Lemon a of | 


top of 
them, and the bottom of boil'd 
288 cut into ſquare pieces 


Lit in. ſea fon) cloſe it up, and 
when it 1s baked, put in melted | 


Broth: Take a quart of white 
Wine, and 9 pints of ſtrong 


four or 


three 
handful of white Endive ſhred 


15 well taſted, ſtrain the yolks of 
ten Gow into it, keeping it can- 

ſtirring, that the Egps 
may mix with * Broth and 


0 
'new-kilF'd ; but it it feel fi 155 
an, 


Poa and Willey, Then 


| nts 3 then ** out the Chic- 


them into a Ball with ſome Bur- 
ter, and ſome of the aforeſaid - 
ſtuff the Bellies ff 


B 

JE bee, igaryd, See 

Froegacy of Chickens... 
10%. ickens in White- 


Broth, and put one or more Chic- + 
kens to it in a Pipkin, add a, 
quarter of a pound ot Dares fliced, 
half 2 pound of fine Sugar, and 
ve Blades of Mace, the 
„ 


let them flew over 2 
gentle Fire; and when the Broth 


and not 


kem 
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Lens, put the Broth into the Diſh, 
and lay them in it, and 
it with Marrow, ſliced 
- Endive, preſerved Barberries, and 
been 8 
110. Chilbanes: Take a Tur- 
nip, put it under hot Embers: 
and roaff it well, then take off 
the Coat, and beat it to Maſh, 
apply it very hot Poultiſewiſe. 
ſhiir it often for freſh ones, and 
continue it three or four days. 
_. . There. is nothing better for Chil- 
Lanes, than to waſh them in Beef 
Brine. for 4 quarter of an hour or 
more, as. hot, as it can be endured, 
every day Morning and Evening, till 
They are gene. 
111. Chins Broth; Take half 
an ounce of China, and infuſe it 
by the Fire all Night ina quart of 
Conduit water, and take a Knuc- 
le of Veal, and a red Cock, boil: 
them in a good quantity of Spring 
Water, wherein you may put one 
handtul of Strawberry - leaves, 
twenty Raiſins, fix Dates ſton d, 
a ſprig of Mace, a ſprig of Roſe- 
mary; let them boi] over a ſoft 
Fire till all the Fleſh fall off the 
Bones, then ſtrain it through a 
Qullender, and put thereto the 
Infuſion of the China ;; let them 


| 


Boil gently half an Hour, 
ſtrain it, and drink thereof every 
_ Morning faſting. Tha 


12. China⸗ roth: Take two 
Ounces of China- Root chipped 
chin, ſteep it in three pints of 
Wa r all Night, on Embers co- 
|  Vered; the next day take a Cock 
Chicken, put in its Belly two 
handſuls of Parſly, Mint, Raiſins 
of the Sun ſtoned, of eachia good 
\ handful, and as much French 


Barly; fix good Onions thin fli 
ced';/ boil theſe a Pipkin cloſe 


covered on à gentle Fire fix or 


525 


. and 


it for a Conſumption, or any de-. 
fe& in the Lungs. 
113. Shops of 
rather Nipple: Take 
Roſe-water half à pint; pure CY 
white Gum N ao 
drams ; mix and diffolve cold, 
twenty four hours; to this add 
clarify'd May-Butter four ounces, 
mixed withBees-wax two ounces, 
pure white Sperma Ceti one 


Junce ** FN 2.08 _ 
N good Remedy to cure 


the Breaſt, or 
Damask 


£ 
* 


1 


I is a very good 
Clifts aa  Chaps' in Womens Breaſts 
and Nipples : Is may ſerve for the 
Hands, Lips, or any ether Parts, be- 
ing anointed with it warm, ; 
.,114. Churm d Creams Take a 
quart of Cream that 1s very thick, 
o ounces of white Sugar, wo 
ſpoonſuls of Roſe-water, put it 
into a glaſs Charm, and ſoclaxm - 
it; as the Froth riſeth, take it 
off and lay it in your Diſh and | 


ve te: 5 
115. * Cider the Choiſe, There 
are ſeveral ways of making it, 
according to. ſeveral Men's Me- 
thods. We will endeavour here 
to give you the beſt : It is made 
of ſeyeral ſorts of Fruits, vis. 

1. Such as are wild, harſh,choaky, 
and not - pleaſant for cating, . ' 
which grow in great plenty in 
Herefordſhire; Worceſterſhire, Glo- 
ceſterſhire, and other adj 


* 4 


Adjacent 
Countries, in the Fields and 
Hedgrows, and which are alſo 
planted for this uſe, in Orchards 
and Encloſures in many Parts of 
England; the beſt ſorts of which 
are the Red Streak, White Muſs, 
Green Muft, Weſtberry, Clarret Wine 
Apple, Gennet  Moil, Stoker» Apple, 
Summer fillet, Winter Fillet, Olive _ 
Vnderleaf, Fox he” and Broorſe. 
bury crab, which ſt affords the 


ſeyen hours; ſtrain it and take 


6 


greateſt quantity of Juice. The 
EY 2 +1 3 _ 
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part of theſe are ſo ſa-· 
Tage and harſh, that Swine will 
 Tearcely eat them; yet theſe are 
— ſtrongeſt, 

_ 'Ficheſt, pleaſing, and beft 
(ider, not inferior to the Beſt 
French Wine; the Cider of which 


in Perfection ſeveral Years, 
4. Such as is made of the choiceſt 
Apples, as Pearmains, Pippius, 
Lentiſp Pippa, Lirten Pippin, Hol- 
land Pippin, Golden Rennet, White 

Pippin, Harvey Apple, © Marigold! 
| te, Codling, . 


Apple, Queen App 


der for preſent drinking, but not 
— + 208 recap Tg do they ſo caſi- 
Ip yield their Liquor or Jaice as; 

the former Wildings and harſh 


>. © ouſly to its Pulp; whereas in the 
other it. ſeparates with all the 
freedom and caſe imaginable, It 

s alfo obſery'd, that the redder 
any Apple is, the better it is for 
(ider, and the paler the worſe; 
that a r Apple, if it has a' 
tough Rind, is very good for this 
1 "red its Pulp or Fleſhy Part is, 
tile better colour'd the Cider 
Will he, a 5 


a Civer: 0bſervations in 
_ . choife of the Fruit. 1. Let the Ap- 
ples be thoroughly ripe, gather d 
without "bruiſing, and in dry 
Weather. 2. Let them lye a 
Meek or two on heaps; the 


_— f N 
_ 8 
* 
* 
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more ripe. or mellow, the lels 
time: However, they will yield 
more Juice, if preſt as ſoon as 

taken from the Tree, than if laid 
up as aforeſaid. 3. Such as are 
Wind-falls, or bruiſed, or ſeem 


Theſe. Will vieſd 2 pleaſant Ci- 


Apples, becauſe in theſe fine 
F Frunts it adheres more tenaci- 


= . harſher and Harder the Fruit is, 
the longer they * Ye:; but the 


unripe, are to be ſepatated from 


the ripe and ſound: For it is bet- 
ter to make two ſorts of Cider, 
one choice” and good, another 
worſer or more mean, than to 
make all bad. 4. From your 
Apples take away all their Leaves 


<«<c_cs 


Leaves, Oe. will give an ill Taſte, 
and rotten Apples will make the 
Cider taſte deadiſh. ' 5. Such 
Apples as fall before they are 
ripe, (if not braiſed) may be 
their Maturity, elſe the Cider 

drinking. 6. About 20, 21, or 
22 Buſhels of Apples, juſt gathe- 


Hoeſhead of Cider; but if they 
have lain ſome time in heaps to 


meliorate, there will be required 7 


-26 or 30 Buſhels to make a Hog- 


quantities of Apples grind them 
in a Horſe Mill, ſuch as the Tan- 
ners grind their Bark in: But 
Mr. Worlidge's new invented En- 
gine is ſaĩd to be much better, 


that in a ſhort time. This En- 
gine has lately received a yet 
reater Improvement, ſo as to 
dem alm : 
tion; fox that it takes up but a 
very little room, no more than 
fix Feet Square, and according to 
the bigneſs thereof, will grind 


| 


from 15 to 20 Bufhels an Hour, 


with the Labour only of one Man, 
the ſeeding of it being now con- 
trived with little Aſſiſtance. of 
another; and does likewiſe grind 
all manner of Fruit, with little 
alteration in ſetting it. 
147. Cider to make: When 

your Appies are ground, they 


v 
, * 5 
7 * 
. 4 N * . 
: 1 


ought to be made up in Straw, 
V 


ſhead. 7. They who have great 


and will grind a great many, and 


quite another Inven- 


72 ” 3 * Ok 7 1 % 4 * * q 
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4 


and Stalks, and ſuch as are rotten 
or otherwiſe periſhed: For Stalks, 


Lept in heaps till the ſull time of | 
made of them will not be worth _ 


red from the Tree, will make an 
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vp iro a 805 
pre into mens 
. there are ſeyera 15 Ky 0 
Screw Pre(s 18 fag beteten Wil the J 11 | 
- When the Lighhy ep le Gre ce the ſooner will 
Gul and Worl; Le adviſes. it Drccipitte and become finc. 
that it ould fand a Day or tweſ 3. 4 ſoon as the Cider of hardy 
in an open 1 5 or. only covered auſtere Apples is fine, you 
' witha Cloth, or 7 10 keep n Kick, or Brow it off 
ir from the Duſt + 170 2 Hogs- 7 — 183 — Lees, ler 


about an ei mY part em 


1. or 7 4 Veſ 55 or guar 
nll, with an open 
parts fi Ban, lh 


more gross 
. thea to 0 it into Pails, r 70 
8510 it 1 the Veſſels on in- 

nd to keep it longer in, I. 8 


"os 
theſe Veſſels in-your coden ＋ 
lars or Repoſitories , with E 
Bung open, Gr covered only 9 
Tie Cover, that there md 
2 free Eyaporation of ae Vol! 
Particles of the. * 2 * Ned]! 
would otherwi yo force . Way; 
and that tfie 3 Bay, he cool; 
and not kept ane ft 155 Fer- 


ment too muc 


Naa 2nd a 


your Cider rs 
. * D ng on i- 
der Having 1. W ſtanding 


open and cool, is, for that it may 
the hetter let fall l itz groſſer parts, 
and in time become clear, with- 
our much Joſs of its Spirit. For 
Coldneſs is the cauſe of its Defce- 


cation, and grow ing Fine, as 


Heat and Warmth occaſion its 
Unſineneſß, Cloudineſs, Thick- 
neſs, and holding up rt of its 
Feces, which in à little time will 


ſpoil both its Color and Taſte. 
2. As to the time of its ftanding 


open, that muſt vary . accordin 
to the Nature of the Fra, 1 
the Fruit Was Mellow or Sweet, 


the more rol. Particles will be keep, Which are its 
. out With the Liquor, and Fol: or Saccharine >; 

he longer time-j(by 1 
to Ferment, Deſzcate and _ * 0 


d it will require t 


l | 
9 
1 


which, has been a 


es 4 


cincipal Gauſs of =. 


the p 
{o much bel Lider as 15:almoſt 
eyery where to be met withal. 
make | They uſually, as ſoon as the Ci- 
der is Preſt, 3 and Fer- 
mented, to W 2 up, 5 
thinking, that 2 It: be 
ſtopt, it will: Decay and Dye, | 
very great 
ror, and Miflake. 5. AO | 


groſs Faces, or any Settli 


main in the bottom, every c 


of Weather will cauſe ſome ng: | 


tion therein, which attenuates 
the Cider; ſo as to let ſome rich 
Particles, which it ought to re- 


tain in its Body, to | precipitate 
" fubſide, whereby the Cider is 
overiſhed and made thin, 
7 7 and ill taſted. Fr 
there are certain Particles which _ 
the Body of the Liquor — — to 
Eſſential 


meam to be parted. with) 
h ĩt is IE aid to * 55 


ume. Some have 


Ceed a Precipitation by means of 
*  Hing-Ghafs, 


indifferently fine, which may be 


becomes more fi 


| . ſeparate from the remaining Far- 


tion upon every acc 


Managing of Cider, after ir is 
made. 1. The Fineneſs of the 


move but the Scum aſide with a 
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T a good and Nong Body : If 
- theſe. 88 and often Fer- 


mentation: be. loſt, the Cider 


looſes its Sweetne(s, Pleaſantneſs, 


and Gratefulneſs, and becomes deep as you think fir, then remo- 
your Thumb , the Cider 


* 


Poor, thin, hard, or acid, and 

Nor dead. 6. Theſe things ha- 
Vving been obſerved, have put 
ſome to ſeek a Remedy forthe 
1 ä uſed many 
Ways to Ferment it, and to 
clear it by reiterated Fermenta- 
tions, which have indeed ſpoiled 
the Cider. - Others have enfor- 


hites of Eggs. &c. 
and have yet found the Cider 
thin, pale, acid; or bard, and ill 
or unpleaſant Taſted. Orbers 
again, have by addition of Mo- 
loſſus, courſe Sugar, or Sweets, 
egndeavoured to reſtore it to 
5 3 Color and Taſte, but alas 
all theſe Methods are truly He- 
2 to the true and moſt 
excellent Cider. 7. Your Cider | 
having then ſtood open'for ſome 
confiderable time, till it becomes 


in 3, 4 or 5 Weeks, you may 
Rack or Draw at off into oth 
Casks, whete it may be, till i 

n e: For after it 

ha parted with its more groſs 

Faces, it will the more eafily 


ticles, or flying Lees, than it 
Would have done, if not ſepara- 

' ted firſt from thoſe groſſer Parts, 
by the rene wing of its Fermenta- 


5 denchange of Air. 


119, *: Dbſervations on the 


Cider may eaſily be ſeen, it you 
. Spoon or the like, Or by a Glaſs 


ident, Ox ſud- | 


* 


and half long; « d at both endy 

Sp the . of the Pipe 
with your Thumb, put the other 
end 'dewn into the Cider, as 


vi 

will riſe in the Pipe; ſtop the 
Pipe again with your Thumb, 
and draw. ont the Pipe, which 
hold over a Drinking Glaſs, ſo 
will the Cider, (by removing 
your Thumb, ) fall into it, in 
Which you may ſee che true Con- 
dition and Fineneſ of your Ci- 
der. 2. II the Stock of Cider 
is not over great, and you would 
|; oy preſerve your choiceſt 
Cider by it ſelf, get large Glaſs 
Bottles of two or three Gallons- | 
apiece, into Which draw) the 
lame, which Bottles let ſtand 
open, or but barely covered, in 
a cool Cellar, for a Month or 


more; till you find by your Kye, 


your Cider to be very Fine, or 
rather Superfine; the remaining 
Particles or fying Lee, gy, pre- 
cĩpitated to the bottoms of thoſe 
great Glaſſes. 3. If your Stock 
of Cider is too great for this way 
of Bottling, then make uſe of 
Stone Jarrs, gr Earthen Glazed 
Stands, or other Glazed, Earthen 
Veſlels, the larger the better, 
Which may be placed in Rows in 
your Cellars, or Vaults, covered 
with Boards or ſome ſuch like, ro 
keep it from Duſt} c. but not 
from Air: Now to find the Fine- 
neſs of your Cider in theſe Vel- 
iels, you muſt make uſe of the 
Glaſs - Pipe above mentioned. 
4. Theſe Glaſs Bottles, Stone 
Jarrs, or Glazed Earthen Stands 
or Veſſels, are the moſt fic for. 
this work, 1 than wooden 
ones) hecauſe 


Fipe, of about a Foot, or a Foot 
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Which very much contributes 8 Bot 
che Precipitation of the remain- 
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3 "APY 


| ing ae "To back: — 
wiſe much hurt, if not There 
; your Cider. . 3. If your Stock 
of Cider is too great for theſe 
kinds of Veſſels, you muſt then 
© Kack it into other very clean and | 
| (weer Casks or Barrels, bogs. 
heads, Sc. in which let it remain 
lightly covered, till it is very | 
Fine, as aforciaid, before you 
top it up. 6. If you do not 
that the; le grows tine, 
lo ſoon. as you would have it, 
in 8 e -for want of that 
W may put iuto it 
N me al Flints, or Pebble 
Stones, dry: —— Which 
will much contribute to its pre- 
cipitation and clearing. 7. When 
it has attained its ultimate de- 
gree of e which it will 
accomph let it ſtand | 
its due ny {bur Tome will 
12 in half the e rag 
rs require; 2 in, 
will DR twice 8 the 


time which others take.) Then G 


Then take à Glaſ Syphon or. 
Crane, and draw it of; from les 
Laſt Z#ces, int Imalier Veſſels,or 
N in Which you! 

8 ſor uſe; Theſe ſtop cloſe! 
| Cork; and if Bottles, tye 
this over Wich Pack thread 4 
which put into à cool Cellar, 
where after a ie Weeks and 
ing, it will acquire, a fine Reliſn 
and Briskneſs,; and mantle in the 


Sys 
gan Ins es, and Taſte of 
with a change ol. 


i wy. or,. n be from a 
ie, to an Amber or 


retaining its firſt 


f egi it grow ſoone ripe chan 
the er. you; may place — 
in ſome Warmer 


rer were 


911 


in Wood Veſſels, 


without any. manner of and 


r 


R eg 

Sometimes, che next — 4 | 
ter, this: very fine Cider may 
have ſome Rays as it were, or 
flying Feculences appear in the 
Bottles, occaſioned bythe wart h 


0 


or ſtrong Body ef the Cider, po 
pleniſhed, = full with in 


{ Efential. Salt, when made „ | . 
Sweeter, or more Mellow, fol Ip 


of Fruit. Theſe, in ſomie'ſh * 
time, will precipitate ot ſubſide ; 
and they with your Syphon draw . 
off the fine Cider from thoſe | 
Feces, which you may do with 


out any prejudice to your Cider. 5 
10. For want of this timelyx 
drawing off, or prevention, 


(which cannot be 5 well done 
as in thoſe of 
Glaſt) in Which you may ealily .. 
perceive, the various changes 
which may happen in your Ci- 
der.) much chöice and very 

ider, is in a manner loſt, or at 
leaſt ſo much ſpoiled, as hot to 


be fit Nee, eee. 8 i 


ſome after addition 
of and amendments. „ wo pat 
120. Civer made in ume 


Southern Parts of e They | 


take Pip Pearmains, 'Girton-" 


Deng olland Pippins, Gold- 


en Rennets, Harvy Apples, and. 
other choice Fruit, which. they 
rind ſmall, preſs out the Juice, 
then Bartel it up W — 
_ 
n putting'Mm-a pint 
Muftard into the Barrel, 
ſtop it up cloſe; the like 
eſſel greater or than 
Barrel. 
Month, they draw it off s 


rien e e Eomlag 


— ad; into every Bote 
* * os — 


5 a 
= . 


D | 
Canary ty (in proportion) co any os + 


Color, 8. It you would bs N 
bu When it has fiood * 


3 
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1 that you. will difncultly ſeparate 
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14 1 Working; which — 4 it may 


r * 

* > 

9 Y 

* er 7 
* £ 


$3. 


-- Buides, 8 Ge. Which 
wb. on dry boarded Floors, on ſome {mall time in a cool proce, 
| ps to Sweat, for the ſpace of | draw it off into another 


Fe. & time they will bave done Sweat- 


"cr 


Veſſel; . T leaſt 24 How, o | 
hem | will 1 its Feces ſettle, which onght - 
to: be, before it is Tunn a d G 
and then you are to draw it 

leaving as much of the thick Lee 
'as you can, _ _y 


== Sagar, and 70 Cork- 
* , and tyi 
5 _ Pack-thre Sun they 


2 Cook's Take. ee 
23 5 (tor if the Fruit . for Water Cider.) nt | 


d your Cider ſtill ſo Tur- 
ey or thick, that it will Work 
much, then after it has ſtood 


„ the Cider will be | 
* gathered dry, fiee from 


at what | by a Tap, 2 0r 3 1 


pg, and again let it fertle fo 
wn 4 you think it is near ready 
to Work; for if it works in your 


10, E, or 14 Days, at 


ing: Then Beat or Grind them, | | 
; aa: let them lye 24 Hours befure 


og, ſo will yeur Cider be | Tubs,-it will let go but little ot 
14 off 4 more bright Amber color, its grol: groſs mal Al the while it 
4 4 - _ and hinder its over Fermenting. is in the Tubs, you are to cover 
1 Hard. or not perfectly ripe Fruit, it, that 100 r may fall in- 


inter Fruit, may lye to to it. The finer you put it 17 7 in 
Sweat three or four Weeks be- your Casks, the leſs it will Fer- 
_ fare Grinding. If the Fruit be] ment, and the better it will 
very Mellow, add to every 20 Drink; yet you muſt have a care 
Buſhels of e, fix Gal - not to chill it, (as often happen 
lons of pure Water, , ee as| in cold and Winter Weather,) 
they are Beaten or Ground: The | for then it will not work at all ; 
_ ſofter and mellower, the more and then in this caſr, you 
Water muſt be added, to re- | put in a pint of Alchoot Ok; 
ſtrain its over Ferm or 


male the Cider weaker e. it] will not do it preſently, yet it 

1 Wilk abr! it 2 will perform the: Work the next 

kor over ripe Fruit Spring, Theſe Diectiom ob- 
lets go ſo much go its looſe and ſerv'd, Barrel it up, and when 


it ceaſes working. it cloſe, 


in Percolation, 
from the before it Fer- 
ments ; fo dint chen ite fine, 
\/, brik. and deliciom Spirits fiy| B 
away as it Were in Troops, or 
rather Armies, leaving the Cider 
2 (mall, flat, and — and 
in ſome ſmall time, (by reaſon of 
the unſeparated groſs pany it}. 
becomes hard, and ſowre. The i 
- Cider made of ſuch Fruit; has i 


| neal of Slog W . eee af” 


Bott. 

— till t will endanger the 
ae of the B Bottles. . And 1 
ent ou wou 

r brave and 1 2 


122. 


afterwards be put am ; 


nches from — 


mixt with half as much of Iſing- | 
Glaſs, to refine it, which tho? it 


and reſerve it ſo, till it is fit to 
chat is, when it is fine 3; 


ting, put a little Lump of Loaf · 
into each Bottle. 
Obler vations on the 
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5 turgent partsevaporate ; whereas 


- olent 
it to looſe its. Sweetneſs, will: 
cCauſe it to t 
| Therefore let ĩt ſtand in abe Fat, 24, / Red 


es timely fe 5 from it: | Gder, 


| which you may eafily try if 


it i erer Tub, I 75 


: 2 will too ſoon Ferment, before 


| 5 ix 3 
Vat, che clearer will be drawn 


| Work; 


it into a new Ferment, upon all 
changes of Weather. . 


_ ſtill i 


& op, leaving'\only a ſmall/Vent: 


le wnripe, or your Cider fall, and 
you de "to encourage, and inake it 
* * improve 1b on l 
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in it, aud cover it over cloſe wit 
Sack Cloths, ſo will the moſt 


if it be put too ſoon 1nto-Casks, 


ofs” Lees can be ſeparated 
my which (ottling in the 


off into your Casks, and ſo it 
will be . from a too vi- 
orking, which cauſing 

ſower. 2. 
36, or 48 Howrs, more or leſs, ac- done 
| cording as ou find it inc lin d to 


When you draw it 
off, leave as much as you can o 


it is the Lees which is apt to put 


3. 


ge have Barrell d it up, fill not the 
Cach quite-full. ; and it you find it 
2 to Work much, Rack it 
in, and remove che remain- 

&: And if after this, you 

fea it Rill upon the Ferment, you 
)lear-the ſame Work 
of Racking. it, till it 
quiet; fox it is a Liquor 
for this Opera ation, Special) 
n groſler Lees, are 


&nd therefore ft moiſt or unſer- 
led Weathet happen at the time 
of its Fermentation, it will re- 
Lite, ſo On the more Care and 
ins, about it. 
4. When pt — done Working, flop 


hole, at the firſt Nopping, by 
it 
Wants Vent, for chen it would | 
burſt the 'Cask- 5. F Mer Fut 


125 2 1 — Are 


ebe ſome chis thong. 'Fi 
rhe groſs Lees: behind; becauſe | a 


hen | time, and then draw off the clear 


Kerns 3; 0 5 Days more, then ſtop 


772 * of Pipp ppins, Pear” 
mains, &c. to every Gallon of _ 
which, put two 3 of 1 —4 6.4 
ſons cut ſmall; cover the 7 
and let them ſtand 2 or 3 ag 
Draw off the Liquor by t 
pcs ont-the Raiſons, and he. 


mem. Afte 4 days, Rack it off, 
not filling the Cask full, 
draw it into, but lea\ 201 
| for it to Work up in | 
| which, ſtop it cloſe, —_ on 
Hole open, or 
And when it has 
fill up. the 
when Fine, 

may do 
your Cask 


| 


* 
* 


Veſſel 15 and x4 


t 3 full, AT ov 5 
Rand ell ik 870 it 5 clear, Which 
will be in 8 or 10 days 


only, into à clean Cask, which 
fill almoſt to the top, giving it 
Vent thrice à Day, tor a Wee 
leſt it ſhould--burſt the Veſſel. 
Then to every five Gallons, put 
one Found of Raiſons ſſit, and 
one Pint of Brandy ; let it ſtand 


sk up very cloſe, and a- 
bout March next, (not before,) 
Bottle ĩt up. But it it is cadling- 
it muſt be Bottled ſooner, - 
| for thar will not keep ſo; leng.” 
123. Eider Wotled, Some 
conmend che Boiling of Cider, 
as that which 175 a might 
Strength to it; it is muc 
bettet to be done to Cider of 
ſome ſorts of Fruit, than of 
othem, The Cider which = 
requires Boiling, is that which is 
made of "Pippins, Harvey-Apples, 
8 . the Bitter- See 
e, Which grows much in 
Beere, and other Apples of a 


j 


wattry Juices « which Lider is 
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much mended by Boiling, eſpe- 


cually if it ſhould be kept to be 


Ing it is thus. Take the Juice as 


ſoon as it is pref}; and ſtrained, 


(before it Ferments, for then the 


| - Boibng will Evaporate all the 
= | Spirits, and ſo ſpoil the Cider, 


inſtead ot bettering it;) put it 
n a Copper Tinn'd within, or 


large Earthen Pot which is 


3 „Wide and open, for the more 


expeditious exhaling its Aqueous 
ot Watery Parts: Make it to 


Boil moderately, and continually 


Scum it, as the Scum ariſes: | 


O! ſerve the color of it as it Boils 
ſo as not to Boil it longer than 


till it comes to the Color of good 


- Small Beer. Then ceaſe the Boil- 
ing, and when cold. Tun it up 


- 
i 


3 


-leaving only a ſmall Vent; and 
When it is Fine, Bottle it up. 
Let not this Boiling be done to 
the Juice of Apples long ga- 

124. * Cider Sweets to 
make, Firſt make an Egg-water. 


by beating 40 or more Whites of 
Eggs, with a kind of Whisk to 


% 


in parcels, viz, a Quart or two 


7 0.5 
9 
U 


Foulgeſs- and 


Glare, and well mixing it with 
abvnr 8 or 10 Gallons of Water: 
But to prepare your Egg-Water 


at a time as you uſe it, is the bet- 

tet way. The uſe of theſe Eggs 
-1s only to raiſe ſuch a Scum, as 
Will carry away not only all the 


Water. The proportion of Su- 
gar to the Water, in making 
theſe Sweets, is a hundred weight 
of Sugar to 16 Gallons of Water, 


or 36 pound to 8 Gallons, 28 


Pounds to 4 Gallons, &. Put four 


— 13 8 ö 7 ; 
Salons of this Egg-water to 


| Groſineſs of the 
Sugar, but all the Whites of 
Eggs alſo put in in the Egg 


g:nrle Fire, and ſtir it about till 
the Sugar is diffolved:; and be- 


Egg - Water, to kerp it from boil- 
ing too high, and ſo continue 
putting it in, a Quart or tWo at 
à time, till all your Egg - water 


it ariſes, aud when it has done 
riſing, and the Sweets are clear, 


uſe, for bettering and mellora- 


Sweets either of white Sugar or 
of Brown : If they be made of 
white Sugar, the Cider into 


remain of a pale color. But if 
you wake them of Brown Sugar, 
the Color of your Cider. woll be 


nary Color; and this latter, (be- 
ing alſo cheaper) may be uſed as 
well as the former, for thar-moſt 


the Amber, ox deeper color. Or 


Sugar 28 J. Water 8 or 10 quarts, 
in which 10 Whites of Eggs or 
more, are to be beaten and diſ- 


Veſſel, or Copper Kettle Tinn'd 
within, over a gentle Fire, and 
add thereto a Gallon of Egg 
water, ſtir all about till the Su- 


a 
= 


put in more Egg-water,:to kee 

it from boiling too-high ; and (0 
"a 3 4 * for 2 zur, 
till all your Egg · water is ſpent, 
Scumming it all the while; ſo 


a 9 
2 8 
8 . / : ; v5.58 


will the . or 1 en 2 


7 


ſore when it Boils, to ꝓnt in more 


is ſpent. Take off the Scum 2 


then add the reſt of your Water, 
ſo much as to make up the quin- 
tity of 16 Gallons; and let it boil 
to the Conſiſteney of a Syrup- 
which keep for the following 


ting your Cider. As to the ſort 
of Sugar, you may make your 


which they ee be, and 
le 


higher, and of an Amber or Ca- 


people love to ſee their Cider of 
in leſſer quantities thus. Take 


ſolyed: Put the Sugar into a2 


gar is diſſolbed; When it boils, 


continue putting it in, one half 
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| and be very pure and ſine: Bait 
it to the Conſiſtency of a Syrup: 
Which being cold, is for uſe 
with your Cider, with a little 
Bag of Coriander Seed infuſed 
in it. Of theſe Sweets, you are 
to put in ſo much as to pleaſe 
your Palate, or as the Tartnefs 
ot your Cider requires, Which 
is not yet to be done, till the 
Cider is R ck de off the laſt time, 
and that it has paſt its Fermenta 
/ 
125. Cider  Þzandp, or 
Spirit to make, It is made ex- 
actiy as you make Brando or 
Spirit of Wine. The Cider is 
put into a Copper Body and 
lead, both Tiin'd within, with 
its kefrigeratory or Worm, run- 
ning through a Pipe of cold 
Water, under whoſe Beak a Re- 
ceiver is pl cd. Take eager, or 
ſowre, or very hard Cider, (for 
that yields by mich, the more 
Spirit,) twelve Gallons; from 
which with a gentle Fire draw 
off two Gallns ot Cider Brandy 
or Spirit, which reſerve for the 
uſe in Sect. 126. rag The 
remaimng, you may diſtil ſo long 
as any Spirits will arife, and 
theſe may be called Small Spi- 
rits, or Low Wines, which af- 
terwards may be mixed with the 
next Cider to be Diſtilled, by 
which means it will yielda kl 
2 quantity of Brandy or 
pirit. And thus continually 
mixing theſe Small Spirits or 
Low Wines, with the next Cider 
to be Diſtilled, you will (in 
courſe of Diſtilling) obtain the 
Whole, and the All of the Spi- 
nts contained in your Cider, 


without any kind / of Loſs what: 


ſoever. Where Note, 1. That 
prickt ery ſtale 


| 


Drink, makes not only the great: 


eſt quantity of Brandy or Spitit,, + i 
but alſo the ſtrongeſt and 5 
-aſted.- 2. That it is good to be 3 


kept ſo long before it is uſed, - 
till its Empyreuma , or' taſte of s 
Burning, is loſt or gone from it, 
which Age and Time will free © 
it from. 3. Thar tho' we have 
allowed two Galions of Spirits 
to be drawn from twelve Gallons - 
of Cider, yet ſome draw but a — 
Gallon and half, or 6 Quarts 
from the ſame quantity; but 
this diſproportion is to be con- 
ſigered in reſpect only to the 
Qnlification of the Cider; for - 
that ſome Cider wilt yield in 
the ſame quantity, 8, 9 or 10, 
Ants of as Strong Spirit, as 
ther Cider will yield but ſix 
Quarts; which xhing, is to be 
leit to the Diſeretion of the 
ARTIST, 4. In New England, © 
(where they have a great plenty 
of Cider,) they make this Spirit 
another way; thus, They put 
3 Hogſhead of Cider abroad in 
the open Air in Winter time, 
to Freeze, ſo will the Spirit, 
(which will not Freeze, ) retire 
into the middle of the whole, 
and will be about (in every © 
Hogthead of 63: Gallons,) about 
12 or 14 Gallons of Brandy, or 
Spirit, according to the Good © 
neis of the. Cider : When it is 
well Frozen, they bore it thro', 
and ſo let out the Brandy into a 
proper Receiver; which ſhews 
that 12 Gallons of good Cider, © 
does, or may contain 21 1 * 
but. 


pn " 


or 10 Quarts and a half; 
mpleatiy 28 Pints,'or 9 Quarts 


der Royal; Tale 


a Hogſhead of choice good Ci- 
der, and put to it the whole 


the ſowre 
wh —__ 


| rickt, or v 
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HBogſhead yields but 12 Gallons.) | _ 127. Cider Royal in other - 

Note, that the Cider ought to be | Proportions, | K you would 
me before you put in the Bran- : 
gqp or Spirits, and paſt its Fer- | to every Hogſhead of Gider r put | 8 

| Gallons. - 


ave your Cder Royal weaker, then 

- mentations; but it ought. not to | 4 Gallonof Spirits, and 2 Gal. 
be very ſtale; for the ſtaler the | of Sweets, which is about half a 
3 Eider is before the Spirit is ad- pint of Spirits, and a quarter ob 
de to it, the longer time it will | a pint of Sweets to one Gallon; 
> take to be incorporated, and in- and this will make it of the 


T imately mixed therewith; and | Strength of ordinary French 
dae ſooneritis put in, the ſooner | Wine: Or put to every Hog 
tit will be ft for uſe; only be | ſhead of Cider 6 Gallon of Spi- 
ET _  furethe Cider has done working | rits, and three Gallons of Sweets, 
before it is mixed with the Spi- which is to every Gallon of Cider . 
rit. You are alſo to add of the | 3 quarters of a pint of Spirits, and 
former Sweets about 4 or 5 Gal- | a quarter and half of Sweets; 
| lons to every Hogſhead of Cider, | and this will make the Cider ö 
which is about a Quart, or a | theStrength of ſome mean, green, 
Quart and half a Pint, toevery.4-| or ordinary Canary. Theſe things 
= | Gallons; but of theſe Sweets you | are to be mixed and done, as in 
may put in more or leſs, accord- | the former Section, after Fermen-. 
1 ing to the Tartneſs, or Hardneſs tation; and when the Cider is 
ot your Cider, and the Reliſh/| rack'd off the laſt time, after 3 
1 your Pallate requires: Theſe are | or 4 Months it wtlibe fit to drink 
WE - _ alſo to be added after the Fer-| as the former, and may then be 
mentation is over. You muſt | drawn and bottled off. If your 
137 firſt mix your Spirits with the Cider is ſtale, it will require the 
| Sweets very well together, and | longer time to digeſt and melio- 
tien add to them an equal quan- rate; but if whilſt recent or new, 
_ dity of the Cider; all Which be- 'rwill be the ſooner ripe and fit | 
ee perfectly incorporated, you | for bottling, or drinking. Theſe 
= N are to put it all into your Cask Cider Royal's in this Section wall 
or Hogthead of Cider, and then drink very unpleaſingly, when 
= fiir them well together with a7 firſt made but after they have 
ſ—tm̃ong Scaff with all your Strength ſtood their-due time, they will 
14 at the Bunghole, for half à quar- | drink like Wine, very ſtrong and 
_—_ ter of an hour; and then the | grateful to the Palare ; and then 
e Baoung.⸗ hole being ſtopt cloſe, you it may be bottled up as afore- 
may rowl your Cask round back- ſaid. They will keep in Casks' 
a a0 forwards for de or 12 | two years, provided the Cazks 
| ” times, for the more perſect mix - ate kept full; for that in wo | g0 
ther: So being ſet in its] Months time they will be . to 
place, let it ſtand (witk- waſte a quart, more or leſi, as ber 
„orf the Veſſel is in bigheſs; ſo that 
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again with Li 2 the © de 55 for 88 or boi ; e | 2 
Kind and . or rather your new Cider cannot be i | 7 
ſtronger. If they be kept too double that time. | 

Jong, they will become unplea- 130. Gbſervations ec 


fant again, and as ingrateſul as Ropal, 
old Hock. 
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1. That if you have nor 
cider Spirits, that then French =» 
128. Cider, Royal yet in Brandy, or à fine Sugar Spirit. 
other Pzopoztions, Put to eve-\ uſed in the . ah Np wil 
ry Hogſhead of Cider '9 1 Gal do the ſame thing; fo alſo a Spi- 
lons, or 38 Quarts of Brandy or rit diſtilled from the fermemed - . 
— my 6 4 Gallons or 25 Juice of Cherries, Goosbenies, 
weets, which is to] Turneps, &. 2. That by keep 
parte T — of Cider 3 quarts ing it too long, it will Iooſe 
ol Brandy or Spirits, and 2 quarts | much of its fine Taſte and, Fla- 
of Sweets: mix and do as before | vour, as is before - noted; yet it 
—— and let it lye barrelF'd | will looſe nothing of its Strength. - 
tor 2, 3, or: 4 Months. At 3. That by adding Wormwood _ 
the end which time you will] to it, as you do to old Canary, 
find it as ſtrong and as pleaſing | or rather Rheniſh Wine, you 
as Canary, It muſt be own d, I may make as good, and as grate- .. 
that this is an excellent Compo- ful a Parl Royal, as that Which 
ſition; but if our brſt Cider Roy- | is made with Wine, and as bene- 
al be compleated with this Pro- ficial ee 25 Stomach, A HD for 
portion of Sweets, that will ve⸗ * and cauſing + 
ry much exceed it, it is fit that 8 ; that no. Worm 
every one ſnould make Tryal, an wood Wine will exceed it. - + | 
ſo pleaſe their own Palates, be-| That this Cider Royal may be 


fa uw — Ra 855 8 


* 


3 


FN BW. 


cauſe ſome do 25 like * 
ſo extravagantly ſweet as om 
others do. 

129. Cider Royal to Cure, 
when it becomes unpleaſant and unfit 
to Bottle, as like Old Hichamo 
Put one Hogſhead of this Ola 


Cider Royal to one-Bogſhead of 


new Tart Cider, be fore it is quite 
clear and fine: Mix them well 
together, and put them up into 
two other freſh, clean and purely 


ſweet Hogſheads adding Bran- 


dy or Spirit and Sweets in a dne f 


proportion to the quanti 

your new Cider: This in about 
2 ory time will be fall az 
good, it not better than ever it 


was, Suppoſe you do it in'0&- 


ber ox November, it will be moſt] t 


even to the height of the be 

Canary, mutet to all Seaſons of 
the Year, and agreeable to the 
Conſtitutions and Palates of Per- 
OY of all Sexes and Ages what- 


der Ro 1 (with a larger Pro- 
portion of Sweets) be kept 2 or 
3 Years, it will be ban there - 
by; rovided, that every two. 
Months time the waſted Liquor 
be ſupplyd, and the Veſſel k 
ull, with more Liquor of 

of | ſame ſtrength or Rronjjes: 8 
out putting into it Seam, or o- 


That when you would h 
reſents e N Jon Bat 20d 


made to the ſtrength of any Wi 


That if our firſt Ci- 


cher unwholfome Ingredients,” 6. 5 
ave it 


= ro tion of S inis 95 
Þ excellent cider Regal by the end off and 55 War Pech Wi ine, 
ther ſmall: 9 then the 
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Toe a Peck, or more, of fliced: 
W Apples (the Core taken away) 
Wer a Barrel; boil till a third 
part 2 5 ſtrain our, and 


ne ee mult be Jes 
7. That the husky Parts of the 
Apples, after the Cider is preſt 
cout, being ſteeped two or three 
cover i-, and then preſſed clean 


has well fermented, (as alſo the 
Lees of all your Cider) being 


and which may be uſed for the 


quantity of the Cider which was 
- preſſed ont, more or leſs, as you 


ler; . digeſt. them together 48 
the Liquor up immediately; thus 


days, the Liquor clarify ing it (elf. 
It will be yet made ſtronger or 


br by addition of ſome ſuperflu- 


Wowuld not contain, or by grind- 
ing ſome fallen or refuſe Apples. 


15 ter Preſſure you preſently boil it 
and add Hops (as if to Beer) or 
put in Ginger and Bay. Leaves, it 
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and many times no Sweets at all. 


1 


Jays in as much Water as will: 
out, and kept in a Veſſel till it 
then diſtilled, as before directed, 
will afford a quantity. of Brandy 
or Spirit as good as the former, 
„„ 

131. Cider⸗kin, or Cider 
with Mater. Put to the Murc 
or Cider Preſſings about half the 
Would have ir, ſtronger or ſma 


hours, then preſs ouꝭ, tunning 


will it be fir to drink in a few 


better, by adding to it the Lees, 


or Settlings of your Cider, put- 


ting it with the Murc, or Pulp 
While in digeſtion before Preſſure, 


os Cider, which your Veſſels 


and adding them thereto. If af 


Will 'keep ſo much the longer, 


and be ſo much the more plea- 


"152. *Ciderkin another way, 


Jrank,-or Hhottled up for uſe. 


boiled, digetting 24 hours; pr Co. 
out the Liquor, and Tun mo | 
cloſe, | givin it vent now and 
then, leſt it burſt the Cask; and 
when it is fine, it may be eitler 


C J - 4 
- 
\ 


133. Ciderkin othertwiſe, 5 
es 


fl'ced, which boil in a Borrel 
Water till the Apples are ſofts 
let the Water lye upon the Ap- 
ples for 24 hours, than decant, 
drau off. or ſtrain out the clear, 
and puc this Water upon 3 Bu- 
ſhels of bruiſed Apples, in a 
Vat, with a Tap at bottom, out 
of which draw the Liquor 3 or 
4 times a day; and th for 2 r 
3 days together: then in a Hair 
Bag preſs out the remaining Li- 
quor in the Apples, which mix 
with the former; and when it 
has done working. Tun it up, and 
ſtop it up cloſe, Theſe Ciderkins 
are a ſmall kind of Beveridge, 
and may ſerve for the Family and 
Servants drinking. 
134. Cider made another 
way, Take ripe Apples (ſuen 
as will fall eaſily upon ſhaking ) * 
grind them in your Mill or Eu- 
gine; put them into a, Hair Bag, 
and gradually ſqueeze out the 
Juice in a Preſs: Tun it up in a 
(eaſozy'd Cask, putting into it a 
Paſte, made up of a little Honey 
an . ul, encloiad 2 * 
thin Rag; let it ſtand 6 or 2 days, 
and then draw it off from the 
Lees into' another ſeaſon d Cak; 
| or Bottle it up at your Diſcreti- 
on, not ſtopping: the Bottles for 
24 hours; and when. you do Bot- 
tle it, leave an Inch ſpace or 
more from the Cork, leſt it ſhould * 
work again, and 15 make the 


Take half a Buſhel ot, ay w ; 
F 


-me 


* 


e 


L.; 


' A. 
* 


ut cht Liquor upon a Buſnel of 
Fr C * EY 


| Cork fly, er burſt the Bottles; 
| but to prevent this, will he good 


Bow tw na, cc... 


T 3 
too hem once a dex for ſome, 
2 * to have a Quil un thro? 
the Cr, which 
and open at Pleaſure If y 
ue it not at preſent, but Hick 
it off into another CK in which 
it may remain all Winter, it 
cught᷑ to be put: into a warm place 
. for. fear of chilling or freezing; 


and in Summer in a cold Place, 


to prevent its fermen ing a- new, . 
0 for that would make it grow 
1 thick and muſt»: And when you 
come to botiling it, be ſare to 
2 little lump of Loaf ſugar 
into each Bottle, if it be for pre- 
| ſent drinking. The Cask you 
. Tun it up in ought to be ſeaſon- 
ed, by burning in it a Rag dipt 
into Brimſtone, and tyed to t 
\ end of a Stick; when the Smoak 
"i is gone, waſh it with 3 little 
3 warm Liquor which has run thro- 
ga ſecond ſtraining of the Muc, 
or. 'Husks of, the Apple.. 
- 135. * Cider of ng, or 
28 Cider: Cider made of 
this Fruit, tho' it is of an excel- 
lent Taſte, will not keep longer 


1 | than uten; and therefore is 
) | | always made for preſent ſpend- 
ing. When the Codlins begin to 
„ be ripe, 2 them, and lay 
E thenr in Hay or Straw 8 3 days, 
a to ſweat a little; quarter them, 
a cut out their Cores, and bruiſe 
y or grind them; ſqueeze or. 

2 out the Juice, letting it run Ind 
8 a Receiver und BY thro' a ve- 
ne ry fine Hair Sieve, ha may op ſtop 
k. the ſmaller Particles of the Pul 

i which may be preſs'd- out wit 


9 * 
x 
-Y 
* ” 
8 1 


it. Being drawn off, let it ſet- 
tle for 24 hours; then decant the 
clear, and put half à pint of Ale- 
yeſt to it, — let Ir ently fer- 
ment for 2 Ne 
draw it of 3 into' . 


O may ſtop | 
1 12 x. ſtand open 24 hours, and ſo ft: 


it, and 4 times a day ſqueeze 


Jays; they Baule! it NF Tur in E 
Tut each Bottle 2 little ſump —_— 
Lea'-Sngar. * Let the 1% 1. ol 


them up cloſe. * Thus or 

it will be fit to drink in ations 

10 days time, and haye a'very 
brisk, cool, and pleaſing Flavor, ; 
or Reliſh. . me C 
Te Fini with | 
Dbler rbables, 


i 


ng, 
1. If Cider, . 
Perry, or other Liquors, do ue. 8 


fine as they ought to do, 
may take of 1 glaſs 15 the 
jg of 4 onnces to a H 

ead ; which being pulld in 
peices, or beaten thin = 
Anyil, and cut into ſmall yh : 
0 be put in ft Fer 
Wire which will 3 
diſſolve it than any oft her Liquor 
all Night, and fo over 2 
Fre to be perfectly difloh 
_— take 5 = a Gallo 2 our 

ider, in whic ˖ the 
diff ved Matter; NG hich Wo 
put it into the e Maſs 
your Liquor. ſtirring it well . 
Stop he Veſſ. l cloſe, and ſo tet 1 
it ſtand to ſerment A or 10 hows, 5 
as you pleaſe: ne which  . 3} 
time, the Glue bean * fed 5 1 
through the whole Maſs, es Will 

ipitate the Lee. When you. | 

ee it has done work += 
out gently at a Taps low the 
$| Scum 3, or you may firſt take off 
the Scum gently.” 2. This Work 
may alſo thus be done: Steel 
the 4 onnees of Tiing-glals in - 
White Wine, to cover it — - 


after 24 tows beat the In 
to pieces, and add more 
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your Hog, de It AT well 
with a Saff, This col i 
much better than the other; for 
boiling part of the Cider makes 
the whole the more apt to de- 
cay. . The Cider thus purified 
| e fine, you may prelerve | 
J T (in a full 1 Veſſel) a a long time, 
there being no more Lee in it than 
zz neceſſary for its preſervation; 
or you may, after 12, 13, Or 20 
days, bottle it off; whick | ſtand- 


1 ing open 24 Hours, may be ſtopt, 


| or cork'd and tyed down with o 
ack-thread. 4. This may be 
_ uſed in ſuch Cider made of + 
pins, Pearmain, © A 
Pome-waters, m— where its flying 
Particles or Lee do not eaſily 


cipitate; but in Red Streak, . 
net Moyl, &e. Cider, it is unne- 
ceſlary, 'becanſe that Cider parts 


with lf Faces with much 
3 to N wing much Adheſion 
pul Ip; for. which reaſon it 
is not ſo. ſubject to Acidity, nor 
reiterated F 3 5. Ci- 
der made. of green, ot unripe 
Fruit, will not fine kindly ; and 
| Kiory 8 does, it fly bebe not lors] 
| t qui omes aci 
1 nd therefore, — oy ou would have 
s full Strength, you 
ought . with Ifing-glaſs, to 
 . cauſe a ſeparation from its groſſer 
Parts. 6, But it is to be obſerv- ty 
._ cd, that it the Cider is made of 
; 22 Fruit, that the longer it is fi 


.- In fining, the - more 
lit + will be, e it yo” 
tains the greater proportion o 

; 10 Spirit. 7. If the 8 preſt 
om Pulpy, and thro' ripe Fruit, 
having lain long in hoard, it will 
not ſo eaſily looſe its Sud as 


the other; and = is the p 
; more y | 


preſerved. - 
137 der Cagks to pre- 
pare; Not haying good Ca is 


— 


1. 2 or 3 days, 
{ſome Quick - Iime, iy pt 


len the. 115 of Much oY 


it is a Liquor very 
Sys to. involve any. Tatts, Mu- 


(irc, 9 tinking, or other ill Sa- 


your z for which Cauſe new Casks, 
without they be prepared, 


are not to 
up with others, r. Scald your 


Casks with Water, in whicha a 


good quantity 2 Apple Marc 

r Squeezings have a boiled. 

2. If it has been tainted with any 

ill Sayour, 

n vo 617 
to 

put in boiling 8 in W 


in Water, e- 


8 n- 
to the Oo. which ck with 
ater, ing it cloſe ſtop! 
and tumble f 
the Commotion ; 
which being 4 Roar 
your Cask be dry before you put 
in the Cider. 4. Or fume your 
Casks with N becauſe this 
does (as well as take away the 


ill Smell and Taſte of the Cask) 


with all conduce to the Preſer- 
vation of your Cider. And this 
is done oF, 
neo. melted 

ng it to a Was; let it — 4. 
heh it ſull ot Smoak; upon which, 
if you pour in pow out Cider, it 
will give it no il 


2 Preſervation to the Liquor, and 
alſo a Preſeryative ot Health: 


Beſides which, it will much help 


Sachen z P — = 
— oy 4 Parts nt Alom One 
Parr, and Brandy. 2 Parts; into 


which d all being, welted in an 
Earthen Pan, they dip in new 


| of Camas which they 


{ 
0 


7 
- . 
— 
* ; 
I 


much diſaffect the Cider : 1 
Casks, if they can be gotten, are 
truly the beſt; but where they 


be had, you muſt take 


— Qunce or two | 


e Veſſel which | 
bich Jer 


it up 5 . 511 
12 rom. 


09 S87528˙8 Tages =SsL 5 . 


dip Eben Argo Rog. 


heed into the Cub, ſo as to 


Taſte, but be 
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ſet on fire ro burn and fume the fdeadneſs or flatneſs comes by be- 

Veſſel. 6. Bur the better way ping Kept in an Ale or Beer Veſ- 
for this Operation 1s to have a | ſel, it is never to be revived a- 
little Earthen or Stone Pot ( to | gain. 2. It it is cauſed from ite 

burn the Bricaſtone in) with a | not working well, put 2 ſmall 


Cover fitted to it, in which ſhall {quantity of Lime, or Caleind Ji 
be two Pipes; one Pipe to go | Fartar to it, and tney will cauſe - 4 
into the Cask. and another to — ferment by their Warmn 

. come into your Mou h, by which fand Alcalions tz will ir . 
vou may blow the Fume into the E become brisk and flor ide 
Cask. 7. But where the Cask | but then it muſt be drank preſent- E 

5 ſcems to be incurable by theſe ly, or quickly bottled. Oak or . 
| Remedies, the moſt effectual] Beech Chips or Shaving promote 


2 

: - 
* . 
1 


1 


= will be to take it into pieces, þ alſo Fermentation; and therefore 
and to pare it all over on the in · [a new Cask cauſes it oftentimes 
fide; and when red, to ſet it Ito ferment too much. 3. Gin⸗ 
rope her again, $. The upright ger promote: Y the Melioration of 
Cask is the moſt commented for | Cider, and gives it more brisk 2 


| 

1 » . © > : * þ 
t | Cider, becauſe it is apt to con- Spirits and eaſy Taſte, by heſp- 
e tract a Scum or Head, which al- ing its Fermentation, corrects its 
* 
h 
J 


- ways Tying all over its top un | Windineſs, and adds to its Dura- - © 
| broken, contributes very much | tion, 4. If it has got any ill Sa. 

„doit Preſervation; whereas ly- | vour'or Taſte from the Veſſel, or 

11 ing length ways, by the finking | any other Cauſe, grind ſome Mu- 

* the Liquor, the ſaid Read or | ſtard ſeed in a wooden Bowl with 

re Scum is broken, or covers not | a Cannon Bullet, adding to irt: 

ut the whole Surface of the Liquor; | ſome Cider in the grinding, and 3 : 

ur | for which reaſon it decays and | put it into the Veſſel of Cider, ' ' 

his grows flat; whereas in the up- and it will help it. 5. Muſtard- <4 

he right Cask it keeps its Life and] ſeed ground with Canary, and 

k) Briskne(s to the laſt, put into boiPd Cider, gives it a 

er- 138. * Cider to Pzeſerve, and ie brik, ang 

this | reſtore if decay'd. 1. Deadnefs | preſerves it. 6. It Cider be tick, 

Rag | 

by 

Wn 

8 tO 

ach, 


and Flatneſs of Cider. is often | 
cauſed by the not cloſe ſtopping 2 {econ | 
of the Veſſel, whereby the Air | As there is a difference 
has too great--a Power over it: acid or ſharp Cider, and that 
The Remedy is, to put in a quan- which is prick'd and turn d eager b | 
» 


, it || tity of the newly preſt Juice of | ſo the firſt has its Spirits 6 
be || ſome good Apples: And this you | and may be retrieved, by additi-”, . +; 
way. $0, if it be in Bottles, by | on of New Spiries, or Maſt, or Re 
putting in 1, 2 or 3 ſpoonfuls of Sweets: Whereas the lattet, by 
the XMvff. into each Bottle of dead | reaſon its Spirits are waſted and 
Cider, and ſtopping it up again, | decayed, is never to be reflored,  _ 
But Cider, which is dead or flat, for all attempts to recover it are 
will often times revive 2gainof\ in van. 5. hrer or four Eggs 4 
it ſelf, it cloſe Nop'd, upon the put into a Hoſhead of acid, or 
Revolution: of the Year, and ap- ſharp, or hard Cider, will in 
proaching Summer: Yet if ats | ſome meal * 
TTTCVCCCCCCC JJ 8 | 
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* beſt time, 2. If your Bottles 
are foul, they ought to be clean-.; 


FR * 


alſo, ſometimes two or three 
an Apples, will refine it, if it] are cold; and when yon tale 
ew out, you are to ſet them on 

ay, Straw, or old Woollen 
{ Cloths, and not on the cold 
Floor. 3. Great Care is to be had 
in chuſing good Corks, for that 
much good Cider is loſt, or ab- 
ſolutely ſpoiled through the de- 
fects of them 


Netten A | 
| be thick. . Wheat boiled till ir 
begins to break, and when cold 
put into the Cider, (not in too 


- 


% 
> \ 


wap, to preſerve it a long time: 


much., the Veſſel being kept 
cloſe ſtopr. 10. 


- with ſome part of the Cider, or 
rather with parry 42 ono 
both 


139% Bottling of Cider, 


. . 57 is wey 17 or F 755 
Hut it tor prelent Drinking, be- 
fore it 1s ; eh 0 


| you malt bail them in a Veſſel 
1 


ing; and in which they are to 


” * g ; F ! 
! 
z o 4 
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great a quantity.) will help it 


Wheat unground, 


about a Gallon to a Hogſhead ; 
or Leven or Muſtard 


put in 
to the Cask, will preſerve 
Cider from growing eager, and 
alſo recover it when acid. 11.But 
the beſt addition to preſerve it, 
is a ſtrong Decoction of Raiſons 
of the Sun, or the new Lees of 


Spaniſh Wine. 12. After Fer 


mentation, when the Cider is in 
the Cask it is to be kept in, it 13 
good to caſt into it a good quan- 
Qty of Wheat Bran; becauſe it 
very much thickens, contributes 
to, and ſtrengthens the Scum, 
Coat, or head of the Cider, 
which very much conduces to its 


reſervation... 
1. This is the only method or 
You may Bottle it 2 or 3 days 


roughly Fermented: 
Otherwiſe, you may Bottle it in 


March following, Which is the 


ſed with hot Water, or Soap 
Suds, and ſmall Shot, or ſmall. 
Pebble Stones, ſhaking them al- 
together, c. But if they are 
Mufty, or have any ill Sayor 


ox Soap Suds, or Lye, 


5 putting them in when the Water 
- 1 cold, to prevent their Crack. 


% 


weer ne and therefore 
they t to 
_ \4. Befor rape | awd _ Ke 
they t to be ſteeped - 
Night in Scaldin 
fo they will the better comply 
with the Mouths of the Bottles, 
than if forc'd in dry ; alſo the 
moiſture of the Cork , does in 
ſome meaſure contribute to keep 
in the Spirits. 5. If the Cider 
you Bottle is New, and not ab- 


— 


ſolutely Fine, let the Bottles 


ſtand open 24 Hours before you 
ſtop them up; br. elſe open the 


Corks once or twice a day, to 
give the Liquor Air, for ſcyeral 
ays together; tor ſo you will 


prevent the burſting of the Bot- 


upon any ſudden change of Wea- 
ther. 6. The ſmaller, or poorer- 
Cider is more apt to fly, or break 
the Bottles, than the — 


Windy; whereas the Rich and 

Strong Ciden, having a more 

Sohd Body, more firmly retain 
their Spirits, and ſo ſeldom 
make their Bottles burſt : It you 
tear a Fermentation, open the 
Corks to give Vent, and ſo pre- 


vent it, and 6 or 8 Hours after, 
7. „ Lay 5 


ſtop them up again. 7. 
your Bottles therefore a little 
ſide ways, when the Cider is 


Fine, ſo that the raiſing them 


may not diſturb the ſmall Ser- 


ling (which will always he) nor 


let the Lee beget any new Fer- 


mema- 


® ” 


choſen one by _ 


tles, or fly ing out of the Corks, 


being more apt to be eager and 
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| mentation, which 1 i a —— ad noiſe, draw. our. ever Is 2 1 .- _ 
vantage to your Cider,.and 4 Glaſs full, to. give it oY, 2 2 „„ 
deed to any. oo ; Liquor. | burſt. the Veſſel, or Cat. 3. 
8. After your. Cider. has. been When it is Fine, ri off in- 
bottled. a Week: 1 it is new | to another Hogſhead,.. and after —* 
Cider, (elle at time of Bottling) | that, in ſome little tune Bot» —— 
put into each Bottle à piece ot | tle 1 If, 1 — 
White Loaf Sugar, as big as 24 14. - Cider — 1 Fi. s 
very large Nuimeg; this will] tw Let 
Pa it risk, bur it the Cider |.t | 
to be kept long per te ore, to 8 
F eee All * 4 — — _— 
the Summer long, the Bottles Barel it up. 2. As ſoon aitis  — & 
1 may be kept in cold Cellars, or | Tunm d, take in proportion to a | 
Vaalts, or in Sand; alſo. in cold] f Hogthhead of Cider, the Whites 
Ciſterns, or Fountains of Water, of. x5 or 20 Egos, which beat to 
provided Ju Pitch over your a Glair, and when the Froth i is 
Cy: befor 17 to her u fig gone, . 2 PU ſo much = Scower- 
, ir rotting: If the . Cider, is to it, as w make ir. ” 
| 97 „ und my 22 ſtrong Body, neier to tick 
l the longer the ttles are Vis, about the thic 10005 
de 5 05 the Cider will Ee mix them well n m3 
1 g in cold Winter time, | put it into the Ciderar the Bung- = 
. and . hard Froſty Weather, your] hole, Fa Then with a firong > = 
. Bottles are 5 bell, 5 Hay or | ſtick, flir it about ſoundly, thx F © 
' Stiaw, on Dep oards, and to all may be well mixt together = 
1 | be covered alſo; with the ſame, | it will be Fine in 24 Hours, —_ 4 EE 
. || to. prelerve them from Freczin ws in 24 'Hours' more, you may om 
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s and Breaking; and about April, | Bottle it. 3 

1 you may replace them, in their] 148. Cider decayed, to re- | 
er | -coldeſt Repolitories, ; a... cover the belt wa. To a Hogs —© 
k 140. Cider ty order another | head of Cider, pur a quarter of ' 


"M7 wap. 1. Scald your, Vellel with 4 hundred, or 28 Pounds of tze 
& W. der Cider, and dry it very | beſt Frail Malaga Raiſons 3 and _ 
id well. 2. Take a quart of the im 6, 10 or 14 days, or 21 da So 
xe | | beſt old Malaga, or Canary, ang | at. fartheſt, your (ider will = ", 


in | put into it, ſtop the Veſſel cloſe | Fine, and very Ravi Which : 
m and.xow1- it up and down every | you. muſt watch, 1 1 
du way in-it, to ſeaſon it. 3. Then every day. a little TL full at TY. „ 


e Tun- your Cider, . having a Tap] Peg-hole in your Vellel - IF 
e- in the Veſſc] before... e 5 — hole 1 be ves Dupri - 
r, I not filling the Veſſel full by a | the. mid iddle of the Head 2 che the ' 
a | pretty deal, but leave room] Veſſel: When you find it to e 
le I enough. in the, Hogſhead for it very Fine, Bottle it off preſent. 
is: to Work, and ſto . it very cloſe | ly 3; elſe in 2 or 3 days time after 
m to keep in the Spirits. 4. A: its being fine, it will not be 5 
vou * it Work, (for you muſt worth any thing. =; 
every day watch. it) which is] 143. * CTider Flat oc Hower, 
,Fhen, it begins to wake much e if not quite De 


ad, 
< Take | 


1 Chet oe * bet | * 
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Take in proportion to 2 . 

- head of Cider, ſix po 
| brown du ar-Candy, and add to] C 
mt as much of that Cider, a in 
=  boikog, will bring it to a Syrup. | 
=” When chi Syrup is through 
= cold, put it into the Cider, and 
- flop" the Cask very cloſe. 
i will cauſe preſently a Fermen- p 
tation, but not ſo great as to 
Hurt your Cider 3 bur your Veſ- 

ſel ought not to be quite 
I that it may have room to Work 
= _ Sn. So in few days, the Cider, 
will be fit co „and of the 
2 HIT, and afte of Fed 
a *. Citer geb by 
we e 
„Sugar, or Sugar - Candy, 


E W. I. Honey: 
= med Wich Spices, and put into 
Nut ors 2 is Ne be- 
1 ut portion to 
1 Cider WI 
2 4 Tt of Water, With 
- out Injury do its Preſervation, 
Others will not: When you 2 
What Fruit will bear 3 let the 
mixture of Water be added in 
_ the Grinding, ſo will it better 
WW  _ iticorporate with the Cider, than 
—_— .- it pur in afterwards. 3. In Bot- 
ung of Cider, (beh ides Loaf- 
_— ar, Which may, or may not 
1 be put in,) Ginger, and Pamaica . 
if 3 2 Wt 8 10 8 507 the Grains -4 
_— otrie,) may be put in, 
—_—_ 8 aue they make ehe 
Coder lively and brisk, and help 
tits Windinefs, but Ginger moxe 
M than other . — 4. Mixtnre” 
of Fruits is'of great advantage in 
e r — 
x 8. 
Mr. Pn e that Re. 
| Streals ata Golden Rennets mixt 
together, make the beſt Mixture. 
. Juices of Currants, or of 


=. 


% 


1 


Bottle in Bottling, 


on, made v 
added, advances the = | 
— eee ic We Ex- | 


Quickie "and Color” Wwiths, 
” heres, Juice of Black 
N to all 
cauſe it gives it both a 
ſte, And a Glorious Color. 


S . 
Rich Taſte 
7. And 
much inferiour to them, if mix- 
ed and preſt out among the Ap. 

ples, for they give a good relift 
and a moſt 
8. Malaga Raiſons ſtampt, and 
put to a ſufficient 
Milk, 
a Flannel Bag - 
tity of this be 
Spoonfuls of 
| gulliflowers, 


to one or two 


it it gives an 
excellent Color , Reliſh” and 
Taſte. 5. Dryed Red Roſes, 
dryed Clovegitliflowers,” or Al- 


| kanet Root cut and well. bruifed, 


put into Cider; gives it a'Glori- 
{ous Color, bent es making it 2 
Cordial. But their Tinctuxe 
deep with Brandy, 
being 
in its Sloriom a ppearatice, 


7 and 
uou- Huai ours 


of che Body. and fortthierhi' the 


| Members. There is a Diſtilled 


Water made of Cinamon, ſtrong 
in Smell and Taſte, and of great 
n Virtue, and is thus made. on, 
146. OP 
male: Take à pound ot 

mon that has not loſt its Sc 
Tafte, bruiſe it, and put it 1085 
a" Veſſel with four dunds of 
Roſe water, and half à pint of 
White wine; ſet eſe), 
being very cloſe 1 5 in Warm 
Water, aud then make your 
Diſtillation in the ſame Watet, 
being placed ona Furhace where 


Sb. ex 225 11 a 


Plea [the Furs W ma 


inen, in ſuch 


Elder Berries are not 


excellent Color. 


ntity ot 
and then ſtrained thro” -- 
If a ſmall quan- 


eo of Clove- 
put into each 


% - 


88 32.2 2 SFF 


— 
e 


manner th that the Water way con- 
tinue boi 
147. — ft | bor. 

« moff eaſte way, without Diſtillation : 
5 Tale Spirit f Wine three Pints ; - 
brunſe ed Cinamos four Ownces ; 


Five, a 


hot Difiem 
ed with ng 
laret· Mater 


2a S 


fuſe them together for 4 W ek i in 440 


: large Glaſs cloſe fte 4, ſhakin 
. oy Glaſs twice 4 25 Wl tak 4 Pe 
Damask Reſe · water a quart, diſſolve 


therein white Sugar: candy a pound; 
. both theſe Liquors together, and 


hang therein Musk eight or ten 
grains in fine Pouder, tied up in @ 


Fils T Diſtilled Water is Sove- 
pow. Bl againſt all Diſeaſes pro- 
1 


| tiflolverh and conſumeth Phlegm, 
removes Windinefs and clammy 
Humowr, and comforts the Sto- 


Sitiews : It is an admiratle Cor- 


Fits, comforting - and cheenng 
the Heart : Ir refiſts Poiſon, or 
the biting of - Venomous Beaſts, 
provokes Urine, and the Terms, 
and proves helpful to thoſe that 
1 = 4 or are 3 
BY 0 Y. 
148. Citron : The 
repreſſes | Choler, (and 
into a Syrup with tine Sa 
e againſt eas 
eſtilential 2 
Meat or Pulp, is of a prof $ je 
phlegmiatick Subſlance, the Ker- 
151 bitter and looſening. 
149. 
Citrons as many 25 you thi 
Rees 
— Baſon with Layings © 
fine Sugar, till it be near full 
on 855 follo S 
mg or into a Gla 
Furnel, ſtrain it 


. ei * 


chrough a 


from cold Cauſes, (be 3 i f 


Citrons: a Syrup, Take Ge: The ſmell of the 
ok ak of hems good againſt Fainting 
and flice them] Fits and Swooningsz the Cloves 


put them into 


pour off che] Wine, is 
1 2 7 


mach, Liver, Spleen, Brain and dine 
dial againſt faintneſs or fainting | Dr; 


[2D 3 
or this reaſon are 
with ſucceſs to ſuch as have t 


being chewed, {weeten 

Breath, and © 5 
the Ponder of them 15 white 
given fox the Falling- 


Sickneſs, or Falſie; the Diſtilled 


ane Water of Cloyes is gocd — 1 


993 in | REA and —— ö I 


kalten the Tech; 
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receivin he” 
 Cioves' into the Nuſtrils whilſt 
= are During on 2 Chaffing- 

ot Coal, open the Pores St 
1 Head. 


7 Cloves two Drams, 15 diſſal ved in | 
3 d rich of Wine Four Ounces, | 
5 bave 0 ne of the greateſt: Stoma: 
A is oh World. * It 3s good 4 
Suat Vomiting | Sickneſs at Heart, 
griping 'in the Bowels and Stomith, 
the Cholick, and creates a'good Ap 
"ys and prevails againſt all cold 
Diſeaſes of the Head, a Nerves, 
and Womb, as Specs, 24 47 
i Iethargies , 4a s paßt 727 
oſs 


33 g bi , 


a Swoonings, / , A 
the 
that | 


Faintin 
Fegf the e 
len, "and her V. eakneſſes* 
The Dy oft it one ſmall 2 
3 ebb Morniig faſting, ch 


| as Night gong to rd jo «Gl 


Rarſons of: the Sun 1 
tot Nel 00 1 | 
1 | 


ir Gallons 4 Ale, 
7 Rai m: Take Nutmegs and 
Mace, SE each an Ounce, Dates 
' 1ntufe theſe 5 A 
Be b Canry 9881 B 


art 
ik put them co 
Ale: wick che Cocks are boil d 


+ 5 Almoſt to a Jelly, ſtrain and preſs. 


_.ont the Ligue put it into a 
Cask, and p 
A 4 to it, 
Fe day, and the next bay 
ou may broach it; but three or 
four days is better. IF this 
rose too ſlrong, as no doubt it 
Will to ſome alates, mangle ir 
28 An ce with tome Plain 


e drawing, 


ET of che | 


4152. Clove Powers, 77 0¹ 


nduriſhes > reſt 
n I it £cxpels Wind, Warms 


0 halt a pint per. 


l . 


ting two 17 75 of it into "I 
cellent to ſtrengthen, and x 
decayed Natuie, and is Jean 3 
with lucceſs 1 ina eg 
. 
Take four pouids of ' Kailgns of 
the Sun ſtoned and bruiſed: take 
allo 4 young Cock, draw and 
truſs it, parboil it, and rip off 


the Skin ; beat it in a Mortar 


till all che Bones are broken z 
put to it tw o quatts of Canary, 
in which let it lye all Night, co 
which, put the next Morning, 
eight Callom of Ale, when jit has 
almoſt done Working, together 
with the Raiſons, Dares. Stoned 
and cut. in bits, 4 or 6 Ounces ; 
Nutmegs thin 17 EY Cloves dl 
and brüiſed, Mace, of each half 
Ab Onnce.z mix altogether, and 
wp It. up t6x 7 Days ; and then 
draw it out me Bottles, putting 
a Lump of. Loaf Sugar into each 
Bottle, and in eight or, ten days 
time, you may begin OM * it. 
It 100 very good a M 


keep 
take | after you 175 begun 2 drink i 1 0 


and in Winter time longer, 


ores 10: .. N= 


ſtrengthens the Stomach, 
cules 420 E 1 and 5 
geltion, a ores ſuch as are 
ur | affected wick any Wes 8 
Vou may drink half a pint or 
more of it in the Morning falt- 
ng ; as much juſt atter Dinner; 


6d the, like e aer dr 


* ü l 


3. Cock Tale ay 
fleſhy 14 , and, 5 rown Coc 
142. ru them in a Morter, Bowes 
and all-: > which dene, put the beaten 
Hu. inc 4 Copper S009; 90 well Tin d 
within, and add thereto Limon 


Thyme, 2 Spe Mint, Sweet- 


* 


or by but | Mong 


$6. OO 0 


2 


ee 


Firkin of plain Ale. It id — 3 


Cock Ale another Wer 1 


3 


choice Brandy, of each a Galton mix 
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wood, Roſemary Flowers, of each two 
handfuls; Cinamon, (loves, Nutmegs, 
Pepper white and long, all bruiſed 
each one Ouncc; Winters Cinamon, 
Jamaica Pepper, both bruiſed, "of 
dach four Ounces ; Milk, Muskadel, 


them well together; digeſ# them a 
Month in the Still in a Blood warm 
Baineo Mariz, the Funtlures be- 
ing well luted ; which done, in 


egar, and | 
hen it is boiled, let it drain a 
quarter of ati hour over a Chaf> - 
ting diſh of coals; make the Sauce 
with half a pinc of white Wine, 
a Jah of, Oyſters, and a little 
of the Liquor, two Anchovies, 
two Shallots, one or two Blades 
of Mace, a little Nutmeg 
2 little Limon fliced, 


- 
„ 2 
me _ 
/ 4. 


- 
3 4 


zrated, 0 
Bruel 


B. neo M ü riæ, draw off the Wa 
ter to dryneſs. ſo have you a moſt 


famous thing for all ſorts of Weak 
neſſes, Faintings aud Conſumptions 


But before the Diſtillation, you may 


put into the Receiver a -pownd and 
alf or two pund of treble Refin'd 


. Sugar in fine Pouder, ſex grains of 
Ambergriſe, and twelve grains of 


Most in fine Pouder, and tied up 
in 4 Rag, upon which let the Diſtil- 
led Liquor fall, Doſe, two or three 


Spoonfuls in the Morning faſting, | crackt Pepper, all Spice, a little 


half an hour before Dinner, and as 


nuch loft at Night going to Bed. 


x56, Codlia Cream. Scald 
the Codlins till they are pretty 


fott, peel them, and ſcrape off 
the Pulp from the Core, ſtrain 


the Pulp, put to it Sugar diſ- 
ſolved in Roſewater, and then 
mingle theſe with Cream ; ad- 
ding, it you find occaſion, more 
„ i WET LE og 
157. Codlin Tarr, Scald the 


Codlins and peel them, cut them | 


in halves, and take out the Core, 
lay them in your Tart with very 
fine Sugar, a few ſmall bits of 
Cinatnon, and a little Roſe-water, 
if you boil your Roſe-water with 
Sugar to a Syrup, it will be the 
o | 

158. Cods Head to dreſs, Firſt 
let your Water boil, with a bunch 
of ſweet. Herbs; then put in 
the Head, balf a pits of Vio- 


J 


Jan Onion 


_—- 


Pepper; let it ſtand halt an 
Hour over a Chaffing diſh of 
Coals ; then put in a pound of _ 
Sweet Butter, make it thick, and 
pour it all over the Fiſh, garniſh in 
your Diſh with Limom, Oyſters, 
Barberries, Fenel, and (mall Fiſk 
es mY 


Way: Take a large Codi-head 


well the Pickle you boil it in; 
put in a good handful of Salt, 


Limon Peel, . ſome Bay Leaves, 
quartered, a; pint of 
| white Port Wine, and Water 
enough to cover it: When theſe 
| are well · boiled together, put in 
your /Cods head, and let it be 
well boiled 3 take it up, put ie 
in a Diſh over a Stove, to dra, 
the Water from it, and having 
your Sauce ready, Garniſh ix 
with ſcrap't Horſe Radiſn, and 
theed nnn 8 


160. Coffee, its Mirtues, 
It is brought lrom Arabia, 
and the Liquor made of it, 
is drunk generally thro* all the 
Grand Senior's Dominions, as alſo 
in the Dominions-of the Sophia 
of Perſia, in the Mogul's Territo- 
pics called the Eaf# Indies, and 
in many parts of china. We 
will give yon the 'Vartnes 
thereof, from Doctor Lovel's. _ 


1 #. 
3 ? . * 4 


% 


WEST : 11 


a handful of Salt 2 A, 


— 
* 


159. * Cods:Yead ancthen 


with the Neck cut large; ſeaſnnn 


© drank very hot, neither heats nor in- 


* 


2 - * 
| _ 


Tuer and ſupports the Spirits, quick. 
e the Senſes, and makes the Heart 
I Lightſome and chearful. Tt is Food 

5 againſt Coughs- and Colds, ſuppreſſes 


82 # — "drying Quality," drys up the Crudities 


: 
1 
15 * 


5 as, it is cold aud dry 5 but 1 ra- 


in the beginning of the ſecond. 


dae Digeſtion, and ſo. maybe haben 


Zee, 
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| Herbal, Jag, 97. of the Scoond [gether, or more, ir js good and pro | 

Edition, Printed 1665, I is of a |fitable againſt the Stone, and clean 

ſes, or makes a White and Fine Skin. 

It is neither Laxative nor Binding 
| the Body, but is only alterative in its 

'vails again Lethargies, | Rickets | - 


— 


ef the Stomach, and "comforts the 
Frain. It helps in Conſumptions, pre-. 


isn Children, and Swooning in Mun or | 
omann. It ftrengthens the Eye fegt, 
And does. it good, even by its Steem c 
N It prevents Dropſies, Gouts, and the 
Scurvy, and helps ſuch as are Hypo- 
cghondriacal, and troubled with the 
Spleen, Mind, Vapors, &c. All 
- Which it js good againſt, without any 
| Perturbation of the. Body, or any of 
le inward Parts, The Tur ks drink 
i to help againſt the crudities of their 

- Stamachs, Chilltteſs of the Bowels, by 
drinking much Water, and eating 

. © - much. Fut, which are in 4 great 
meaſure cauſes of ſuch Illneſſes. He 


+ ther think, that it is temperate, 
or hot in the firſt degree, and dry 


The Drink or Liquor made of it, tho 


flames, more than Poſſet - Drink. Ir 
: cloſes the mouth of the Stomach, and 


in he Mornivg faſting, and at 3 or 
Ain the Afternoon ; and if you fo 
© Pleaſe, at 8 or 9 at Night, It en- 


" 
w— 


„ > _.Fomes riſeng wp into the Head; eaſes 
; | ; ſtops Cat arrſis or De 
Nuxions of Rheum, und is good againſſ 
6 Obſirattions of the Lungs. It is 
better than any other drying Drink 
For old People, and alſo for Chil- 
Aten, which may have many Humors 
_. ..* Breaking out, running Sores, Kings. 
Exil &c. It prevents Abortion, or 
Miſcarriage in Women with, ch, 


— 


Qualities : Thus Dr, Robert Lovel, 8 
161, * Coffee its Defence, _ 
Now as to; all this Author has 
ſaid, 1 am fully ſatisfed- that it 
is all Truth, and yet it is not all 
the Virtues nor good Effects 

that may be ſaid of it. But 
I ſhall endeavour to obviate one 
Objection; Which is Univerſally - ! 
in a manner, raiſed . againſt it; 
which 43, That it cauſes the Palſie, 


19 


0 


or 4 Trembling and Shaking of the 
Linabs, and is an Enemy to the Nerves, | 
This is truly nothing but the 
Vintners Fable, diviſed by them 
againſt the Uſe of Coffee, becauſe 
it ſo much hurts their Trade, 
tor that many hundreds of thou- 
ſands of Matters and Things, are 
now Tranſacted in a Coffee- Honſe, 
or over a Diſh of Coffee, which 
would otherwiſe be done in 4 
Tavern, to the great prejudice of 
the Wine Office, It is a Fable rai- 
ſed only from the Root of Intereſt, 
and none but Ignorants and Fools 
Will beliere it. That the drink- 
ing of Mine has cauſed a Tremb- 
ling and Shaking in the Hands, 
Head, Lips, and other parts; 
and made Paralytick, fo that they 
could ſcarcely with.,both Hands, 
carry a Cup. to their Mcuths, 
there are almoſt innumerable 
Witneſſes of; and that it has 
rn ſuch extraordinary Tremb- 
ings, and Shakiags of the Limbs, 
and made Paralytick many Thou- 
ſands, and Ten Thouſands of 
Perſons devoted to ir, is ſo Pub- 
liekly known, - that. it needs no 
Diſpute or Proof, and yet. all 
this while, there is no Scandal 


© * -bindering Sleep for 3 or 4 Hours to- 


upon ine: Whereas I never 
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ſaw nor heard of, nor yet any] of, and then how i 


that I know, have ſeen, or known, 
any Coffee Drinker, tho the moſt 
extravagant, attackt with any of 
_ thoſe Deplorable Maladies, and 
yet Coffee lyes under all the Diſ 
| advantages of that Scandal. But 
this is certainly in the Breſts and 
Brains only of Fools, and Vnthink- 
ing Perſons, who always judge 
from Common and Popular Fame 
' and Clamor, but are not able to 
judge from the Cauſe to the Ef 
fed, I would be ſatisfied to ſee 
but One Perſon, whom Drinking 
of Coffee has made Paralytick, or 
given a Shaking or Trembling of the 
Hands to ? but I am (ure that i; 
impoſſible: But could. chat be 
done, as tis not One Swallow 
mates a Summer, ſo that Paralytick, 
might have his Diſeaſe from ſome 
other Previous yours not yet 
obſerve by himſelf or any other. 
And to tell me that ſome parti- 
| + cular Perſons, upon the Drinking 


* 
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f mediately had ſuch a Shaking or 
Trembling of their Hands, is 


ſaying ot nothing; becauſe almoſt | 
the ſame time, and many of 
gantly ; and admirably ſtrong 


together, know no ſuch . Effect 
by it, but directly the contrary, 
and lay that it has prefervd 
them in Health and Strength. 
from their firſt drinking of it till 
then; ſo: that we mult believe 
ſome other Cauſe or Matter ex- 
cited ſuch an immediate Shaking 
Coffee; or elſe, chat the coffee ſucli 
Perſons drank, was certainly: 
3 Bewiteht, Or tather that the Devil 
Wa in it. That Coffee is not an, 


out. In almoſt all the Nations 


a Diſh or two of Coffee, have ime 
Millions of others drinking it at] wherein, the whole Right Side 
them who have drank it extrava- 


too, tor 10, 20, 30, yea 40 Years | continued for about 


affected with it 


and Trembling, and not the 


3 


Ol, 4 How in 3 - 43. © 2 
or it may be 5 or 6 particular Per 
ſons which ſhould chanee to 
drink it, its Power or Effect, 
ſhould be directed ſo preſently, 4 
from the Stomach to the Hands © 7 
is not poſſible by me to be appre- © © ©! 
hended, unle(s the Devil bimſelf * 
was in it, or that it was Bewirch's;,, —__ 
and-ſo directed to thoſe particu- 
lar parts, by ſome Httle inſinyd- 
ting Imps of the Infernal Crewe. 
But to let all this paſs, there ii 
no reaſon to be given for the Tale 
of a Tub, when the Bottom is _ 
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of the Faſt, is, through all the - 
7 8 and the s 
fan Empire, the Mogal's Country, . - } 
or the Eaſt Indies, and in-many Sh a 
parts of china, vin. in about one 
Hundred and Twenty Natioass 
and Peoples, it is their daily; © 
and (except Water,) their on 
Drink, and yet the Name of the 
Pal ſie, &c. is not known amongſt 
them; how then can 5 3 * 
0 9 55 3 
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the cauſe of Palſres ? I my 
was affected with, a Dead Pale, 
at about Eleven Years. of Age, 
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\ £ A 


of my Body was ſeemingly Dead. 
from the Crown of the Head tod 
the Sole df my Foot, and ſo. 1! 

Weeks; 


= 


but by ſome Medical Preparations _ © 
my Father gave me, I'was feem- - 
ingly Cured of it, not to he fo. © 


vich it eyer after 3 tho 
upon any taking ot Cold, or 
drinkirg ot much Wine, my. - 
whole Right Side would be st. 
fected with a kind of Dead Num. 
dedneſs for 24 Hours: or. more 
Ge. which upon taking Ant: 
ans, and che Colds going off, 
| would go away again, and 1 
-ſhonld be pertectly reffored v0 - 
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This State, and theſe returns off of the Stomach, and Inteſtines 
this dangerous Paralyſis, continu- Ae Nervous, it follows, that be- 75 
ed with me, till IL begun to drink] ing agreeable to thoſe parts, it 
B Strong Coffee at home, at my. muſt be a Friend to the Nerves | 
on Honle, which I have done, in General, and therefore to the 
_ © now (178 .) for more then ten] Head and Brain, and the Nerves 
Fears; drinking it for the moſt] and Branches of Nerves thence _ 
part twice a day, vis. Morning] proceeding. And as it is Hot. 
And Evening; and ſometimes dtying and Alcalious, or a Sweet? 
 , - thrice Day, and that Liberally, F ner of the Blood and Juices, ſo 
And yet have had no Recidivation] it muſt he a Warmer and Com- 
vor talling again into that Diſeaſe ; forter of the Nervous parts, and ' 
but on the contrary, I can ſpeak] a Reſolver of Coagulums, and that 
it withall Truth, that Iam now | it muſt neceſſarily be an Enemy 
at the writing of this, ſo, far|to Cold and Moiſture, and the 
from any Symptom of a/Paratyſs,| Congelation of the Juices. and 
or Pale, that I am confident, II Humors of the Body, which are \ 


L » __ have at this preſent, double the | the Principal, Cauſes of Palſies; 
Strength of Body I had ten years beſides, /as it is Diuretick, ſo it 
20; Which I think, amounts | carries off thofe Cold, Maoiſt, - 
even to a Demonſtration, That Tartarons, Congelarive and Pa-. 
ON coffee no Ways induces 4 Palſie, or ralytick Humors by Urine- 1 
e Paralytick Symptoms, but on the think I have now ſaid enough 
* 4 _ "contrary; ſtrengthens the whole Body. in the Defence of (offee, which 
And this Truth is alſo apparent] had no need of this as its Second, 
tom the Reaſon of the thing.] ſince its own Innoceny, and moſt 
+ - 7 8 655 certain that Coffee is one of excellent Qualities and Virtues, 6 
IF the ore a4 
= Works. ſoft, drying, and free oppoſe all irs Adverſaries, how "Mt 
tom any Corroſive, acid, or ſharp} Gigantick and Powerful ſoever: ˖ 
Particles, and a great Friend to] Vet it was neceſſary to be ſaid, - 
a 


ate ſt Stomaticks in the were Armor of Proof enough to 


the Yiſcera, or Bowels in all re. With reſpect to ſuch whoſe nar- 
ſtpects; and a true. Sweetner of |row Capacities, and weak Judg- 
* '.  . [the Blood, Lympha, and other 
= _ . | © Juices of the Body, and withal | I 
=. _ Dinretick. Now theſe things] 162. Coffee Liquoz or Drink, 
=. © being ſo, it «manifeſt that theie| how many ſorts. We ſhall con- 
Quaſities of Coffee are Diamerri | ſider the making of this Liquor 
FF /  _ + cally oppoſite to the Palſie, and in a Twofold reſpect, vis. i. In 
All the Cauſes. inducing it, or] reſpect to its Weakneſs or 
_ Symptoms ariſing from the ſame , Strength, which we ſhall conſſ- 
= that it is a true Friend to the] der in this Section. 2. In reſ- 
' , | - »;Neryes, and Neryous and Mu: |pect to the Modes, or Manners | 
F | _ -, + cular pans, and an Enemy to all and ways of making; of which 
uch Cauſes as may any ways weſhall treat in the next Section. 
hurt them. And whatſoever is] Coffee is made, 1ſt weak. 2. mean, 
S Stomachical, or a Friend to the 3. ſtrong. 1. Weak: Coffee has but 
Sc.tomach, muſt be a Friend to a ſmalf allowance of Powder, and 
eme Head, and ſeeing the Conti that is only an ounce of gd 
JVVVVVVVVVVVVVTVCC I Me de. rr ES 8 Rn 


ments, were not ſufficient 40 op- 00 
poſe Popular Clamourt. t 
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half an ounce to a pint, and in 
this Proportion it is genezally 
made at che Coffee Honſes. There 


are ſome Houwte- keepers make it 


thus weak, out of pretence that 


their Stemachswill not bear it any 


ſtronger; hut I rather believe that 
it is Out of a covetous Mind their 


Pockets will not allow it. This 


1 muſt confeſs. can do but little 
to the Body, becauſe as it 


good ecauſe as 
has no Strength to nouriſh and 


ſtrengthen the Ventricle and 


Bowels, ſo it is unpleaſing at 


ter than the Weak; bu as much 


ol Poude 


leaſt, ro the Palate, and hes heavy 

and cold upon the Stomach, ra- 
ther hurting than helping the 
Appetite and Digeſtion, 


4*1 | 


16. II. Mean Coffee, er that 


which is in a Medium between Week 


and Strong. And in making this 

allow an ounce and half, 
ſome two ounces to a quart 
of Water, or 3 quarters of an 


_ ounce to a piiſt, or an bunce at 
moſt. This is much better than 
| the former; but unleſs it be an 


unnce to a pint of Water, it can 
not be grateful to the Palate and 
Stomach, eſpecially, to ſuch as 


are accuſtomed to drink Strang 


\ 


coffee: However, it is much bet-, 


1 


26 it is better than the Weak, it is 


. alt ſo much worſcr than the 
Strong. £ „ 


* ' 


164, * III. Strong Coffee. This 
it well made, is admirable. 
The Proportion is 3 Ounces 


3 do a quart of Water, 


or an ounce and half to a. Pint. 
This is truly grateful both to 


Palate and Stomach, and wonder- 
fully fortiſies or ſirengthens it, 


and all the Nervous Parts through- 


ont the whole Body, from Head 


5 81 5 1 
* . J 1 


to Foot: E adds or gives Spirits 


to the Body upon any finkin 
the Spirtts, Faintneſs, Weakneſs 


' Le 0 7 - J 

- 0” 3 . _ 22 

** ; — 4 
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=. 


or Wearineſs-of both Mind and 


Body, and that above and be- 
vond whatever the beſt Wine 
23 it were Life 
e Whole Man. 
It is doubtleſs very good againſt 

Conſumptions, and all manner of 
Wezknefſes in the human Body 
prevails againſt Vaponrs, Hyſte: 
rick Paroxiſms; and Hypochon- 


can do, adding 


and Strength to t 


driack Melancholy, and that in 


Congelations of Blood and Hu- 


| monrs, as alſo all cold and moiſt 
Diſeaſes afflicting the Head, Bram, 


Nerves, Nervoi Parts, and even 


the whole Body; ſo that of ne- 
ceſſity it muſt be a+ potent Reſi- 
ſter of Palſies, whether of the | 
whole Body, or of its Parti, all! 
ſorts of Shakings, Tremblings,” © 
Numbedneis, and other Weak- + 9 
neſſes of the Stomach, Inteſtines 
and other Bowels, Head, Bran, 
Nerves, Muſcles, Limbs, and ex-+ _ 2 
tream Parts; yea, and the © „ 
Ole 


ternatural Diſorders of the w 


Body, | becauſe of its warming, 
drying, ſoft and ſweetning pro- 


perties, which are all op 


Enemy, and prevails alſo 


tn 
and Gour, and 


it (by being aſſiduouſiy and long 


their Coneglatiyve Powers b 


© 


to the Palſie, and all Paralytick - | 3 
Diſtempers and Weakneſſes; ane 
ſo. for the ſame reaſom it 1s.an; © - 13 
Scurvy, Dropſy, Jaundice,” © 
Rheumarick . Pains and IIlneſſes 
in what part of the Body ſoeverĩ¶ ©, 2 


%. 4 


which thoſe: Diſeaſcs are chiefly, - 3 
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uſed') abſorbing all-Aciditiesan; ' 3 
the whole Body, and deſtroying 


promoted and | created, and. by 5 5 


all thoſe heterogene and 
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-__ © "ticles by Urine, after a very ſin. 
'. . © __ gnlar manner. It may be that F 
have: ſaid here a great deaf in 
COR 1 _ Praiſe of ae, 

Strong Coffee, but 1 can truly lay, 

. char have kid hots bur what 

I know my ſelf, and in my own? 
perſon to be Truth, and have had 
ceonſirmed from manifold and 
daily Experiences for a great ma- 

. ny Years, to my exceeding. Satiſ 

faction, I was alſo cured about 
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zo Years ſince of a Rheumatick 
ain in my Shoulder, which was 
ſio vehement, that ( beſides the 
perpetual Pain) I could not ſo 
much as lift my Arm or Hand up 
to my Head, nor put it behind 
my Back, which continued with 
tne for near two years together, 
ia which I received no Benefit, 
by a long application of Veſica- 
ca tories, nor , continual uſe of 
e 3 This 0 e f b 
tim I was perfe&ly cured of, b 
drinkivg « all ance of Strong 
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. . _ Coffee at a time, and continuing 
bol it for ſome days together, and 
have beęu ſo well and free from 
At ever ſince, that to this day I 
__ © have not had the leaſt return of 
it. Tha like Relation I have had 
from two other Perſons, particu 
lar Patients of mine, who by 
their on Diſcourſe, were much 
more previouſly afflicted with it 
than I was, who by an eztrava - 
_ _ gant drinking (to uſe their own 
WMoids) of Strong Coffee, were 
perfectly cured and ſreed from 
their deplorable Lameneis, after 
_ * - manifold Applications and uſe of 
© "many other things both External 
dd Internal, hai for ſome Years 
pPaſt been tryed in vain. 


. How t0 make.” There are 3 ſeveral 
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1 tle, and ſo drink it, either, with- + 


jon which Jou put the ſecond | 
Draught poured off from yo 
former coffee 


you ought to know, that or 
may make a true Eſtimate, and 
be able to chuſe that way Which 
is beſt, iz. 1. The Old Way. 2. 
The new dr better way. 3. The. way 
Y Infuſion, or beft way ; of Which 
in Order- I. The Old , Lake 
Running or River Water, boil . 
it, and then put into it the quanti- 
ty of - Coffee you deſign; Which 
is fallen down, which A il be in 
about 2 minutes of Time: It 
ought to be Running or River Me- 

ter, becauſe it makes the Gffee 
more ſmooth and pleaſant; where- 
as Well Water, ot what is hard 
and will not bear Soap, is nothing 
near ſo good, for that it makes 
the Coffee Styprick as it were, and 
I. The. New, or Better 


** 


l By 
Way. Take River Water, into 
which before you, boil 1 pot 

ou. deſign cold 


in the Coffee you .CC 
mix them well together; ane 5 
ſutting them over the Fire, 
let them warm, heat, and ſcald 
together, and at length boil (ta- 
king heed that the Coffee boils not 
over) let it boil ſo long till the 
Coffee is boiled dow very Well; 
then taking it off, let it well ſet- 


1 


” 


out dr with Sugar (double re- 
fined ) as every one likes bell. 
The Ceffee being drank, the ſame 
quantity of Water you intend to 
make your next Coffee ot, is to be 
put upon theſe Grounds, and. 
made to boil upon them; afrer 
which you pour off che clear, 
agd wathing cut and caſting a- 
way thoſe Grounds, you put 
your new Coffee. into the Pot, up- 


Grounds, and put- 
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8 Warn 9 = — = FC 7 oY "It * _ . i 
hot = nally, 155 60 length boil, | put the Pot With 2 NR 
till the Coffee is boiled down as Over the Fixe, letting them lei: 
betore; and thus hio' the Vear, ſurely warm, heat and become 
vou never ule any more {imple ſcalding hot, and at length boi: 
Hair Water, but always the ſe-! which, et bol-ſo.-long till all the — 
cond boiled draught, cleared off Coffee is well boiled down ;-Then oY 
from the Coffee Grcunds. Now, being ſettled; you may drink „ 
why. the Coffee is put into the ſealding, hots as. before. Al er 
Liquor cold, and after it h boil- this Wanffer vou may make your = = 
{al ed, 1s. from a very-good Reaſon,, N the Liquor ot theGronnds, - 4 
becauſe the Liquor has ſome con- by a previous. Infuſion frum Mar- © 4 
HK fiderable time allowed it to ex- ning. 40 Night; and ftom Night 
2008 the Virtues and Goodneſs of: to Morning, or fm 1 12 bo 4 
the Coffee, vis. all the time it is drinking hre the whole Year : 3 
1 a Warming, heating and ſcalding, That this is the beſt was, is n 
and all the time it u boiling roo, nite} from the Coffee it (elf, When 4 
| Wich in very confiderable,.. at made, Which, as it is. much more 1 
| leaſt 6 or 7 times the length of pleaſant to the Palate; and So- IJ xg 
time it has to do. that work in mach, ſo it ſeenm to he of don - £5 88 0 
- When-it is port in, when the Wa? [ble rrength., to that which 1s 
ter boilsz which, to bail down, made the tormer Ways, and 2 f 
ſeldom comes to more than one |be as ſuong as if you: had deu - 0 
minute, ſeldom ox never to two [bled the quantity - of your, 2 e 
minutes, which is an inconſide- The ue Reaſon. and Ca "3 
_ . rable time for the Liquor to ex- this is from the Principles o : 3 
8 72 855 the goodneſs. ot the Coffee. Concreet: .-In ſome "things * "oi 
8 \ | Virtue and Goodneſs: is of 1 89 
ke * III. The making Coffee j be gotten-autby E —_— 
- 1 which is the beſt Way, W for never ſo Oe = e 
When you have drank yonr Gf: will do nothi . Agaig in other 
fee off, pour the quantity of Was 2 gs, their e Good- - A 
tex you intend to make your next 525 8 2 gotten out by 1 = il 
| Coffee of upon that Grounds, and | Wy "outing al da e 
let them boil toget, er; after, ple things. if you boil 
which take the Pot off the. Fire, | von ſpoil them. Again, ſome 3 
+2 2 let it FATE fora Paneer of | things: aving a complicate; ro- 
ap. our, (not more) then de- | perty: (as Coffee) . their  Vartnes., © - | 
t that clear Liquor, or ſecond and 2 7 ate to be extrafted - ©} 
draught, waſhing and caſting a- by Jo . Vays, vis. by both in- 
Way the - remaining ; Grounds; 1 IC. * . 
immediately put into the Pot che pF by Aly Experience, it . 
. Gffee.Pouder: you intend pext to | fee be but” 2 — little 1 too much | 
make uſe of, and upon it pour. bell d (9-098 les eons. \ 
the tormer ſcalding hot Aer is h) it is N 
Du juſt .now.. decanted off, ane 3 2 5 =o 
let them ſtand together in, Anſnu- an Inluſion of it fo 288 "4,1 ; 
doom till W a i: ee e Io, for 3 : 
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the Liquor not only pleaſanter 
but f double or tripple ney the 
1 - 

' 30s, vis, ſo much as to boil it 

 __ - down, that it may be clear. 
When you have read all this, 
And ell conſidered it, you are 
1 fe to your own choice; in 
Which, if Reaſon» guides you, I 
doubt not but you Will embrace 
ttße laſt way, Which is, by @ pre. 
dess Infuſion of your Coffee in the 
 \ Second Draught of the Grounds, as 
11; before declared. 44 b 9 
4867 * Cocao Mut: Nr Ca- 
d 6as Sas, of which Chocolet is made. 
1 It grows in the / ef: India, where 
E they call it cacavate. There are 
FF  -ſeveral kinds of the Nut, diſiin-' 
”- __  >eniſh:id by the Provinces or Pla- 
des where it grows. The beſt 
"Nuys are the Caraces' Nuts; "thoſe 
V hich grow in Martineco, and 
bother Iſlands, are nothing near 
0 good, but have a bitter Taſte 
 ' with them. We will give you 
| -their Vutues from Dr. Lovel's 
Herbal. They are cold and dry, 
diu ſo ſhould be Reſtringent, and fo 
dbb frathve; but they have different 
Fete z and ſo likewiſe they parse. 
pate of heat and moiſture That if 
they be well Ground and mixed, their 
Reftringency and Obſtrattiveneſs will 
be cCorrected. Without: doubt, 
they are Balſamick and Healing. 
ald therefore good agdinſt Coughs 
Colds, Wieeſings, Phthiſicks and 
Conſumptions; ſtrengthen weak 
Bodies, and cauſe ſuch- as uſe 
= . them much for Food, to grow 
Bulk, Fat, and in good Liking. 
d made. Having' choſen your 
Nuts, you mbſt Roaſt them, in 
.__- *F pr{per Veſſ-I not too much, 


E, | | ho} it has but one minute: 
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Chocolet Paſte, how it 


u ſpoil them, but ſo that 


* * 


being ſe arated from the Sub- 979 
ſtance of the Nut, with all the 


reſt of the Recrements or Filtn, 


it is to be broken or bruiſed, 
and then to be laid upon a Pol- + 
iſhed eee not per 
iectly flat, but a little hollowd, 
which being heat very hot, is to 
be Lid: at a little diſtance over 
Live Charcoal, or other Tmbers, 
on which with a hot Iron Row- '- 
ler, it is to be rowled upon, till 
the whole Subſtance of the Nuts, 
(which is exceeding Oily, if the 
Nuts be good,) is reduced to an 
impalpable Pap, which while it 
is hot, is 20 be either dropt = _ 
Paper, if you deſire to make lit- 
tle round flat Cakes; or other- 
wiſe into ſquare Cakes in ſhallow 
Tin Moulds. which may hold 
Cakes of 2, 4, or 8 Ounces 
apiece; in which Monlds it is to 
lye till it is cold and hard, and 
then you may turn them out, a- 
per them up, and keep them for 
uſe, This is to be done either 
purely with the Nut alone, or 
otherwiſe vou may Work into it 
an equal Weight of Double Re- 
tined Sugar in very fine, Pouder; 
and ſo accordingly it is called, 
Chocolet without Sugar, Or, Chocolet _ 
with. Sugar. Some will Work it 
up with Perfumes, ſome with 
Spices in fine Pouder, ſome with 
both; and ſome with none of 
them; in reſpect of Which, ou 
may do what likes you beſt; but 
that chocolet is now molt liked, 
which is made np'of the Nut, 
{imply without any addition. 
169. 'Chocolet Potable, or 
made fit for Drinking: It is three- © 
fold, 1. That made with Water 
alone. 2. That made with Milk. 
3. That made with a Mixture of 
ater and: Wine, of all Whieh 
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it is thus, to be done. Take run- 
ning or pure clear River Water, 


2 dram, or half a quarter of an 
Ounce 5 
anda little Salt; mix, diſſolve, 
will be 
time. If you make it of Choco 
Chocolet Paſte, Double Refined 


or White Starch, 2 Dram, or 


be done. 
„„ 170% Milk” Chocolet.. Take 
Milka Pint, Sugar Chocolet Paſte, | 


. * 70 white Starch a Dram, or 
|; hat 


And in about 12 Minutes it will 
be done, It you make it with|G 


the Proportion is Chocolet, dou: 
ble Refined SURAT, of each two. 


choice Sherry, 


2 a quarter of an Ounce, and a lit- 


portion to the former Water and 
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If you will Rs it good, J 


a Pint; Chocolet 18 85 Lows þ- 
with Sugar a quarter of a pound, 
pure fine Fjower or white Starch, 


Brandy two. Ounces, 


and boil to a Conciſtency, which: 
e in about 10 Minutes 


let Paſt, made without Sugar, 
the Proportions are Water a Pint, 


Sugar, choice Brandy, of each 
two Ounces; pure fine Flower, 


halt a quarter of an Ounce, It 
a little; mix, diffoive, and boi 
in bout 10 or 12 Minutes wil 


à quarter of a pound, fine. Flow- 


quarter of an Ounce, a lit- | w 
tle Salt, mix, diſſolve and boil, 


Chocolet Paſte without Sugar b 


8 &c, as before. 
III. Wine Checoler, Take 
Water 3 (quarters of a- Pint, 
choice Red Fort, or rather 
balt 2 pint ; 
Sugar Choco et a quarter of 'a 
und, or ſomething. er; 
fine Flower, ot white Starch, 


tle Salt; mix, diſſolve and boil, 
and in about 12 Minutes it will 

done. But it you make it with 
' Chocolet withour Sugar, the pro- 


Wine, will be of Chocolet, two 
nces and a 


Flower e or 1 0 © Search, eee 
of an Ounce, &c. 28 hefore; 8 
RON *- Dbſervariong' on ebe 

g of theſe compeſiti ans. 1. That 
the 'Proporcioth here ſet down 
and limited, make ſtrong and ve- 
ry: good Chocolet. 2.-That the. 
Minutes limited for the making, 
is according to the Sai of 
che Fire; 2 ſlower Or ef Fire, 
will make it require 2 lon 
time. 3. That the beſt Chocolet 
kalle, viz, that which is made 
of the Caracca/ Nuts, makes the 
beſt Chocolet, vis. of a. pleaſant, ' 
ſweet and mi iy Taſte ; whereas 
the Mertineco, or other wofſer 
Nuts, being bitter, make it much 
inferior. 4. That adding a little 
; | Salt to it, very much heightens- 
its. excellent 2 -- 5, That 
{ome to theſe Proportions, - 
Yolks of Eggs, vis. 1 or 2, where- - 
by it 1s made more Nutritive 3 "i 
this addition may do with, ſtrong 
1 but weak n 

Il not bear We for it 
ways lye heavy chere. 6. That 
i 28 is made of Chocolet well 


d or Wrougnt, there will © 
on for Milling of it, 
ogy irs Subſtance, will 128 2 
well enoug 8 wich the — 
ter. 7. That becauſe a 
deal ot Ch nar not ſufficie 
[ wr: gught, but being made, w 


ſeparate and precipitate rum = 
Water, therefore: that the quan» i 
a |tity of 
Starch is added, Which 
ſolved. and boil'&-up with it, in- 
timately mixes therewith, and 
thi cken the Water, which cau- 
ſes its perfect Unition with the 

Chocolet : The Proportion of 8 
Flower here ſet. down will do, 
but ſome Chocolet will require. 

a greater 2 1 ». according. 


arter, Double the * 
wee een tee Ounces live! F 
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worſer e . The "Brandy 


' niceſt Palates, yet it certainly 
very much heightens the fine 
- Reliſh of the Chocolet when 
made, 9. That many, at time 
of Drinking the Milk Chocolet. 
will add to the whole quantity 
2 good Glaß of Canary. ro. That 
ſome in making the Milk Choco- 
let, add an equal quantity of 
Water, thinkin thereby, to 
make it lye eaſier or lighter at 
Stomach; ſo that in making 
this proportion, there is Milk 
and Water, of each half a Pint, 
11. That in Boiling, it will be 
apt to run over, W nen, by ta- 
king of it for half a Minute off 
cet Fire, it will fall down ; then 
putting it on the Fire, it will 
+riſe again: This riſing and fallin 
of thi Chocolet, ought to be 1 
Peated 4 or5. times, always well 
„ Nirring it when [ou _ it off 
the Fire with a ſo 
Will it be well res . 25 That 
0 ſome ſweet Palates, the pro- 
10n of SO here ſet down, 
not enough; for ſach, it you 
18 e their Minds before hand, 
7 5 to put in a little more 
in the making; but otherwiſe, 
Hit is alrea "made, they may 
284 it according to their own 


21 lixiog, at the 5 | 


173. Chocolet Potable, « its 


Virtues from Dr. Loyel. In the 


Second ripe of bs * 
3 66. he gives you theſe Vir- 
1 0417 Be 5 or relented 
with Mi Hh, it excites to Penery and 
Procreat ion, and helps Conception, 


facili itates Del tvery, preſerves Health, 


"and eg a « Plano eſs and Tatneft 
i geſtion, is good 
* Par: ons Obftruttions| 


of the Guts, and other We a > 
being added to the Water Cho-| prevails againſt the Green Sickneſs, = 
N coke cannot be taſted by the Jaundice, and all manner of . 
nations, (made without Wine,) and 
Obftruftions-of the Viſcera, or Bow. 
tels. Tt is good againſt "Morphew, «0 


cleanſes the Teeth Tweetens the Breath, 


provokes Vrine, cures the Strangury, 
gives eaſe in the Stone, expel s Poj- | 
ſon, and preſerves from all Infectious 
Diſeaſes: 5 This Loy el. It is with- | 
out doubt a true Noutiſner, 
ſtrengthner, and reſtorer of the 
Body in Conſumptions, cauſing a a 
Cheerſul and Healthful Counte- 


nance, 3 9755 Vigorous Habit of 
Body. f/ made with Wine, 
Eggz, 5 it provokes Luſt much, 


increaſes Se, and adds to the | 
1 


Vigour of Procreation; how 
ever, it much Comforts | and 
Strengthens weak, crazy, * 
in firm Peo] 3 
5 TE. clinch } affion, It 


an Inteſtine Diſaffection, or 


kind of Diarrbea, or Flux of the 


in part paſs by Stool, without 
any Chyl ification; and' it is two-- 
fold, vis. 1. That in which the 


the Stomach. ' 2, That, when 
the Concoction or Fermentation 
is performed both in the Sto 


| Bur by reaſon the- Lacteal Veſ- 
ſels, or little Teats, or Glandules 
of the Guts, are obliterated thro 
long Faſting, or a Puxulent F 176 
or Diarrhea, ot Dy ſentery, t 
chylus is not Ape to Aude 
rel 1 arts of the Bod 


are Terms in 


of the Dittillat 905 of the ae 
Liquor, pouring it again 


* 


the e th * Ss ems) the 3 Mu, 1 Fen, or . 


ö « mt 


Belly, herein the Ailments 
either wholly changed, or only 


Meat or Food i 1s only digeſted in 


mach and Inteſtines at once: 


8 
1 K obate, and Kahr 
vr 7 00 9 gnifie: a repeating. 
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—_— „winding and turni 
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beginnin ng of the Nelke. 
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mer Natter it Was le Roam 5 


its uſe-is, x. More effectually to 
extract the Viitues of things. 
2. To open ſeveral hard and cen: 
dens'd Bodies. 3. To Volatilize 
and exalt Spirits to the ligheſt | 
."denree, - > 

1 Colcothar, It may | 
1 three things, vis.” 1. The 


Koſin, or remaining Body of 


Turpentine, after its Spirit 15 
drawn from it. 2. The Ceput 
NMortuam of Vitriol, which re- 


mains after the Diftillation of its 


Flegm, Spirit and Oil, being a 
very dry, red, Sty ptick Subſtance. 


5 3. The Body of Vit iol calcin'd 
2 good while in a ſtrong Fire ill 


it turns red. 
177. Colon Intettinum, Te 


is the ſecond of the great Cuts, 
| ariſing from the Inteſtinum Cæcum, 


beginning where the eum ends, 
in the Cavity of the Os ew, in 
the Right Flank, and paſſes by 


= 3 75 e to -4 
turn it by the 
ther into inks Ch nſec or or . 
guiferous Veſſels ; ſome 
think, the Glands of ts Meſen- 
tery, and the Breaſts ol Women 
which give Suck, ſerye to ſepa· 
rate to the true Chyle. „ 
179. * Conglomerate Glands, 
They are 'ſuch as are uneven in 
their Surface; and made up as it 
were of many lefler Glands, _ 
Their uſe in the Body is to ſepa- 
| rate ſeveral ſorts of juices from 
— ors One _ — 
alter them; pro 
Ducts to convey them to — 


appropriate Receptacles and Ca- 


vines. Tay Dm eee 2 
. Maxillury G s rate 4 

bring the Saliva on Sprtnle into the 
Mouth by their proper Ducts. 


180“ Cold being taken, a rl 
dicine - for it. Roſte two good 


the Right Kidney ; thence it tends | 2 Warden, when they are ſoft, 


up under the Liver; and ſome-" 


times is annexed to the Gall Blad- 
der, which dies it of a yeHowiſh' 


Clay Colour: Thence it goes on 


tranſverfly, under the bottom ol 


the Stomach, and on the Left 


Hand is taſten d to the Spleen; 
after which · ĩt paſſes to the — 


iquely there; but a 
Wards it deſcends almoſt I 2 


right line: It is the wideſt 
ing of all the Guts, and 


ally about 8 or 9 Hands Hong. 
ending at the upper end of 
0s, Sacrum, and ſ is joined to the 


Conglobate Glands, 


ere are Kernels in. an Animal | 


Body, which are ſmooth in their 


face, and ſeem to be made 


: of one continued Subſtance. They 


krve to PREY the MID _ 


ſi out the between 
rep — ern as. much 
Juice of Lemons. as of the 
Turnips, mix them together; 
take thrice the weight — — 
Juice in brown  Sugar-Ca 


and ſet it over the Fire; 
= + 009 three or four boik, then put 


one ſpoontul in the Mornin 
| taſting, another 2 _ 
in the - Afternoon; 


i Fold 3 amen: 
traordinary thing, Take Syrup of. 


| Ges Poppies. 2 ownces, Poppy Mater 


.es —— Cloves 40 

mix fer? 2 Doſes, pay bi ny 

tremity, Or this, _ L 

broſed Poppy Heads in 7 or 

choice Sa gar Spirit, fir a Month, 

. n . 
ic 


ten fine, put it into £ 2 


it into a glaſß: It is to be taben 
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Turnips in Embers, as you roſte * 5 5 
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Night the laſt thing 8 
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may give one Grain, or Grain 


|, | - encreaſingit, Or, Takeour Gutte| 


the Abdomen; or Belly, and takes. 
5 he Part chiefly ; ordinary Lig 
| vs, the Gut Colon, which diftlled from Onions, Leeks and Gar- 
Is either vaſtly een . Wind, biet; but in the time of the Fit, ap- 
by ſharp 5 this Cataplaſm.” Take Parſley, 


i 3 8 .-of the S irit © 


> © Grains to 90r 10, Or 12, if need 
EE”. 1 
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Fal, of it 14 tiven in Extremity, . 
55 | * i 7 Water. Or our 


 Pubvis ' Ariftes made into 4 
Bola, with a ſmall quantity of | 
___. Mbthridate, and given. TO Chil 

d ten from 3 Years old to ro, you 


and half; from 10 to 15 years of 
Age, you may give 2 or 3 Grains. 
. and from 15 to 60 Years old and 
upwards, yon may give from 3 


ginning with 
the ſmalleſt Doſe, and gradually 
Fite from 15 to'50 Drops (according 
to Age and Eutremity of the Diſ 
eaſe. 3 Hold Canary 4 quarter of 4 
+ Doſe, to: be repeated once every day. 
The Click is a vehement pain in 


take a new-lay'd Egg, and put 
out all the n take — 194 
the Film very clean, then diy 
the Shell very well againſt the 
Fire, beat it very ſmall and ſiſft 
it, and drink a quantity of it in 
White Wine. ae, ':; 4 
183. Colick and Stone: 
Drink of the diſtilled Water of 
-Parſlzy, in white Wine, or good, 
Ale. A Decoction - Garlick, 3' 
large Heads (their Skins being 
 pull'd off) boiled in 3 pints of | 
Milk and Water (half Milk, halt 
Water) to a quart, and drunk | 
hot, the whele quantity in one 
Day, is an excellent thing; ſo al- 
ſo 30 ot 40 Drops of our Gutte _ 
Vitæ, taken in a Glaſs of Canary, 
N at Bed time. 8 5 . 4 „ 5 ] 
And nothing inferiour is the diflil- | 
led Water of Hydropiper, or biting © | 
 Atſmart being conſtantly drunk _ 


* 5 


\ 


ite Name from the 


8 


Eh: s, either contained with- 
in its Cavity, or envolved in ãts 
| 2 or Tunicles; and ſometimes 

it is from ſharp Humours in the 


or prick d or corroded: 
Humours, 


Meſentery; or ſmall ſharp point: | 
ed lopgiſh Cr ſtaline Stones bred 
within it, which I once faw in 


. Gravel, or Tartarous Matter in 
them, any of which may cauſe. 
this vehement Pain; but it may 
be difficult to diſcern from which 


1 


therefore general Anodyns, or 


gy _ 8 2 ſtrong 
._ -- Nephnricks, compounded. toge-. 
ſometimes Abſorbents. 


A Diſſection, or from tlie Stone, there for the ſpace of three, four, or 


(after ſeveral Years vexation there- 
of theſe Cauſes it may ariſe; wit 


| well corrected Narcoticks, mix di e e Parſley is 


Liquor. So alſo the Mater 


| 

four or five handfuls. cut it, and boil 
it in half a pound of freſh Butter till 
it is almoſt. criſp; then put it into 4 
Liunen· bag, or tie up all in a Cloth, 
and apply it 10 the Perinewm. or 
Space between the ods and the Anus, 
48 hot as can be endured, keeping it 


five hours, and repeating it f need 
be; this takes away the Pain to ad- 
miration, and in ſeyerel Patients 


with ) this Remedy having been uſed, ' 
the Diſtemper has returned no more. 


far Water, but eſpecially of Parſſey- 
Loon breed, or of Rode and Leaves, 
together, ftrained, and mi d mith 
phite Wine, is a famous thing in this 
Caſe; ſo alſo the Juice of Parſley 
talen to 4. ounces: at a time, Morn- 


* 


fuls f { Z ino 5 12 8 5 ' 
ol y, ſo drink it. Or, ing, and Noght, mix'd with a 9 
N %% nf 5 ; N J 02 pen ot 0” Ys ll TH 0 "FW n . F _ 92 | 
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a 


A "Alſo the 
-  Pouder of Winter-Cherrics, giver 
Fim 15 Grains to balf « Dram, or 


fey Water in the 


9 lecamp ane 


| der of Miſſeles of the Ok of native 


R art up, from 2 Scr 

Dram and half ina Glaſs of Black | 
Chenie Juice (if in the Seaſon) | C 
 otherwile in Black Cherry Water, 


co 


1 


"To. 


two Scruples in a Glaſs of the ſaid 
White Port; and. not inferiour to-any 


of them, is our Panacea Ba ſamin 


a 
given d gut, 20 ad 30, or more, firſt 

drops into Sugar. and then ſwallow. 
ed in 4 Glaſs of White Port, or Par- 
orning faſting; zj 
and taking every Night, at Bed time 
25, 30, 35, or 40 drops of my Im- 
tus Maris, in « Glaſs of the ſame 


Vine, mull 'd with as equal quanti- 


q of Par 7 5 Vater. 


: 184 * Convullions and Fal⸗ 

ng Sickneſs; Toke Pouder 
; 2 Man's Skull ( never buried) 
Pouder of Male Peony Roots. of E 
of each one ounce +  Pow- 


Cinnabar ground impal pable, of each 


: . Byo ounces ; miæ and keep it for wſe. 


Doſe to Children from « Sc uple 
to 2 Scruples; and to ſuch as are 
uples to a 


or ſtrong Black Cherry Brandy; 
I mean that which 1s very ſtrong 
of the Cherries, looking as deep, 
and almoſt as thick as Syrup; 


it may be Pres in Languis his 
Antepileptic 


Water, 


185. *\Copdial Water. Taki 


| of the beſt Braudy ( whether | from C 


Wine or Sugar it matters. not 1:3 


| TH Spirit of Saffron 4 Gallon, 


Spirit drawn from Cinamon, deres, 
Nutmeg s,- Mace ; 


N and. Orange Peel, ( in 


5 i quantities) 2 quarts ; Foice of Black 

3 Cherries 6 2 * 7 
mes ws quart, 
Neſs fined S gar 


wice of Al fer- 

made of double | 
ou Damask Roſe- 
Water, (only. by melting a ſuf-|C 
deren quantity of Sugar in it, 
v FIG 15 * N 


is 


SHIRE SY ITT Y 


of. that ĩt 


thin Parings of 


fin Te _ Water, 8 not Dai 


I ſay, as may make the whole Com- 
Mix all well together, and x 9 
for uſe. After - has ſtood 
Days, decant the clear. from - 
Feces (for there will be — 
and upon that bottom put 
fk more. of 3 Brandy, 
ake them ell toge 5 A 
let it ſtand till it Is 9 then 
decant it, and put it to the for- 
mer, now caſti 
tom. This Cordial is 10 good, 
needs no Commendation, 
3. 0r 4, or half a dozen — 
of it taken at a time, u 
Faintin 


Stomach, or other like Diſordes, 


y. | 
186. 5 Flo 


abbage, c. co pickle. 
cut them about 4 Inches long 


| ter, but not to be tender: Take 
them out carefully, and let them 
be cold. 
Vineg What, ; You hunk; 5 
loves, Per 


{all only OVER 


put into it our Colly: flowers, 
5 ays they will be it 

to eat. The ſame way y you may _. 

pickle white Cabbage - a=, 

young. Tarn 
I 87. 
2 L 

a a Bra 

1 * of a n 


iling it, or letting it ſo — 2 
as ſimmer: ) So much of this Syrup - 


Weakneſs, Sic «> 25 


is an excellent thing ; for it cheam 
the Heart, 125 "the Spiri 
reflores in in = 12 * 

rengthens t the whole 
Hh Body. N 


8 


wers, White / 
Take 
the hiteſt and cloſeſt Flowers, 


from the Stalks'; boil them in a 
| Cloth with: halt Milk half Wa. 


Pan tind 1 5 _ 
BY gon. - - © 


k b a ; * ws 
* 4: 5 F4 F x . 4 t 4 - 
a el! o * IRE 4+ 


10 5 
Fla he 


” 


* 


away the bot=. 


ee weet- enongh dp Sg 2 


Take , White Wine. + © 


Bay-Leaves; which Poll all . js, Xe : 


£4 


Ce mlits. of TM 8 5 [ 4 


5 Seeds cleanſed” from any Filth, 
Straws, 
1 dryed. Melt your Sugar in this 


8 onled into Form, dry them in 


7 Vos as their Taſte will be to 


b : A ; 


-  »Nirring it till it is moiftned, and 
ſiuffering it to boil; then from 


* 
is. F > 4 


"To 


TO * 


2 I 70 YT 
3 > 0 4 


Ea to hang over bai "Diſh | 
of Coals, with a Ladle, and Slice 
of the ſame Metal Tinn'd over 
alſo: Take the beſt Double Re- 
- fin'd Sugar in fine Pouder, two 
pounds of we yi Sugar, put to 
each quarter o pound of your 


Stalks, Cc. and well 


the Scar "Breads; ; rowl it up 
very hard, and tye it dronglyx 


with whited brown Tape, and 


ſo __— . 

Wy 90, * Anather way to do 'the 
A Take: a large Breſt of Veal, 
Bone it, and take out ail che 
Griftles. Take gs » Thyme, - 
Savory, Marjoram, Chaves, "7 gs 


order; put into the Pan, three 
Pounds of Sugar, adding a pint 
of D. R. V. or Spring Water, 


your Ladle, -let the Sugar, or 
rather Syrup, drop upon the 
Seeds, continually moving or 
- ſhaking the Baſon in which hey 
are; between every Coat, 
© "and dry them as well as may be: 
nd whep they have taken up 
* quantity, pd by motion, 
aking up down, are 


an . or before the Eire, and 
will be hard and white. 

985 2 Conketions to Per- 

* Take Musk in very Subtil 

Touder, Oil of 55 Sek each 

al weight; mix them well 

_ together, — 4 infuſe. and digeſt 

them in D. R. F. with which 

2 may gently ſprinkle your 

Banqueting matters; ſo will their 

| Scene, or Thong and Smell, be 

teful and pleaſing to "the. 


the Palate. - 155 

189. Collar d Brett of 
- Weal, Take a large fat Breſt of 
"Veal, Bone it, Seaſon it with a 
ttle of all ſorts of Spice, a ht- 


E tle Salt, a little Limon Peel Lee | 


'- Extreamly' ſmall, 2 or 
of Thyme, and 28 much 


Sprigs 
vory, 


mint d alſo ſmall z mir all theſe, | 


and ſtrew y the mixture over theſ ne 


and mix them 


mon Peel, e very ſmall, 
ith a fit quiatity | 
of Salt, Pepper in fine Ponder, 
Nutmegs grated, -and three hard 
Eggs chopt ſmall, Which mix all 
together, Your / "Veal being cut 
ſo as it may lye flat and even, 
{Bone five Anchovies, and de 
thin four Ounces of Fat Bacon. 
Lay the Anchovies and Bacon up 
and down the Meat; ſtrew over 
it, your Herbs and Seaſoning; 
and upon that, ſome minced 
Beet Suet; and Marrow mixt to- 


tye it firmly with courſe whited 


lars. Tye them ſeverally in elean 
Cloths, and very tight at each 
end, then put them into this 
following Pickle. Boil the Veal - 
Bone bruiſed in a mixture othalf 
Milk half Water, with a Bunch 
of Sweet Herbs, Cloves, Mace, 
Nutmeps, bruiſed. Pepper, Salt, 
and a few Bay Leaves: When 
they are all boiled well, that the 
Goodyels / is out, take out the 
Bones, and put in your 3 Collars,- 
letting them , boi] tender, then 
take 
in clean Cloths 
till they are cold 


hang r up 


Which you may eat at Rant | 
with Gil and: Vinegar, beten 
up thick together: you find 


„vou may. boil: the: \Pickle 


* * l in we * alſo! 


* g % > f 
enn 


rr again, and ſo it will kee 
> the * 55 7 


ether, and row! it up hard, and 
Tape, cutting ir into three Col- 5 


em out, e them up hard 


Skin the 5 - 
off Dom the Pickle When cold, 
and ſo put them into it ; 0 


en D e 1 f 


"To 


191. ee Tag a thin 

© Brizket of Beet, bone it, and la 
it in Pickle thus: Take eight 
quarts of Spring- water, a quart. 

2 ＋ Bay-Salt, half a pound of Salt- 
petre; put = alt and Salt- 
Petre in the Water, let it boil 
half an Hour, and. When it is 
5 8 boiling, fcum it well; when 
the Pickle is cold, put it to the 
Beef, and let it lye eight days in 
Summer, and ten days in Win- 


and dry 


each a quarter of an Ounce; rub 
them very well in the middle 


VE 


of Claret, - and two quarts 01 
Water: It muſt be baked with 
Bread five hours, turn ĩt every 
day in the Pickle; if the Pickle 
| is Bloody, you muſt boil it over 
again. See alſo Bz I. afortgoing, 
1352. * Collar'd Beek, 

the Brisket, Flank, Fore Ribs, Rand 


Beef, raking ent the Griſtles and 


f Rs Os, CE 
3 L - 4 2 * 


w- 
of; 
{ ; 


— 


three days without ſhifting it; 


a draining in 


1 of an Ouncęe; 


1 All theſe being 


* an ee Brow toe Mix- 


cloſe, 


courſe - Tape; put it into an bs 
Earthen Pot, to which add — . 
Port Wine, à Pint or Quart, 


Frag "ot 4 — IT 1 top _ 


| or two 8 
three Cloves of Garlick. Cloſe 


ter; then take out the Beef, 
n well wih a. Cloth; 
take half an Ounce of Famaica- 
Pepper, Cloves and Mace, of 


of your Beef, roll it up hard, 
and bind it tire with courſe whi- 
ted Tape; bake it with a pint 


or Surloyn, &c. Take a Flank of 


Sinewy parts: Put it into as much 
Pickle as will cover it, adding to 
ita handful of Salt Petre: Infuſe 


after which, take it out, hang 1 it 
the Air, wipe it 
dry; have a good Hand ful ot red 

Sage, tops of Roſemary, Savory, 
_ Thyme and Marjoram, which 

mince or ſhred ſmall, to which 
add Cloves, Mace, Nutmegz, 
ors of each in fine Ponder 
3 & Jl 
lt, Pepper, alt Petre, o 
in | fine Pouder, half an 


bind it with wh.” 


more or leſs, with an Onion 


quartered, and two or 


it up, or cover it with a piece 


of courſe Paſte, and Bale it in a2 
Bakers Oven, letting i it ſoak 4.0r 


s Hours. 


its. "od Skin, 
Bone it and Griſtle it. 


Ponder, a Tom of. an Ounce 


dal 15 Thyme, „ . netand 


. little Limon peel, 


{wall ; 2 Yolks of — 
chopt | mall alt a ſufficient 
quantity; d Bread enough 


Death The former _ 


Your.. Mutton lying flat a 
Iſmooth, Bone 5 — 


f| ſplitting them each =o 4 Pieces, 


which lay up and down the 
Meat. Over which, firew the: 


former Seaſoning 


rowl it 
like a Collar, bra 


it hard 


faſt, with whited count ſe Y 
or Roaſt it. 


and Bake, Boil, 


Cut the Bre into ſour pieces, 


ſerve it up as a Side · Diſb. 
a 4 5 
tlets 7 the Borrow, 
u, Colly- e 5 


14. ollar'd Ties, Ihe 


» w 


ay it ina Diſh with wh 
8 Sauce with Anghovies, diſ- 

lved in it, fried Oyſters, and. 
forced Meat- Balls; "Garniſh with 
ſliced Limon and Bazberries, ad 
Duras 
Diſh, ſerve it 9 — 4 


r what er 5 3 
White and "Black, Nags 1 


mixed Forc d ices Bel Balls, te 
together, your. Beef bein g. laid 


e ks bang 9 * 


ras. 2 Collard Brei 'of 5 
Patton, Take a large Breſt of 
|. Mutton, take off Fs 
:'Take - 
Cloves, Mace, Nutmeg in fine 


= 


a * 


— — = 


r r 3 — 


ves Fay * — 
5 a . . 50 4 9 * * — 
n 3 oy : * = - . A ein * * a * 9 * r 
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* i - > 6 > * * , — * a 
n ———_— * % * 5 : 1 * ; . - 
p I 5 : TR; : : SOS 4 1. o 4 43 dn 
A 24 EE onions if ney cuff A * 4, IR 
*/ 7 5 t * 8 y 4 4 ; ” : 
4 98 Fg , 1 , . 4 * Th F 
F * 8 p 1 Y — 4 : N * 5 wy & , 
* * 
* % . P 7 » + : 
, * * x . z . 1 
z * 9 . >, 1 : C 
>; * TR 
7 * 
> & 
% : 


nnd treed from Skin, and Bones a like quantity in fine Pouder, a. 

. © _alfo, ſeaſon them with Salt, Pep | ſufficient quantity, and a due pro 
per, Nutmegs, Limon Peel, and portton of douhle refined Sugar 

meet Herbs. Row] them up] in fine pouder ; boit them on = | 

hard, and tye them faſt with] gentle Fire till they become as 

| |. Whired courſe Tape. Having] thick as Gelly, which put np in- 


1 Pickle ready made, put in the [to Glaſſes or Pots, covering them 
Bones of your Eels with ſome cloſe, ſo ws they have "their 
. -- Cider, 2 little Salt, Fepper, a proper Taſte all the Year.” 
me Bay Leaves, and a Bunch of 157. Conſerves of Flowers, 
FF Sweet Herbs, in which boil 4+ Comflips, Carnations. Peonies, 
3 them, but not much); take them |Primroſes, Red Roſes, Yiolers, &c. 
up, tye them again cloſer, and | Take your Flowers: full Bloun, 
hang them up robe cold. When end in their perfection beat 
= the Liquor uu cold, skim off the them to a perfect Pulp, in a Stone 
Fat, and put the Collars into it: ſor Wooden Mortar; which done, 
Boil up the Pickle now and then, ſadd to them three times their 
1 "as: prog requires. And eat of [weight of d uble refined Sugar; 
#, theſe Collar'd Fels, with Oil and and putting all' into a Pipkin, 
: © Vinegar, or Juice of Limons, or or Braſs or Copper Sauce Pan, 
ww Lime Juice, beat up 1 Hap Tin d within; fo throughly heat 
sand What pickles you pleaſe, them over the Fire, as to melt 
4157, * Collagy Pig. Take the Sugar ; then put up tbe Maſs | 
4̃ fat pig, cur Dead, Chine in Gally Pots for uſe. 
it down the 5 Bone it and] 198. Conſerbe of Straw⸗ 
Sriſtle it; lay it in Spring Wa- |bcrrieg. Firſt boil in fair Water 
deer for one Night ; che next and ſtrain them; boil the. Pulp 
Morning dry it in a Cloth, cut in White Wine and Sugar, as 
ceeeach fideaſunder, Seaſon it With] much as may make it ſtiff, ſo as 


fo 


1 Salt, bruiſed Pepper, Nutmeg to Cut with a Knife; then put 
tmced, a little beaten Mace, and it up in Jar Glafles or Gally Pots 
boy ſome ſmall quantity of ſhred] for uſe, - And in the ſame man- 
Sage, Limon Peel, and ſweet] ner, you may Conſerve any ſort 
L © Herbs. Rowl them up hard in of Fruit: There is nor mach dit- 
EE , '-. a Cloth, and boil in Sowſe drink, ference between making this and 
with Milk, Water and Bran ;| making Fruit Paſle, - 
train out the Bran, skim off all] 199. Complection to Preſerve. 
EF the Fat, and when cold, put the Take white and yellow. Saunders, 
C.ollats in again. | | Lignum Alves, Lignum Rhodium, all 
if,  - 156. * Conferves for Tarts | fire Popes, of each an Ounce ; 
bot any Fruit, which will keep all] Camphire made. into Pouder with a 
he Year. Peel offthe Rind ot the [few drops f Spirit of 72 two 


5 
— 


Fruit you intend, take out the Prams ; choice Engliſh Saffron 4 
Stones or Cores, put them into a | Servple ; choice Indian Lake two 
pot, and Bake them with a ſmall | Dram: ; fine Boule Armoniack three 
13 7 P l of Water and Sugar ; | Drams; Vinegar a ſufficient quan- 


— 


ſtrain them thro' a ſtrong | tity ; mix, aud male it up into little 
'.'., | Cheeſe Cloth, add to them Cin- | Balls, It is not only of an excellent, 
damon, Mace, Nutmegs, of each Scene, bus s linie of it beivg diffot 4 


EF is 
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l Hungarian, We: | ELD of Gone, Flaws. "Es "ol 

te, or fai Water, it gives. 4 den: I Weig 3 — Y 

wo. Clean, y an ad Aer in White » diſſolve. it "= 
I Roſe water,- {et-it ou 8 


Fa 


1 ze Cailepinn ts caſe "Sweat. Fire, and boil it to the 1 
Do Take goed: Mithridate two Ounces. ;, of, a Syrup ; then vu in 10 . 23 
Salt T of. Herr born, | Flowers,, and boil it LP, — "i | Y = 
of each "half, 4 Bram; Camphire, heh, and maſh them YN 
Powder of eres als of.. Vi: ſerye.. N 


” h wiz them. 203. Conkolidatibe . 
ZH G Xo 3 com tity of Take Sheeps | Suet eight al 
Ny te gi 


. 
Olive 12 Onnees ; ; Was, Turpentines 


rel-w ling 3 (ef «ach. form Oniwes z ankitrent. > 
0 vs and Warm , bl fat 3 - 8 


nd 7 off u dene Raſen, Maſtich, lib 

og urs, I in fine Ponder, 22 

| | Ounres, Gum Elea, 5 — ch, 
Ab wo Ounces 3 Campbite, Sas. 

h- | c aerun Satiirys „F each ont Gute 3 1 
- | Mix over 4 gentle Fire, + #6 the Corb he FE 


151 — Met fc Einpla;fer: 


lent for bag 2 


ch oiſonom © 


Ih 3 
-- 


Tae] 
# $' Of: 4 11 Y 
. 775 5 Por, ee. le 

Fe en e arec te. 

| "44. © C leon to . the 


2 ifiiniptiait ; 2 Bioth 7 -, 
it. Take two good well Flethr £2 4 4 
Pallets, bruiſe them in a Mortar: 


S1gh/ Eyebright. and pong 25 — e (Golly by tem MY 3 
bf - tan Cardamoms. 4 y ling, adding the Juice - 1 
wh 97 Be and 4 half; zo two Or — Limon. and th 


Seeds v Rue Celandine, uf each a 
quarter of 2 — 6 | Ho |} 


eee Liga 4 


Criimbs of two penny Manchetsz -_ | 
een hard by | prefling; aß 
=" pleaſant. with treble Be: 3 
Sugar: Doſe half a Pim ꝓ t 4 


22 : UP 11 fly: 2 , it 1 OY Warni; or oftuet, if the 

| 0 ee 5 wit 1 Howe of; ar, | Patient pleaſes, with wo. Spoon: 

| bn 05 Galle the 0culiſts:Con 45 | fals of Canary ot Cinamoñ Was . 5 ,- 
102 and. 18 FT. | Dogon. to tet added eq it. 1 


yes and 4 it neſfotes 205. Conſumption a Mitter 
diced Shi Tale three or 75 


«ke. of the _formes. Gully « ;;, 
. Jour | Wine. he as S5 on. 4 


» 
— ws bY f 


chem made of pratled or 520145 Bars ERS 4 
la l and - | 
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make it pleuſant with Syrup made 
of the Fuice of Citrons, Limons 1 7 
Quinces, This is an excellent 
thing for ſuch as are in Hectick 
FTFievers or Conſumptions, accom- 
pauanied with great Heat and Dry- 
1 neſs. Take half a Pint of it firſt 
= in the Morning faſting, then as 
much at ten in the Morning, the 
like at four in the | Afternoon, 
”  _* and laſtly, as much at Bed-time. 
206. * Conſumption Cured by 
© "Fox Glove. But the Specifick which 
I tranſcends all the Medicines for 4 
-- . _ Conſumption here mentioned, and 
muany oghers beſides, is the Herb Fox- 
Glove. A weak  Decoflios of the 
Herb in Mater, or in Wine, or in half 
Mater half Wine, may be drunk as | 
ordinary Drink ; and of the Fuice 
of the Herb and Flowers, may be made 
2 kob, or Syrup might Honey, which, 
being taken threl fl, at 4 
de Firſt, i» e Kent; 
1M . Szcondly, at ten Nhe Morning; 
Thirdly, at foyr in the Aſternon; 

= and Laſtly, at gding to Bed, will 
| reſtore (where the Patient is not paſt. 
Cure) beyond all expectation. It 
' | enres a Phthifeck e the Lungs, 
when all ether Medicines have failed, 

and the Sick eſteemed paſs cure But 

. as, it is a very Prong Medicamens, 
and Fmetick withal, ſo it ought t6 
be given with Diſcretion, *. nat to 
Franſcend the Strength of the Patient, 
for then inflead of doing Good, it may 

do hurt Aud therefore the Syrup 

ought to be taken at firſt in a leſſer 

| Doſe, and to be intreaſed as you ſee 
ftauſe. It opens the Breſt and Lungs. 
frees them from tough Flegm, and 
-  eleanſes the Ulcer, and heals it. when 
all other Remedies all without Effect 
Thave known it do wondem, and ſpeak 
bere from 4 long Experience: . Perſons 
in deep Conſumptions, awd given over 
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* 8 — n 
and ſo perfetHy, as to 2 
I commend it 45 4 Secret, and it 


"Theſe few Lines concerning. this: mat 


— 


ought to be kept af'a Treaſure: 


ter alone, 'is werth ten times the 


Price of the whole Book, were there 


nothing elſe in it beſides, that one 


had occaſion to mate uſe ef. I am 


grow Fat again 


| 


very confident of it, the deplorable 
waſted Patients, who have been in 


Long and Tedious Conſumptions, 


Phthiſes, of Heflicks, if they male 


uſe of it, will give me Thanks for 


| this Notice, whilſs they may have 
reaſon enourh to Curſe the Memories 
of the Quacking Blood Suekers, who. 
as they have drain d them of 4 good 
part of their Eftates, would y) 2 


„ their Hanis (for 
all their ſpecious Methods of Cure 


too. See Punch Orthodox. 
- 207. Contagion of the Plague 
to expel. ' Take Ku 00 
and Angelica tops, of each half a 


handful; Celandine, Carduns, | of 
each 2 hand ful and a half; put them 


into a Glaued Earthen Pot, when 
bruiſed together with a Pint of firong” 


cloſe; thes let it ſeeth in Balneo 


Mariz, till the third part be conſu- - | 
med, amd then fFrain it out, and | 


keep it cloſe fopp'd. Let the Party 
intected, drink two or three 
Ounces of it, and Sweat after it, 
-without Sleeping, a confiderable 
time, if it may poffibly be pre- 
vented; it Fortifies the Heart, 
aſſiſting Nature againſt 
and Infectious Airs. . 
208. Conxagion what it is. 
It is the Infection of a Perſon 
with a Diſeaſe, either 1. By cer- 
tain Effla via or Steams, tranſmit · 
ted from another Sick Perſon, 2s 


in the Plazue, Phthiſes, | Ophthalmia, 


8c. 2. Ot by Contact or Tonch- 


„ by of Phyſecians, have by. the uſe of | 
5 665 Herb been ſtrangely "Tecovered, 
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0 N D . Bitin Itch, Canary; WET FOI OD f * 
| on, Md 877 by 18155 5 55 hg @ Seri Pe of Amber 
3. Or 57 wearing handling, or . pur them into 4 
ronching Shee ts, Shifts, Glo ves, Stone Bott! e, _ 7251. Tag ng Ea 
e, as in Itch, "thabgn Lepro- 
: | fie, ce. |; , bh 8 8 * 7 155 
209. * Cotitinent - Cauſes or 
| Diſeaſes. A Continent Cauſe is 
that on which the Diſeaſe de- 
pends, and contipues without re- 
2 e N. Bl ho Milt L 
eaſe” ends; a e Diſeaſes 68 
ſeparated from _* ſuch Caitiſes, |- 145 0 Cabig bers I 
ue called Continent Diſcaſes. Take Nine Pound ot Red or 
| Black Cherries, Nine Pihts of 


So Febris Gontinens, a Conti nent 
Fever, is ſucha Fever ac continues Claret, 3 pints. ot Brandy, two 
in the ſtate without any Inter- Ounces of Cinnamon, three Nut- 
million or Remiſſion, till it ends] megs ; bruiſe your Spice and 
ſtoge your Cherries, and „ 


either in Life or Death. A Con- 
rhem into the Wine, add 


Finual Fever, is that which at cer- 

_ fain times temits. or ahates, and them a handful of Roſemary, — 

alterwards comes on again in its hand of , half a 1 
fal of Swen wrjoram ; d 


5 Vigour. An Intermittin 
hen, or 0 * 


Fever is an Age; and this may be k 
either Quotidian, Tertian or Quar- Glaſs Bottle, for a Month, Cake 
tan, either Half, Single, or Double. | ing it every day; ; then let i it — 
tle, and decant the clear; 


Again, a Stone flicking in the Ureter, 
is the Continent Cauſe of a Stran- you have this done, add a . 
fine white Sugar to them, t to make 


Fury, or Stoppage of Urine, which 
| vill it 588. ſtrain it into another 


continue in the Came State, 
till the Stone is removed. |Glaſs, and flop it cloſe that nd 
| © 210. Coral to ptepare, Take | Spirits get our, and ſo ule it ; 
uch a quantity as yow think conve- | you ay if ycu pleale, 1 | 
Bent, make it into a 25 Poder, by Bag of Musk and Amber grit e i 
Finding ie upon 4 wy or Sf an | it, and when you uſe lit, mingle 
ron. Mortar, '; drop on it degros, it with Syrup of Clov egillflow- _ 
2 little Roſe water, and Fa ir in- | ers; or rup/ of Violets. as you 
bs Balls- 4 bye Aber this ſee occal Sa It is a moſt excel- 


ner, Crabs Oy1 al lent 1 for Fainting Fits in 
ſhells and reci ou rea s. are | a I n Travel, or any orie 
1 to make up Corduis that is ,not well. 


pose of them, and other} 213. zial Water from 
Materials. for the ſtrengtheni g chapter: "abs tops of ; 
the Heart in Fevers, or ſuch like Sweet- Marjoram Safe, Bawmi, 


Violent Diſeaſes, and to reſtore bach one bandful , cinanien, Seele 
the Decays of Nattre. of Paratice” ,, a et, 
Att. Cdadial Excellert. Take Mace, Galin ral, of each two Ountets 
two Ounces of dried Clove' Gilliflow- Neutwegs (lo pes, Ginger, of each 
28 and 7. den ** 4 : Pottle 6 e ö 74 an Gund ; 17 per Berries 16 
55 8 0 2 . : 
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Gelly Ba * utting it up * 
uſe, 10 8 two oy = 1 5 
fuls of It at 2 Poms, and it 


will greatly 4 the 
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and ſhred the Herbs ſmall ;, and in on of Mixt Bodies by Corroſ 
fuſe” them all in three Cuarts of Menſtrums, ſuch as Aqua Fortis, 
 Rheniſh Wine fir a Month, then Di- Agua Regis, Spirit of Nitre, Oil- 
fil it. This Water cures the [of Vitrol, which have the Power 
Head ach, Megrim, Melancholy, of Gnawing, Corroding, ' or Di- 
i - TIincfs of the Stomach, grunt ſolving. of Silver, Gold, Copper, 
Breath; cauſes Fruitſulneſs, fa- Iron, . And theſe are ale f 
| Cilitates Delivery,  flrengrhens Corroſeve - Medicines, as. Cauteries 
the Stomach; and is good àgainſt which will Burn or Corrupt the 
the palſie and Apoplex yx. [Parts they ate applyed to, as 
224. Cordial Mater. Take Quick Lime, Lapts Infernalis, c. 
2 Gallon- of Strawberries. clean] 217. Cortical Part of the 
| . pick, put to them a Quart of Bain, It is the outward Sub- 
Brandy, and let them ſtand four Te | aby: 
gays, and then porir off what is and Meanders, on its outfide + It 
1 Liquid, and ſtrain the reſt into is covered With a thin Skin, f 
it; tweetenit with a little Sugar, an Aſh, Gray Color, being as 
and infuſe a Grain of Mmk or |Malpizhivs ſays, only a heap of 
Amberęriſe in it. This ſtrength- little Oval Glands, and full of 
ens the Heart and Stomach; halt little Veſſels.” Inwardly, the Me- 
A quatter of a Ping a Morning, [dullary Subſtapce 1s next to it. 
. 3s a gocd Preſer inſt 11] [Its ute 1s, 1. To Generate Abi- 
Airs and Infectiq mal Spirits from the Blood, and 
215. 'CornafiMe Pouder. hence they are conveyed by the 
N >. This is that which is called the medullary ſubſtance to the Nerves 
Furl of larwiebs Pouder; and it is and ſo diſtributed through the 
à moſt excellent thing, and by whole Body. 2. To be the Seat 
Foreigners, called Pulvis Corna- of the Memory. And Steep is 
 ebini, and Pulvis ex Tribus. Take placed there too, by many o the 


1 K e he 2 
=  Diagredium, Cremor Tartari, Ant: | ANATO Hs TS. . 
dofem Diapboreticum, of each equgl | 218. Corpmbia, Corymbus; 
pda in fine Pouder, mix. them. orCorymbe,Hedera,ClimingTyvy : Ic 


. » from a Scruple to two Scru-.| 5 often uſed ontwardly,its Leaves 
14 ples, and to a Dram in ſtrong are laid upon Iſſues, and for Pains 
1 Perlons. It is a famed Cure for in the. Ears, proceeding. from 
the Scurvy, Diopſy, Jaundice, | Matter. contained within. The 
EE , Gout, Rhetmatiſm and Lameneſs, | Ancients boiled the Leaves in 
WH _ tho” of long ſanding. Theſe | Wine, and applyed them to 
ER. © Proportions are better. Take Di.] Burns, and malignant Ulcers, 
,  agredium 9 Ounces, Cremor Tartari, Some who have been Afthicted 
Altimony Diapharetick, of each ſix | with the Gout, have applyed the 
Dunes, miæ the. - © | Green Leaves to the Pained Parts. | 
d * Coprolibes, Thoſe a. Dram ct the.Pouder of the 
_ - things are called Corraßves which | Berries taken at a time in Wine, 
HR - Chive a power to Corrode, Eat, is an excellent Sudorck, and a 
or Diffolve another Body; ſuch f remedy againſt the Plague; It 
2 axe Corrofive Menſtrums, or Li- | eaſes Pains in the Stomach, pro- 
duo. And therefore Correfon | vekes Urine,” and e WB Gravel 
| oe Br nt W os 1 n * * ay K, | 
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. Oances; bhuiſe the Spices and Seeds, | ina Chymical Senſe, is a Diffoloti- _ 


ſtance thereof, full of Labyrinths. - 


ä Ta oy in Pantyzogal Water with: 
a little Saffron, Morning and 


bene tor ſome days very hot, 

carcely ever 

"Courſes; The Berries: pnige up 
Wards ang downwards, The Di- 


ae Oil of the Berries, pro- 


the Couiſes, e Is Gravel 
oP tones, cures for id Ulcers. 
and! ae good againſt cold Diſcaſes| 

. of the Jonts- 

8 * Cerpzs, vel Gravedo, 
4 Pefluzion of a ſharp, Salt, 
n 0 Humor, into the 
=” 'Mout 
the Venttieles of the Brain, by 


11 82 


For When it grows thick, it can 
neither he percolated by thekeins, 


tariæ through the Infundibulum in- 
to the Veins; and therefore Di: 
ſtils into the Noſtrils by the afore- | 
id Neryes ; which if it meets 
With an Accenſion of Sulphurtous 
Part ieles, it produces a Fever, 
. and conſequently Thirſt. Hence 
- comes that , with or with: 
out a Fever. 
220. Coſmeticks, They are 


F Bezutilying Medicines, ſuch -as 
Soften, Smooth, Whiten, and 
1 Beautiſy the Skin; even al 
* things which promote an ex- 
02 teynal Beauty, or good appear 
On _ _anceof th: Catit. Such as Wine 
ſhe Vinegar, Lime Juice, Juice of 
[Som Limons, Spirits of Sulphur and 
110 Vitriol⸗ Oif of Tartar per deliqui. 
„ um, Sacchatum Saturni, Sulphur, 
ad - Comphir, 2:Diffojution of core 
| the - Sublimate,, c. 
arts. | 45. 1 iy Cofmetick : „Uster! 
the Talefair Hater twa arts; Saccha- 
Vine, rum Saturn, Barb Alam, of each 
and a Dunce; mix, diſſolve «nt filter. ” 
95 It the Count ehance is yellow or tanw'd 
| 560 with the Fun, Take fair Water: two 
Tabs, Den; Talk F 2 half an 


fails to move the 


$ and Noſtrils, from 
5 the 0/fadtory,-or Smelling Nerves. 


nox pas 1 — the Glmdula Pitni-| ed. 


Ounce, mi r e Filter, 
and keep loc aſe; With. Winged Sy 
Morning und E 
222. Tough; Boil in — 
quarts of Pollet-drink; 1 7 | 
handful- of Moſs that groweth 
pon Oaken Pales; 'andidiink a 
good draught in the; Morting, 
2 take three f poonfuls Fd 
Sallet-Qil meh At K It = 
ternoen and dt Night withont 
Oil, taking ſomerimies at Night 
One of eee Pills: Wien 


223. Dez this: Þ Tale Nate 4 
the Sun froned; and Figs waſhed and 
ſliced, of each u pound; unſer Hyſſep ' 
4 handfol, Elecampane dvied- a 
bruiſed, two ounces. Aniſteds —_ 

one ounce; Boi all vheſ#'tn 

Jon of ſmall Ale till Bulf is DR. 


ir. 


med; then Fe, „ 2 
Honey and \ | atrer, of. eathfour © 
eunces; Se Nried and pobderd 
half a Tran ul them again gent iy 


71 incorporated : Drink half a pine . 
5 this Liquor warm d, 
Morning and Night. This Pro- 
1 1 7055 hath cured 
Coughs o Out ntinuande. 8 
224. There is no 
Medicine in the laid derts, than'ts 
take half a ſpoonful, or 4 "ll pon 
ful of our Tinctura Wr eve · 
85 Morning faſting in a 7 of Fair 
Mater ſweetned with alittle Honey; 
and at. Night going to Bed from __ 
to 60' drops, or more of our Guttee 
Vitæ, or three or four Crains of har 
Specifick Laudanum, and continn- 
ng the Uſe of theſe things for ſome 
days: If the Patient is apt to be Co- 
ſtive, and it is 'a Prejudice to him, . 
then inflead of the Guttæ Vitz, or 
Specitick Laudanum, give , 
our Cathartick Londen, tro 7 Set 
three ſmall Pills'about the bigneſs 


White Peafe at Bed time; al 


rate "RI Keep the N u. 
42 


n 
7 
an P. d 
—_— bs — 
of 4. 8 . 
- 


le, and give 4 Stool or two, the | Water, until they be-enoughs * | 
'wext day in the Afternoon. *_ let it run thorough a'Strainer in? 
Az gg. Cough and D@ozeneſs in | to a: Bafon, letting it Rand til! 
the Bꝛeſt: Take half a dram of it is cold ; and with the point of 
Speima Ceti, half an ounce of | a Knife take off the cleareſt from 
Oil of ſweer Almonds, as muck | the Settlings, which put into a2 
of Lucatella's Balſam as a Wal- Pot with three quarters of 2 
nut, make it. into Pills with Pon- | pound of fine Sugar, and two 
Is | ounces of Citamon-ſcraped, aa 
226. Tough with a Cold: | ounce of. Ginger, turo ſlices of -- 
Fake a quart of Milk, and male] Nutmegs, and ten Cloves; boil = 
aà Poſſet thereof with a pint of | them together; and while they 
Ale; then ſtrain it, and put two | are boiling, put in the Whites of 
| ſpoonſuls of beaten Aniſceds, two | fix Eggs, and a Branch of Roſe- 
Pippins ſliced with the Parings, | mary; ſtrain it thorongh a Gelly. 
and a ſtick of - Licorice bmiſed, bagg. This greatly fortifics'Na- 
And a quarter of a pound of Rai- | ture, creates and wholſom 
ins ſtoned: let it boil gently for | Blood, and reſtores: decayed and 
halt an hour; then ſtrain it a- | Conſumprive Bodies. 
gain, and drink a draught there- | 229. Cowflip-Pudding+ Take 
dot Warm, with alittle piece of | the Flowers of a Gallon of Cow-. 
\ _  Freſh-butter in it: Take it two ſlips, mince them ſmall and beat 
— g ay. '  ' | them in 2 Mortar, put to them 
two handfuls of grated Naples 
Bisket, a pint and half of Cream, 
boiF them a little on the Fire, 
take them off, and beat in eight 
Eggs with a little Cream, if it 
do not thicken, ſet it on the Fire 
till it does gently thicken a little, 
but: take heed it don't curdle; 
then take it off, and feaſon it 
with Sugar and Roſe Water, let 
it ſtand till it be quite cold be- 
; I bore you put it in the Diſh; but- 
Or thns ; Take-Ponder of Elecam- ter your Diſh, and put in your 
| pane-Roots, one ownce ; treble refined | Pudding: a little more than half 
| Swgar two ounces in fine Pouder, mix | an- hour bakes it; ſtrow Sugar on 
' them, Doſe three drams Morning it, ſerve it up. 122 
and Evening. [ 230. Cowllip' or Spinage⸗ 
228. Court-Gelly; Take 3 Pudding: Make it as you do. 
or 4 Calves- feet, and lay them other fine Puddings of Bread, pur - 
in Water all night; ſcald off the ting in the Juice of Spinage. to 
Hair, ſlit them, and rake out the colour it; you muſt ſhred your 
leng Boes: Take a young Cock |:Cowſlips very fine infteadof juice. 
and dreſs it, after it has lain all, 231. Cowllip Wine; Take 
night in Water; boil it and the three Gallons of Water, three 
Feet together in four pints of | pound of 'Sngar, boil them pne 
hitec Wine, and as much fair] hour and half: ſcum it very wa 5 
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Fire, and put in 


pick d 


— 


3 5 - well, 
tand 


| five days, then Bottle it. 
232. * Cucumbers to 
im dhe likeneſs of 
Tanke large Cucumber 


the Stalk end, and with a Scoop 
take out the Seeds, and let the 
ſubſtance remain as thick as you 
can; makeBrine of Pump- water, 
| and Salt ſo ſtrong as an Egg may 

_ fwim therein, in which put your 
| Cucumbers, and let them conti- 
nue there 48 Hoprs, covered cloſe, 
and take them out and dry them 
With a.coarſe Cloth, put as much 
Vinegar as will cover them, To 
one Gallon of Vinegar put half 

_ a pint af Muſtard-ſeed half bruiſ- 
£0 „Salt according to your Fal- 
late, boil altogether for Pickle ; 


Three bits of Horſe-Radiſh of the 

- bigneſz of a Dye, ſix Cloyes. of 
Gerlich and two Shallots, with 
two or three whole Corps of 7 
maica· Pepper, then ſtop them in 
With the piece of Cucumber you 
cut off at the end ; lay your Cu- 
 cumbers fmooth and handſome 
in the Veſſel you pickle them in, 
and pour your Pickle boiling hot 
upon them, ſtopping or tying 
them up very cloſe ; boil your 
Pickle every other day 
days, pouring it boiling hot up- 
on them, and afterwards once in 
Three Weeds, boil and pour it in 
hot a brides, and by keeps 

| them ſtopt cloſe, they will hold 
od oh ERS 
233. Cutumbers to Pickle: 


When it is boiled, take it off the 
m an in fix quarts of 
Cowilips, and let it ſtand Jan 
All Night; ſtrain them out, and 
Put in New-Ale· Veſt, let it work 
then Tun it, and let it 


Pickle- 
Pangoes : 

"HARE. ws 3 not 
too ripe, nor the Seeds grown 
Hard, 2 off about one Inch at 


Into each Cucumber put two or 


for twelve 


1 5 a ee N Water are 
Bay-Salt, ſtrong enongh to ber 
2 Ei kt them lie th rein 
twelve Hours; take them out _- 
and wipe them dry, put them 
into a Veſſel, having firſt laid a 
lay of Dill, a little Mace, alittle 
Ginger and long Pepper whole, 
then lay a lay of Cucumbers up- 
on that, and ſo a lay of Dill, 
Ginger, Mace and Pepper, which 

| continne till you have put in all 
your Cncumbers, boil your Vine - 
gar, pour it boiling hot upon 
your Cucumbers, cover them 
cloſe for two days, pour out the 
Vinegar and boil it again and 
ſcam it, and pour it upon them 
again boi ling hot; do this thœ > 
or four times, then put in a piece 

of Allom, ſtop it cloſe to keep 

out the Air, and they will be as 

green as Gags, and very criſp. 
If you M ccaſion. boil the Sp 
Pickle one hree Weeks. yoo 
Cucumbers Will require two Gal- 
lons and a half of Vinegar. © 
234. Cutumbers tro Pickle: 
Take Cucumbers, and wipe them 
Ag autre 8 oy, ſtrow- «© 
ing between every lay of Cocum- © 
here bruiſed Pepper, Clovesand _ 
large Mace. Take the beſt Wine- I 
Vinegar, dale, Clover, Mace, | 
bruiſed Pepper, à little Ginger 
fliced, a littſe Fennel, and a lit. 
tle Dull, boil them together ang 
Skim them, take it off the Fire, 
and pour it on your 3 93 
lay ing them in very cloſe: ang 
When n be boil K 
again, and pour it on them hot. 
| 1. e Curumbers o2 Com- 
cumbers great, os (mall unripe | 
Musk Peloas to Pickle; Cur - 
a hole in their Sides the whoh 
length: Take out Seed 
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Mace, hroiſed Peppers : 


F ; 
1 ; M | 
? * * 5 
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cv 
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Toller "2.4% with TT Une] | 
ot Garlick pecled, with a pretty | the Tre no ir 1 hich * 
many, peelcd Shallots, and Gin- | upon them hor, and Ik nf 


hgh Pa 


ye chem up cloſe and-faſt with | 
ack-thread, put them into 386 
much Wine-Vinegar as will co- 
& them, with a. fit quantity. of 
alr, and a pint of Brandy ox fine E 
Sugar Spirit to erery 3 quarts of 
Pickle; adding thereto bruiſed | ed 
or broken. Pepper, a few,-Bay- 
leayes, and a good quantity. of 
made Muſtard: let them infuſe 
cold for nine Days; then let 
them to green over a gentle Fire, 
in a Bratz Kettle Tinn d withi 
tove them down cloſe, 
"them have two or three boils ; 
take them off the Fire, and let. 
them ſtand to green; then ſet 
them on again, ang repeat this | 


55 lin lliced, With a lietle Sak. | 


| 


till they are very en: After. Uium. It is annexed to, the fi ides 
which tale them boi ap | of the o. Safrum. In Infants 13 
the 1 5 222 oury 7 your For, <a Ns ol three Bones, vis, Ei. 


day, or La may b them 21 fl 
Whole Ver. | 
236. * Ciccumhersto Þ tale: 
Being clear waſh d, put t 
to a Rundlet with. one end, 1 
head it up cloſe. Make a Pickle 
of Water and Salt fo it 0 fe 
to bear ad Egg, which cum 
well; put it into your Cucum- 
bers boiling hot, and let it Nang | 
© for. 3 Weeks: then open the. 
bead of your Veſſel, take out che 
- Eucumbers, and put them into 
9 8. 55 a 1 5 0 
Ray 1 enne amaica- { 
per, with Sie Alom,'wh Jy 
will make them criſp, and ſtrew 


in: oy will b 


ter, 5 epa 
Pictte | 128 15 5 25 1 des 


1955 Pe with ſome Mace aud b 

Pepper: {boil it, a w bile un 
take ix off, let it and till it is 
cold ʒ yd t Cucumber eng chen 
waſh'd, put rhe 
board over. them to "keep 
down, {A tye them clo % 
t to eat in 4 


. * crx 0s, the Hip Bone. 
6 alſo 0s Innominidtin, an 


rains 5 encloſes. the great Gut 


Hel binm, and 0s. Pu is," "which 


pu 7 ears of Age, then 15 
ll by Lines only, grow- 

Va Rk 5 Auk Perſo 

con ide — 

3 239%, * Toxendi r: The ſame 


ty called Acetabulum Cxendicis 
Thigh Bone, the Circumfetence 
of which Cavity is tipt with a 
Cartilage Salle its Swpercilium, 
where it joins the Os Pubis 5 it h; 
a large hole, called Firamen I 
chii and Pubis, about whoſe Cir- 


Protuberance, on Which we fi: 


ſome thoſe things among 
hem > head up your Veſſel a- 
a Pu 1 Vinegar, and 

25 e a Week: I 
'* 5 8 4716 i . 2 * 


the Legrarile ; and a Hie 1 5 


oy 9831 : i e _ 1 2 117 & L. 


4 * 


; : 5 * SF: : 


mio 112 5 5 


1 5 firs ; 


Necks £ 


Uium Coxendicis, ' becauſe it con- 8 


E. Fibel together by Cirtiliges : 
1 


bs Into ode 


er Ant ne ao att ws 4 


with "Coxa ; ' and the os Hchinm is 
the third and inferior of the Offa 
| Innominata. „ having A lar Ec Cave 5 


Which receives the Ht 3d of the 


cumference the Muſcles, called 
Obtarator Externus &. pternis, do 
ariſe,” At ts tower. end It has a 


and Now che Eenders of 5 


8 : 8 . | N If . 3 dds £ 
„% % 5 


- 
2 4 
ar e A 


8 
* Ac * 1 
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"the 


85 1275 


85 the Head, > of the t 
Bone calle 
"Oc 1 like a a Sieve, 


| Age, ye 8 bal 
241. 
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YT ˙ m PERS 8 
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roceſs, between which, 
forme rPt9 e, Jies thi 


on Qbrutats | 
13 . 4:2 


* eg 85 It 


df 128 ED 
the Head, of t 


”- 2 
240. 


of 
2 
FF og an the 


ke a Ke met tot 
Head, Which Ger A it fro 
external N -whoſe upper 


art is double, And is calle 70 
5 lh or 9 78 hi jh ol 


per ry 
Which 


Cramp: 


To tmake” 


Anulet for it, Take the TR Froit or S, 


rb at them to a Pou-: 
der, and a 


1e „ Bag of Sarſnet. 


hes ſquare, 
a, hah 0 
and ang, i BY 15 "i Ding ab y 


ear it next. * 


Lane, 


ther part, 15 e 


yh red: by bas 
thing the "Platts ay 2 every Morn - 


ing and Evening "with ehe Powers Val 


Amber, and 74155 72 inwardly' 9, eve-! 
7y Night Zeisg 
N. Pg ts toget hr, 


755 of White 1155 ine ar Sark. 
242. Cream ot Lemons 7 Take 


two large Lemons; pare off the 
Ae Rind- as thin as 1 905 
t. 


lay the Rind i 155 HER 
ring 


in a pint of 15 PAY 
ver by "the * Gay t eze e 
x © \ 7 Re 2 — 


22 * 
919 e en theo” Which 
"97 e e 
4 4 j ate, 
1s the 8056 
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A 
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is Powder a'\ 


L Bone, {weeten It with 
reach the Pit 6 © Slime Sona 


! If it does 


This Cramp te 4 * Neb, it. 1855 Glaſſes. 
b vr any o-! 


— 


Bed for 8 or rolf t 
about half a ſpoon-| 


at a 12 74 ee 8 [4 


1255 Tikes The d 
Karl the of one The. "oy four 
> ! init it With 
he Wires oF N ING 
it with double x 


P 4 
1 wer 8. 
LA 
ns. w B thick; © 
"This Orange cru 1s alſo 
a 1 Ne hol 4 
Firs pv; but /t 


Fig | 55 


e white, d 


$71. Fon. EG > ft. a. 
*. * '< "Ratheriics, 
be Treans, ade as 


and is os | C colouri 
ner Fac Diſeaſes ll Be Fes 585 1 L the 


Water to the 


ö e, 7 75 
the Fruit. 10 


* N Xo 
* c pe ive 


aw 1 


' 


Matt 4 LN of 7.85 Chorolet, 


Let with Spring- Water, nd 75 it be 


an beat the Yo 
Eggs, mix it with the Rs 
1 FE le ee 


05 ig fill - 
k, chen pour 


245. Cream of 2 Ipikcocke oa: 
'G ok ee} Take four'Otitices 
t.pee coats Apticocks or, G 


Ge 2s belongs to. them; take 
the. A of four new. laid 
| king Out the Treads, 

2 wet e white Ba on, 
an LSE 2 gentle 2485 beat them 
with a broad pointed Knife, all 
Gne way till it xiſex up to a thick 
ſubſtance, that you may Es e 
out in heaps'on Salyers, or pu 
it in Glaſſes; if Yo 925 it 

+ ane een WU 


Stigar, 00 ſtrain” 
gentle Fire, kee 
it begins to be 


E ind 3 Ih 
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2 the 


be Pour vn 7 5 
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' Oh may oth take 25 Ounces of 


4 double refin'd Sugar, with the Whites Y 2s 0, mY 
F fur nem. laid Eggs, colour d vit | Cremor 7 


9 ether things for variety. 
446. Cream Cheeſe : Take 
typo Quarts of Milk warm from 
the Cow, Almonds blanched half 
'2 ond, beat the Almonds ſmall ; 
api int of Cream, and of Roſe- | E 
boca our Qunces; half a pound | | 
of fine Sugar, and a quarter of 
an ounce of beaten Cinamon ; 
then pat the Runnet to the Milk 
and Creamiz and when it is curd- 
Jed, preſs out the Whey 3 and 


2247. Creamof Eggs: Take 

à quart. of Cream, beat it, and 
beat np the Whites of five Eggs; 

'D keep them: Orr ; 20, Re 
_- It's hot, ew three 1ÞOONn- 
, "fals of Roſe-wate 4 as' it begins 
to thicken, .. take” it off, ler it 
cool, and put in fine Sugar, 


. Take te 


248. Cream- Fos! : 


| quarts of Cream, ſweeten it, ſet | 


it over a gentle fire in an earthen 
Veſſel; and when it boik take 
the Volks of twelve Eggs. well 
beaten, with three or four ſpoon-: 
ls of eold Cream; put them to 
the hot Cream, and keep it con- 
. Tinnally ſtirring till it is thick, 
but not to boil aſter the Eggs be | 
in, and pour it on Sippets cut 
very thin, then pour over it ſome 
Syrup of Raberries. 
22249. Cream Cuffard; Take 
2 Pemy White Loaf, pare off the 
Cruſt, and grate the Crumb very 
fine; mix it with a quart 'of ch 
ſweet Cream and a piece of But- 
ter, beat the Yolks of a dozen 
with Cream, adding Sugar 
to your taſte; let it thicken over 


Uſe: 
them in fine Pouder, given in the 


he Fire, 9155 che K Cuſtards bur 


4 — 
- 


Ng i: White or 
I Rheniſh 
to Ponder, — boiled in a great 
al of Water, that as much as 


ho e and ry 
uor being Boiled or 
halle Liguor ine 


is ſet in a cold place, 
Tartar, part of pl < 


_ 8 


0 will the 


ſtals, an 
on the to 
the former are Cryſtals Ss of Tartar - 
but both of them are 
and * Qualities, Virtues and 
alf an Ounce of either. of 


Morning with ſome Warm Poſſet- 


[Drink or Matton Broth, will 
Purge very E. Bod eaſantly, and very 
t 


much cool Bod dy. 


It is twofold, and called 
Suſpenſores Teſticu torum pe 
Hangers, They grow outwardly 
to the Membrane of the Paging 
and proceed: in Men from the 
Ligament, which. is in the 05 
Pubjs, or Share Bone, and are 
firſt connexed to the lower parts 
of the Teſticles, to keep them 
from hanging too much 'down, 


and to raile them up in Cot, 


252, Crifis, - Tt is accord- 
ing to Galen, a ſwift and ſudden 
e of any Diſeaſe, whereby 

the 67 1s (2% ht ro Recovery. 
or Death. And tho' it may ſome- 
times fignify aSecretion of Humors, 
et it is more commonly taken 


or the n sb 1 5 


\ 


"I oc T x * * 

co 

4% 
3 * 

mY "wig Ls, 
7 
1 
* 


E 7 40 Ittle double | refin'd Su- ation; Take” 8 8 in + 
| | heated Oven; and When = 
ſtrew i „Sue over them. 


eam .of Tartar, "I 


Tartar, beaten in- 


ein may be diſſolved, then the 
een is ple d hot t rough 


0 be 


dot in Cry- 
ſome of it will ſwim 

lige Cream. This 
{ latter is properly cream of Tartar, 


the ſame 5 


251. * Cremater Pultulus. 
or the 


len h Py i - 5 > — et 
i ADI Tx MD Seas moan at ac. EEE Sono. 


png 255 clearly 
Event of the Diſeaſe, but leaves 
us in ex 


imperſect Criſes; 
the third, fiſch, AY thirteenth, 15 
: — 1 nineteenth, and twen- 


ent yy be TT Es 
TT: It is either 1. Per- 


oo, af is al which: trees frees 4: 
& th 81 c pots rom his Dil- 
caſe, and is er Healthfal or 


2. of Top fect, Which 
. the 


pectation of another 


OR, This Imperfelt cri i. 18 ei · 


ther for the better, which does not 
9 remove the Diſeaſe, but 


akes the Patient better able to 


bear it. Or, it is for the worſe, | the 
> — 4 the Diſeaſe becomes more 
Violent and Da 
Third 
Aledicina, lib. bo cap. 59, 60, 5 
nd 62. 


erous. See the 
Edition of my Synopſis || 


253. Critical Daz ez, are 
thoſe n which a eugden 


G change of the Diſcaſe does hap-| cocts cr 


en, and they are threefpld 


the crieical, and only aim at an 


and theſe ans 


thi! * 2 þ The Indices or 
Indicative; are thoſe which Indi-1 
cate or foreſhew / at the Criſes 


will a n'; at its appointed 


Day, W 


theſe are the fourth, 
eleventh, 


ſeventeenth. and twen- 


ty fourth Days, which are when 


the Moons is in Sextile, to her. place 


at the „ wag and in Sextile 


rigs the ma ace of her laſt*Crifs., 
| The Criti ici, or Critical Days, 
called-alſo Principes or; Radicales, 
are thoſe: Days in; which there 
are all Signs of a Perfect Criſes, 
Which are the ſeverith;tourtgenth, 
8 firſt, and twenty eighth 
s from the Decumbiture, viz. 


vx. 25 of 
Intercidental, Indicative oO Ert. Conſl 1 eng 


tical. I. The Intercidentes, or In- 
tertidental, are thoſe days Which 
fall between the Indicative, and 


Qgartil of her 
eure, and her return to the 
ſame place again. Of which, ſee 
more at large in the Third 


= 


2 By ons Plant, Dering 2, very 
1255 Flower, Who Flame 
angel lg 


F che A 


and Ez Eagle bat E eo 


the Senſes, ſhakes off Sleep and 


vaves the fortifies the 
Stomach a Viſcera, con- 
ade Humors, opens Ob- 
nd tr == 
umptives; a thens 
the whole 4 t ba inſt 
Fainting: and Swooning Fs, 
1 Apoplexies, Letharzies, 
ertigo's, and the Plag we or n: 
2 and other Mali 5 
Diſeaſes. U ed with Qil 
Sweet Almonds, 


1 inſt an Aſthma, and Stop 
— of Urine; it provokes * 
Courſes, and facilitates Delivery, 
is very effectual in the Cure of. 
the aundice, and to. drive out 
the and Small Pox. It is 
iven 1. In Fouder, in which 
alf a Ser 
the Doſe. 3. In Tincture, being 
made by Infuſing 
Grains to 20 Grains, in choice Ga 
bary. 
251. 4 Crocus Partis oy 
ens. $ * rocus ron op 
Steel. „ Waſh 4, Plates with 


Water je e $ them to the 
Dew. cll x t * e very ruſt 


Wien en the Moon ee 


1 8 


* 5 


Ys 
* A re, bie 
being 


Tr —T ED ſow | 5 
place at n 1 


lib. 1. h 


of our Synopſis Medicing, 50 
cap, 63, 64, 65. 315 


* Crocus, e, Tis | 


the beſt.in the World, It is Ce- 


A ring, chears the Heart, re- 


le, or ten Grains is 


it from 10 


8 5 * E-- "Which repeat I you | 


4 \Pouder, ald ex 


7 "= TA ce Pies 
0 de waſhed,” and expoſed as 


4. Take Filip Ay 
which are better 
than Steel) which ex- 


* 


E Jen, 
ſe in an Iron Kettle, or 
en Pan, to the Falls + 
hots? all 


"ill they 
which dr 20 
 epening th hem: api 

ating this Work 12 Ante. 

1 Filings of Iron with | 
nal weicht of Common 
x,” Which beat into fine 
ſe it. 4. Take a 
| Foal Ber a on, heat it red 
bot, even to whiteneſs as it Jorg 
than hold it between two Row ls: 
- of Sulphur or Biimſtone, and the 
Aton Will melt and run down, 
Which = fall into a Veſſel of 
out, dry $4 
Willis mixes Fr. 


en Jef to 10 i= it 
To Subtil Puder, aud tepeats the 
' Upetation: the ond and ah third 

tines, and Co feduces it to a ver 
8 5 Fouder. 6. Take Bt 


ö or ' 2 
der It to 1 5nd 


: de 1 bl tb 
to 'rwo Scruples,” according: 5 
Age and other Accidents, in any 
convenient Vehicle, againſt 
e of the Stomach; Lungs, 

wer, of teen,” "Meſcinery, The 
"ORs mb and 1 445 

od to cure the Rickets, 75 
5 of Breath, Fcutvy, Dropty; 


= Bf 
fe Ii 


te [6 times in Nrong White 
Vinegar, 
chen Ea cine 3 Or * 
» | tron Fire in 

on a 
a ſubtil 'Poud . 
'Flnxes of Blood 
and External 
[Fg of Bog, 
Main 

Saupe to een 


fick, and Ma 54 Ive 
. to ny, 1 5 late, 
en! 


. 


ö 


2 


| 


The 
1577 


E wa Be 


given Morning © an d Night 


ome time. 4. 

95 56. Crocus rails Aﬀtrin- 

e Filings 

— 
waſhing ; 

laurs over a 
ow. Pan, or 

ile, and 0 reduc 


ting and 


all 
of Term 


Bloo 
„Ce. ond. 1s: good 
from, 2 


257. * Crocus "Jovis. Crocus 


of Tin, Take an Quace of. 1 — 
and 3 Ounces of 
Fand 1315 al, Amal gama, 


Quick ſilver, 


Ich 
Evaporote the Mercury, and 


Croeus of Jupiter ox Tin, wall 


a;gte 62 
ae 


left at bottom. It ig 


[ot other pro per 9 
vails won Gern ly. 


e ER PR ue 


Plague, Vapors, Suffocation of 


{the Womb, inyeterite Ulcers, 


f{Fiftula's 
258, * 
ſeal alſo 


Cancers, - OR 

Crotus Metallorum, 
Hepar Anti monij. It is 
a kind of Opaque Glaſs. of Anti- 
mony. Take ntimony in fine 
Pou er, Salt Peter in Pouder, of 
each a like weight, mix them 


Drop in 2 


me Mortar hard upon the Ground, 
to make the matter fall to the 
is bottom. The ſhining part is the 
| Crocus or , Hepar, 'Whic : mult be 
"ſeparated. from the Droſ; $5 then 


AN * We 


8 Rhremariſea, but che 0 


; 


878 e in N ö 


rocus of oy | 


them to 


7 Spit- 


French Por, (Gout, iſ 


well in an Tr ig Maße Which 
e cover with 3 

mall Coal of oY and-a great 
Detonution will follow, 'w 
Ob- | When | over, firike the 105 ol 


hich 


kein 
"waſhed and kept for uſe, bo 0 


— 
- 


4 ö — 


e mos AW, © mo me 


__ 


© 
— 


| be to 1 
49 of the , is when its | fring 
Weak-{ ont 
des not 12 


EI EEE —— 1 


of the Head 
. 15 — l Sterne Epilepſies, 
e „ Ple 


Fevers, | 


on of the > Blbod, OO; Rheuma- 
1 . 111. re Evil Evil, 44 
c. Dole gr. iiß ad Viiij, or 
x. in 1 — Bodies, with Obfer- 
vations as in giving Vomits 
With it is made the Yinum Bene- | 
\ diftumn, thus, Take.Crocus Metal- Sue 
lorum in five. Pouder 4 Ounces, 
choice Canary 4 quarts, Mace half an 
Oynce, mia gs cold, It is 
an exceedi ng good Vomit, and 
has all the tormer: Virtues Doſe | 
from half an Ounce to an 


x 
and in ſome ſtrong ruſtick Perſons, 
to an Ounce and. 


* Crudity, In Diſeaſe Iofied and 
BILE. Die, 


2s in Fever, it is when 
is not duly Fermented, and 


ts right State. But 


Fane: is hur 

neſs or Col Co On ic 
Concoct or Digeſt- the Food, 
whereby not being converted in- 
to Chyle, or 2 Chyle, either 
no Nouriſhment, or Chat which 
1s Bad is bred, and ſo ee 
by degrees ud. and at zeugt 
falls into many 

Conſumption, — it its —5 
fold, is, 1. Apepfia,, when the 
Stomach. . has no. Concoction. 
2. Bradypepſsa, a weak or flow | 
Digeſtion, from the depraveil 
diſpoſition of the acid Ferment 
of the part. 
Digeſtion or Rn en in Sto- 
mach and Guts, which converts 
the Nutriment into Acidity, mas 
king it ſmel even in the Breath. 


„ 260. Cruor, It f — 
Sanguis or Rod: But Hel mont 
Makes diff, a and raw yp that 
Soar) Ribe Veni! Blood 


* 


- 


KF 


3. Dyspepſa, an ill chm 


in! I Ve” 
[ (terial Grand, 


| 1 261. * Crultia Lades 3 
Plague; Coagulati- of - 


its outward Surfac 


or chat in the 
Plc * 


Head, 
It. . 


alſo foametimes, 


— * in I nfants, ſometimes the 


—— Body, 


Colors. 


| 262. 5 


It is the pr Inſtrument of 
Viſion, * reſ Gd ol Its Collect 
hs receiving of the Ra 
* coming 2. — dilated 


* 


It is withi 
Tunias Uvea, like à Glaſ 
a hole, which 


which tho it be 
not yet eaſily yield and ſ 
In Men it is ſhape d like a Laute. 


e: being 
a plain, but 


Pit 


87 it 33, not 


Membrane its 'own called 
aranea, by reaſon of 
like a wor Weh: ;: 
HI 263, * : 


'Y, is an 
Which M ofall n Opernionby 
in any 


ate called Cryfals, from their ber 
ing pellucid or 1. 1.855 oe 
clear like Cryſtal. To do this, 


3 Evaporate part of the LI. 


e 


. is ©, 4 
White Scab or Seur ff, 2 
It differs from ber, (ee 


ps 249 in this, A | 
n be Head; but this 3 
8 55 


of. the Eye, called ON ee, 


5 
he Watery Humour, are Col- 


conveyed 0th Reine, 
in the opeinng of the 


the inner 1 > i 
apt to pred 
road, yet it is cloathed 2 2 2 


e 
Liquor, are poor to ſnoot 


7 — little pretty Cryſtalline ſub- 
ances of various Forms, Which 


at time of its firſt 
t "turns white, hens: 70 
— bor has oth EN” 
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— — —— — — — — 
5 NE has _w=_ 
...... . 0 ny. 7 . — _—_— - 
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- — — 
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tiſms, Cc. from 2 Grains to fix, 


wy 4 i PE PO e 565 * . s 
quor, it too much in proportion 


_.. fo the Salt, for otherwiſe it will 
not Cryſtallize at all; nor if the 


o 
% 


* 


— 


When 


— 
0 


fats. Take fine Sugar 2 Pounds, 


; White ox Red Lisbon Wine, ot | 
Sherry, enough to make all into 
a Paſte or Dough; adding theſe 


to an irregular Lump. The Rule 


| __ Spirit of Mitre. Evaporate the 
Solution in . a Glaſs. Cucurbit, 


Let the remainder ſtand without. 
Aiirring, and it will ſhoot into 


* theo 
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Liquor is too little, will it Cry- 
lize, but run all as it were in- 


to know when enough of the Li- 
quor is Evaporated, is when a 
Rede Skin begins to coine on its 
top; then being taken off the 
Fire, and ſet ina cold place, the 
Cryſtals will ſhoot of their own 


accord. ii 1 8 
ryſtals of Luna, or 


264. 
Uitriolof Silver. Diſſolve Cup- 
pelated Filings of Silver in three 
times their weight of ſtrong, {qua 
Fortis, or which is better, in good 


over a. Sand heat, till about a 
quarter of the Liquor is waſted: 


Cryſtals, which take out, and 
dry, keep them in a Vial 
well ſtopt. With theſe Eſchars 
may be made, by touching any 
part with them. They are given 
inwardly againſt inveterate Head- 
achs, Drophes, Gouts, Rheuma- 


made up into Pills with Crums 
of White Bread, they will purge 
gently, and in {come Bodies, for 
ſeveral davs together.  _ 
- . 265: * Cracknells fo: W2tab- 


fineFlower 14 pounds; with them 
mix {weetButtera pound and half, 
20 Eggs beaten well together, 


Spices, via. Cinamon, Cloves, 
Ginger, Mace, Nutmegs, of each 


an ounce in ſine Ponder; which 
Work well into your Dough. 


taking them vp 


of an hour; take them forth and 


prick. them, and bake them in a 
gentle Oven, or one not too hot. 


266. * Cuftards with Al- 


quart, Amonds beater very fine 


grated, fine 


Sugar - enough 
ſweeten it; 


mix altogethet, and 


puff Paſte, and ſo with a gentle 
Oven bake it. If you boil it, it 
will make a very light kind of 
Pudding; but then à pound of 
choice large Currants being ad- 
ded, it will be ſo much the bet 
—TZWTWF OT oe. 
267. Ciiffards otherwiſe* 
Let your Crufts be ready made, 
and fer before-hand in the Oven 
to harden, pricking them a little 
at bottom that they may not bli- 
ſter. Take New Milk, fweet 
Cream, of each two quarts; 16 
or 20 Yolks of Fas, and half 
their Whites, well 

grated Nutmeg, and as much 


fined Sugar halt a pound, Wheat 
Flower two ſpconfuls, and half 
* of ſweet Butter melted: 

ix all very well together, with 
which fill your Cruſts, and fo 
bake them with a pretty hot O- 
F 
569. * Cutlards another way; 


the Mace ont again, beat 10 of 
12 Yolks of Kggs with halt their 
Whites, beating'in with'them 2 
ſpoonful or two of Canary, and 


| Make the whole Maſs into little 


as much Orange Flowers Water; 
: 8 8 ee 


Aacith round” Goblete, whicn 

boil firt rill they ſwim" then | | 
| put them into 

cold Water for almoſt a quarter * 


monds: Take 20 Yolks'of Eggs / 
well beaten, piue ſweet Cream a 
with D. R. V. Juice of Spinage 
a quarter of a pint, 2 Nutmegs - 

to ts 


then put it into your prepared 


beaten; 4 


Mace in fine Pouder ; double 16- 


Take Cream a quart, boil it wih 
a Blade or two of Mace; taking 
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mi all together, and ſweeteny 
with double refined Sugar to your 


0E Mutton, 
ard | Stakes, and ſeaſon. them wiel 
Cups, and let it juſt boil up in 


with a Blade or two of 


. all the while: Take it off when 


and mix with a little D. R. W. then 


of Mace, and ſome bits of Cina- 
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Taſte ; put it into your Cult 


_ 269. * Cuffards with Rite: 


Take a quart ot Cream boiled 
Blade Mace, 
put to it boiled Rice; which beat 
well together, and ſtir them well 


enough, ſweeten it to your Taſte, 


ut them into Crults, or into 
ttle China Diſnes. 


250. Cuftard orherwile with 


Eggs. Take two quarts of 
Cream boiled wich 3 or 4 Blades 


mon, and fliced Nutmegs, which 
atterwards take out; put to ie 16 
or 20 Yolks of Eggs, with half 
their Whites beaten well toge- 
ther, with a of double 
refined Sugar in fine Pouder; 
mix all well together with a 
quarter of a pound of pure ſine 
Rice Ponder : Let it ſtand s hours, 
then put it into your hardned 
Cruſts. n $0 F N „ 
251. Curds Mild to make, 


N 
, 


Take of the beſt Wild Curds 


made from New Milk Whey, 
force them thro' a Cheeſe Cloth, 


Canvaſe Strainer, or Hair Sieve 


add double refined Sugar in Pou- 
der to the Taſte, with a little 
D. R. V. then put it into China 
Diſhes, or otherwiſe, as you 
pleaſe; it will not eaſily be dif- 
cerned from Almond Butter. 
272. * Currant Cream to 


Currants in boiled Cream, ſtrain 
thro' a Hair Sieve ; add Cinamon 
in Pouder, and fine pondered | 


derry Creams. i 


the Liquor 


make. Bruiſe old or full ripe | 


4 


Sugar to your liking, and ſo ſerve l 
it up. In the ſame manner yon of the conſiſtency or thickneſs ot 
may make Rasbetry and Straw | 


MY NOOR 
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Salt, Pepper, Nutmeg, 'Parfly, | 
Sayory and Thyme. thee? 4 
and ſtre them over with grated 
Bread waſh them Over with 
drawn Butter, and lay them on 
RS 
np like to'a ing Pan; broilt” 
Coals: For Sauce,” take Gravy, -+ 
White Port, or Sherry, two or + 
three Anchovies, and a little 
ſhred Limon Peel; boil them up 


together, ſtirring in a ſuffcient 2 5 ö 


| ity of Butter, and put the 
over the Stakes in 2 proper 


274. Crab Fiſh to dzefs : 
When they are boiled enough in 
Saltwater, take them up, and 
let them be cold. Pick ont the 
Meat from their Bellies, great 
Claws and Tails ; Their Claws: - 
and inward Parts (not the meat); 
beat in a Mortar with ſome of 
_ they 1 
d to a quart o t Liquor 
add a _ of Cream, and a 
quart of Milk, with a Blade or 
two of Mace, Nutmeg cut into 
8 Parts, with a Clove ot two ſlit: 
Set all over the Fire, boil them 
well. Take a little Sorrel and 
Spinage beaten, and a large hand - 
ful of Lees cut pretty large; 
put them in with the Meat ot 
the Craw-fifh which you pickt 
out: Boil all together, (not ſo 


as to let your Herbs looſe their 


Colour) Put in a Loaf of white 
Bread in the middle of the Diſh, 

and thicken the Sauce with 
Yolks ot Eggs, and a quarter of 
a Pound of freſh Butter, ſo as 
the Kggs not curdling, it mav be 


Cream:; which putting over all, 
ſerve it up. 275. Cu: 
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cleanſe the: ar er or Thorax by- 


+ Meſentery.; cure cold and moiſt 


* * * 
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2 — 78 
En 1212 
ant ee each ha- | 


the 
bent Foot 8 Their Taſte} W 


u almoſt like Pepper, and ron 
in the ſame manner, ug 
about the Tree, like Ivy. - he 
Fruit hang in Bunches, and Is 
| brought | oh the: mt pa ren 7 
133 e the Sie. 
3  hengeticn the Sto- 
mach; expel: Wand and Flegm, 


. :glutmons Humons, | 


| Diſeaſer o the Womb, ſtrength- 
en the Brain and uled either 23 
a Maſticatory or an Errhine ; they! 
draw cold Pituitous Humours | 1 
from the Head: Their Infuſion] in 
in Wine provokes to Venery, 
Heats; the Genitals, and clean 85 
the Urinary, Pafſages from Gravel 
or Tattarous Mucilage in the 
Neim and Bladder. Doſe in ou : 
> from aScruple- to 2 Scrnples | 
276. * Caminum; e 
- Cumin, The-Sced is hor and dry 
in the end of the ſecond Degree, 
reſolving and Carnünative, or 
diſcuſſmg Winds, and therefore 
is good againſt the Colick, Tym-/ 
pany, Vertigo, Lethargy, Oc. 
taken in 3 It is good a 
ee heat of Urine; Coughs,| 
Ids, and other like Difeaſes-of 
the Thorax. The frequent uſe 
of it is ſaid ta make the Counte- | 
nance look pale, and cures a ftinks | 
ing Breath. The Chymical Oil 
is good for all the Purpoſes afoxe- | 
ſaid, as alſo to provoke the Cour- 
es, facilitate! — Delivery of 
Women in Child bed eleanſe the 
Womb, cauſe Fruitſulneſs, Va- 
Pours, Hyſlerick Fits, . Doſe 


ons of · Spleen and W 


aud ſerve it uv. 


on _— the Chy-. : | 
Mica from 3 Ops tO 10, 
ä and ſo drank in 


213 55 Curcums * 2 wee 
It is a7 ood Opener of Obſtruct- 
ions o i e Livers 

Spleen, Gall and Meſt entery 3-10 
gives Eaſe in N K Pains, 
proceeding from Stone, Grayel, 

1 oxr-Tartarous Mucilage in Reins. 

or Bladder; it opem Ob 

om ot 15 Womb, . gore the, 

Terms, ; facilitates - Delivery of 
omen in Labour; but is ſaĩd 

to be a. Specifick in curing we | 
Jaundice-, In a word: this-R 


is accounted — the beſt at 
— 9 eſt, thing N opening Ob- 
tuctions of the Bowelz Or 


ward Parts. There is the long: 
and the n but the round 1 
Nrongeſt and beſt. It is hot and 
dry in the ſecond Degree; it 
eures alſo Cachexies, Drophies, 
Scurvy and Gout. Doſe 1 dram 
in any convenient Vehicle. 

278. Curd Cakes: Take 4 
pound of Curds, ur Lolks o 
Eggs, and two Whites, a little 
Flower: to bind them rogerher 

zugar, grated Nutmeg ; mingle 

them, and bake them in Cakes; 
jeing them over irh Sugar dit- 
folvd- in Roſe-water, or drop 
them into a Frying: pan in hot 
Suet, as you like them | 
27. Carne e Tale 
Red Currants, plump them up in 
warm Water; then maſh them, 
and ffrain them through a Cloth 
with hard prefſivg, pùt to them 
Sogar, and a quart 0 be Creamy 


280 Curratiis, or. Goosber: | A 
ries; .& Gellg: Take the Fruit 
indifferentiy Tipe, prefs,cut the 
Juicer t brough. a courſe Linnen- 


& [ada EEE, trom a 


4 


dhe e add to exc 
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teen boil them together till a 
third part be conſumed,. and it 
Take Red or White Currans, be- 


them 4 walm in White-wine- 


keep them always under it. 


three pound of Currans, one 
| quart of Water; ſtrain the Cur- 
trans and Water together after 


it work, and when it has done 
Working, ſtop it up; let it ſtand 


add more Sugat if required; put 
it into the Tub Bene ogy let It ſtand 
2 Month, then rack it off, and 


let it be kept fix Weeks for uſe. 
Tlie Cruſts being made betore- 


take out the Mace, and take 12 


D. R. V. fine Sugar two pounds; 
| being mix'd well together, fill 
your Ernſts: therewith, and bake 


_ == 284. *. Ciiftards Green with 
Almonds, Take Cream a quart, 
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and boiled up to a Candy height; | fuls, one grated Nutmeg, double 
refined Sugar to ſweeten it to 
your Palate: All being well mix⸗ 
ed together, put them into your 
prepared Cruits, and bake them. 
285. Currant Gellp; Take 
Juice of full ripe Currants- a 
quart, double rehned Sugar doil'& 
up te a. Candy height, a pound 
and half; Harts-horn 'Gilly, or 
Calves or Neats Foot Gellyj made 
with White Wine, and clear as - 
Cryital, a pint ind half; mix all 
together, and boil a little gent- 
ly, till it becomes a perfect Gel. 
ly of a good 'Confiſtence: And 
thus may the. Gellies of Apples; 
Apricocks, Peaches ; Cherries; 
Goosberries, Mulberries, Quin- 
ces, Rasberries, &c; be made. 
286, * Curd Cream; Tale 
choice Curds made of new Milk 
and good Rennet z free them per- 
fectly from their Whey, add to 
them an equal quantit) of the 
beſt ſweet Cream, and a little 
Salt to, ſeaſon it; and with 2 
ſtrong Syrup of double tefned 
Sugar and new Milk, ſweeten it 


will be a curious Gelly, .. 
221. Currans to Pickle: 
ing not . thronghily : ripe, give 


Vinegar, with ſo mnch/Sugar as 
will indifferently ſweeten it; co- 


ver them over ini this Liquor, and 


282. Currant Mine: Take 


they Have lain teeping three 
days, put to it one pound of Su- 
gar; put it into a Veſlel, and let 


two Months, fine it off the Lees, 


bottle it with ſome Sugar, and 
1283. Cultards in Cruſts: 


band, and hardned in the Oven, 
take Cream two quarts, ſet it on 
the Fire with ſome blades of 
broad Mace; when it is cold, 


Orange - peel water . 

287. Cuſtuta. Caſfutha: 
Dodder: It is ſaid to participate 
much ot the Nature of the Plant, 
it clmes upon. 80 warn 
Broom, of Danewort or Dwarf El- 
der, of Nettles,” &c. is Diuterick, _ 
provokes Urine, and: open the 
Urinary Paſtiges. Dodder of Flax, - 
of Hemp, of Madder, dec. is aftrin- 
gent, and good to ſtop all Fluxes 


Yolks with fix Whites of Eggs, 
well beaten together; with two 
er three -ſpoonfitls ot Orange 
Flower Water, and as much of 


them in a gentle Oven. 


the Belly, as alſo in Wounds and 


20 K : hot and dry, Aperitive, or an 
beaten; Juice of Spinage, hall btructions „ purges 


Apint, or more; half a pound of Melarcholy gives Relief in Di- = 
Amor beaten yety fine, with feaes of the Tung, Liver ard. 
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to your Palate, adding 2 little . 


both of Blood and NRumouts in 
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Spleen; is profitable againſt a 


5 Tannings. and other diſeolering ; 


ſ o called in a living Perſon; bus 


c coflion,and.moftly-in Whey, or 


Other lands; yet that on Dane- 
288. * Cutitula, The Scarf 


__  Paſpirtionot Sweat and ſuper. 


nn + the Cepitlary Months of the Cu- 
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Nexves, .cemplicated and inter. 
Woven one with another, full of 


* 7 
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_ owward-moſt 
Body, or a pretty. thick Mem- 
.  Erane, compleated with innume- 
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Scabies or. Scabineſs, Leuce, Le- 


proſy, Yellow. and Black Jaun-| 


dice: It i: nfed by way of De- 


Fumitory Water. Where note, 
that Dodder. of: Nettles 33 pre- 
fex'd; in Phyſick before all the 


Wort is not much behind it. 


Skin, It isn fine thin Shin, and 
that Which is the outw ard moſt 
cover of the true Skin, and that 
which is raiſed when a Veſicato- 
ry or Bliſtering Phiſter ; apply - 
ed.: I is extended over th 
Skin, like a Membrane, full of 
innumerable ſmall-Fores, for: the 


fluous Seroſities. It is accom- 
f modated. to the avoidin of In- 
Igries external, and to ſhut up 


taneous: Veſſelt, as Afteries, Veins 
and; Nexves; and for the 


Hties. It is: nouriſhed 


ſtored again, tho its Veſſels be 
Cas. it were) inconſpicuous, It 
3s the Seat of Freckles, Lentils, 


and 18 neither rarifed by Bear, 
nor condenſed by Cold, or Oily 


1 Nee 


ONE TO RSS 
289. Cutis, the Skin. It is 


When dead and flea'd off, it is 
called Pellis, the Hide. It is the 
ver of the whole 


rable Fibres and Filaments of 
Capillary Arteries , Veins and 


eſt 1 | 
thick in the Neck and Back, finer 


the whole 


more 
nice diſcerning of Tactile Qna- | 
by, the 


oed; ſor if it is Joſt; it is re- 


+:-"<< ha * \ * 2 — . wn dads — 5 | 
Papillæ, Lymphaducts and Veſ--. 


ſels, and ſmall Pores, which let 
the abounding Humid ities, Sweat ; 
or Vapours, to perſpire. It is 


yes, Cars, Noſtriiz, Mouth 
Anus and Privities. It is thick 
upon the Head, moderatehy 


and thinner in the Face; Vand . 
the Lips, Valva, &c In ſome» 


Soles of the Feet, &c. It ſhicks: 
very.clole to the Parts it covers. 
290. 


and is ſo called, becauſe incident 
to Dogs and HHloes. It is an In- 
flammat ion of the inner Muſcles: 
of the Larynx, accompanied with 
a continual Fever, and a:dificul-: 


ty of Breathing... It is dangerous, 


and mang times kills: 5 
time: The immediate Cure is 
bleeding in the Ranula, under 
the Tongue, once, twiee, and. 
| oftner if need be, and the Blood 
may be taken away libetally; and 
ſometimes: Bleeding in 
to 16 or 20 Ounces, if the Dif- 
eaſe be de 


another way. Ia the mean time 
Antifebriticks are to be given, 
and Gargles made of Jews Ears, 
boil'd in Bariy- water, and ſweets 
ned with Honey; but eſpecially 


diſſolved in Spri 
tle ſweetned Wit 
ries, &cc. 3 


22910 Ire ia, 
Phobia, Biting „ 4 Mad Dig, 
The Patient flies light, and any 


thing which is ſplendid and bright 
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| tears Water, and trembles ar the 
and Pyramida}! fight of it. It is conyulſive When 
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1 in many Places, as the 
; 


and Cods, but thinneſt: of. all on 


Places it fits more looſe; but; in 
 othets as the Fore- head, Elbows, - 


the Am 


leſperate, by which a 
Derivation of the Blood is made 


2 Gargle made with Sal Ptupel/e 


in N 4.6 rr 
oy E's 1 3 9 vo > 
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+. Cyaanche, a kind ot. 
of | Quinſey; aYilcaſe of the Throat; 


/ 


times kills in two days: | 


EY 


” 5 to its, Maruzit: 9 the 206 liz it all war G dee 9 
Poiſon of the Dogs ae, and make little Cuttards'; tuen fill 4 
is accompanied wich Fury, and the Cruſts with the Cuftard, let 4 
ſhunning Rivers, Ponds, Tübs off them not ſtand too Ion « When , 1 
Water, and every thing which is El Cuſtard cometh rom as -. 3 
liquid: It is attended with (be · Knife = are enough. 7 
fides the Delirium) many time: 295.Cuftards in China Cups: 3 
Fever, and other Symptoms. | Take a quart. of Cream, ſeben 
101 is curable if qttempted at firſt; Eggs, three Whites, beat theni © © 1 
but if once they begin to be me- very well with two or three — 
lancholy, ſullen, defixous to be ſpoonfuls of Datrask Roſe- water 
alo ſpizhtfvl, malicious, doing] mingle them with the Cream a 
Miſchief, begin to be delirious, ſome Sugar, put them into ketle 
to bite or to rave; the aps of | China or white Earthen Cup:: 
Life is generally paſt. 1 have and let them not ſtand in the 0 | 
ſeen many, but never knew ſo ven too long. 9 
many as one of them recover. 296. Cuſtard, The Paſte be- = 
252. FEbnotrambe; Dogs Mer - ing raiſed, dry it à little in an i 
ery. . Prevotivs in has Book of | Oven. To two. * of Milk 
Medicines for the Poor, ranks'| take: eighteen Eggs, halt the 
this Herb among thoſe things Whites muſt be omitted; atid if = 
which looſen the Belly. 4 De- mid of Cream no Whites at all? 
coction of ĩt makes the Guts a pound of Sugar, and a little 
Foot and gently evacuates D. R.W. beat them together til! 
00 79 ier, and Pituitow they ate very well mixed; aud 


umo i when you fill you Pats or Paſtes; 
. * elne, dete ſtrain it, aud bake them in an 
| Tongue, It is cooh 
and drying: It is uſed to ſtoz 


8 about three quarters heats 
inward B cedings, Flues of 257. Cuttards +. Another way: 
ſorts, or Gonorxhæa in my — 


the Whites in Women. It ope- 
rates not much unlike an Opiate, 
and therefore. it is good to ſtop. 
Couphs and Catarrbs ; for Whic 
reaſon it is many 7\times Joined in 
the Comp 1108 of Opiates. An 
Ounment made ol its apo with 
Honey aud Thr .. is com 
mended ſor the Curs of old pu- 
trid Ulcers, and inveterate | nn. 
ning Fiſtulz's. | 
KO 7 Cuffards; Tate two 
- quarts: of new Milk and a quart 
i Dog. of Cream, boil it with Mace, 
Natmeg and OCinamon, take out 
A Spice, aud put in the Tolles 


Boil a quart of Cream, with Nut- 
me bruiſed, two drams ; add the _— 
Yolks of ten Egge, and the |} 
Whites of five, beaten up with 1 
a little cold Cream; mix theſe N 
together with a grain of Saffron - = : 
wet_ in White-wine or Canary; 
and 3 thorough a Linnen- 
eloch; and it 2 ou find it proves 
too thick, make it thinner with 
a little Milk and P. R. W. adding 
fine Supar; then fill your Cups. - 
and bake them in a gentle Oven, 
and ſerve them up, Wich sweet. 
OY 8. Ebnttus Spafnnis; | 
A Dog- dikes Convulſion, Tt is a Con- 
1s. Eggs, beaten very well vulſion of the Muſcles ot the 
OD? OY which the Face ſd *- - 
* 3 diſtorted; 3 
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more of melted Beef or Mutton- 
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Fe that it cfoobles the 
. Countenance of ea grinning Dog, 
It is eured by anointing or bath- 
ing it two: or three times a day 
, "With Power of Amber, or Powers 
fg”: Roſemary, or with thoſe 
Nee mixt together. 

299, Cpnoꝛexis, Cynodes 

exis. A Dog like ©, Appetite. 
ien a vehement or Dog - like Hun · 
ger, joined with. Vomiting or 
neſs, ariſing from a too acid 

" marie in the Stomach: It is 
_ cured by ſwallowing a pint or 


| 


Suet, ſo hot as it may be drunk 
down; ; it the Flux is vehement, 

| alf an ounce of Bees · wax be 
Fo ted with it, and then ſwal- 
lowed; which: let be repeated it 
need be. 1 
300. Tepius, the Bark of the 
"Hoon pzepared-: Infuſe the Bark; 
attex you have cleanſed it in 
'thirp. Vinegar for the ſpace” of 
three Days; then 0g it, and 
* it for uſe. in this 
manner you may prepare the 


W 


The Ponder « "the 78 . 
Roots applied, is good to fanch Beed. 
ing, or top. Pop the Nur of - Humours in- 
to 4 ound; and it is ſo much the 
more effettual, if it is mixed with 
Poader f Catechu, Sacharum Satur- 
ni, and Rogh- Alom, each. in "equal 
quantities. 

301. * Cpanus, Blew- bottle. 
Its Flowers are a Specifick againſt 
or Inflammations, and other Diſea- 
ſes, of the Eyes. The 5 
water is moſtly uſ lid ber thoſe 
Furpoſes:. The juice of the 
Flowend isfingular good to cleanſe. 
and heal putrid Ulcers. The Tin | 
clure of the Flowers is admirable 


N 


for all the Purpoſes aforeſaid, and 


is thus made. Tate choice Brandy, of © 
Wine or Sugar, 4 'Gallon, fair Water, 
or rather D. R. V. two quarts ; Mice 
them, and put mot as many Flowers 
as it will well cover z digeſt 10 — 4 
and ſtrain out Eee ent le , 1 
aul repeat is Work 3 times, keepin 
the loft pure Tindture for uſe, and . | 
all Dieſes of the Eyes, They im- 
part their Tincture very admira- 


Leaves of Spurge Lamel, Me- 
ee or , ne” AP. 


bly to ſeveral 9 of * 
15 8 2. Se . omni 


| 


5 5 


The ſ(hief Kinds, We 
Will here give vou 
à brief Bpirgne of | 
Here Species, for the ſake of 
Ladies, Gentlewomen. and ſuch |: 
as love Flowers. Theſe ſeven 
ſorts following are the chief. 
The alone Flowered, which 
| Hear but une. Flower | vpon a 
Stalk. II. The many Flow- 
che Single, III. The 88 


. Attobil. 15 Narciſſus. 


5 


blower d Donble. IV. The ON ; 


| quils, or Ruſh Daffodils. V. The 


Sea Daffodil; a Noble Plant: 
VI. The Raſtard Daffodil. VIE 
The 9 Ruſh Daftodil, or 

unqui * WL. 2 i 3 ; 
2 wc I. The krſt kind bearing 
but one Flower on à Stalk; - the 
chief af which are, T. Narciſſis 
Incomparabilis, the Incon Para- 


e Daftodil. - I has i pale gel. 
low. bun 6 Leaves, with 'xoundiſh 
No Warts 


the . 


8 \ i 
6 rn. 5 
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5 ; indented, and a; Limon Colored „ narrow 
points, the edges indented, 4 lored, with narrow 


deeper yellow cup in the middle, 


2. The Double Flower or Cup, 
whoſe out Leaves are like the laſt, 


but the middle large, thick aud dow: 


Ble, of larger yellow Leaves, the 
"ſhorter and. deeper yellow Cup broke. 
and mixt among them, forming 4 
large and Beauteful Flower. 3. The 


Great Double Daffodil, whoſe 
Leaves and Stalks are ſhorter than 


the former, bearing one fair double 
Elower with pojuted Leaves, ſo much 
crowded together, and ſo thin, that 


in Rainy Weather, they flick ſo.cloſe 


* 


2 E K 5 


\ 


the lar eft 


All theſe Flower gradually in 


| gradually 


Flower, like the laſt, but a ſmall, 
| ng, white Fork comes from its mid- 
. 


is ſo univerſally known, needs no 


Flowers en one Stalk, ſome of the 


one to another, that they never opens 
it is of a pale yellow, almoſt white. 
4. The Leis or Double Daffodil. 


| baving 4 weak Stalk.” It is a fine 


Double Flower, n the 
former, of ' ſharp, pointed Leaves, 

— to the middle, like 
a Star of ſsx points, and opens well, 
5. The Virginia White Double 


Daffodil, I rifes, from between | 
to ſmall green Leaves, half a foot- 


bigh, with 4 fair double white 


Double Daffodil, which becauſe it 
Deſcription ; but every other Year muſt 
in June and July be talen up, and 
Roots kept to ſet again. 
| rch 
and April e 

'3 * II. The many Flowered 
Datfodils Single. Theſe bare many 


chief of which are, x. The Great 
Yellow African, which is the beft 
ef the Kind. It hes greener and longer 
Leaves than the ut hers, on a Stalk 
ſhorter than the Leaves. It bears to 
or 12 large fair _ſhining | yellow! 
arena, (if _its Root 65-004 - with 


— I 


large Cups, of 6. deeper gelle, and its Cop white ; 


Leaves, bearing four or | five Flowers 


on 4 Stalk, at farſt opening of a Safe 55 


fron colored cup, but afterwards turu- 
ing to a dull Limon color, ſmelling 
Sweet like the former. r 
White Scotch Diffodil. i 1. 
white Leav'd and yellow cup d, of a 


” 


ſweeter. Smell, and bearing 8 or 10 


Flowers on aStalk; 4. The whol-* 
ly white. I. is like the laſt, bur 
wholly, white.- in Flowers and Cups." - 
of which, the largeſt are by moſt. 
eſteemed. ' 5 wt eo 46:1. Os. 
4 III. The many Flower &. 
Double Daffodils. The. chief are,” 
1. The Double Yellow of Cy- 
perus, with many Flowers, Viz. 4 or | 
5- ſmall, double, pale, yeltlower © 
and therefore to be defended from 


with a e Crown, bearing 


ſmall Milk white Flowers, with a © 
double yellow Cup, of many” ſmall, 
ſhort, yellow Leaves, exceeding ſweet, 
but not ſo tender as the laſt, 3. he 
Byzantine Double Daffodil, bear- 
ing 4 or 5 double white Flowers, their 
Leaves diſorderly, with many pieces 

of yellow n 
like -the' la in Leaf ad Stall. 
4. The Double Purple edged 4 


F. IV. The Ruſh Daffodils. 
or Junqui is. 1. The White In 


1 


black Royer, whence come 3 or 


ſmall Ruſh like Leaves, with 2 


Stalk bearing 3 or 4 little Flowers, 
of ſix white Leaves, and around c 


in" the middle of the fame color, "' © 


back again, either of 4 White or 
Cold Color, or of '@ pale yellow, bur 
'or whoſe Flower is 


— 
n 


* & 


| | 


white, and its cep geltow. © 3. The 
„„ © ES 


Daffodil, it-is 4 fine Hower, its þ 
Cup Leaves heing edg'd with Pur. 


- 5 * " 


5 among them F 5 5 27 
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Frofts, 2. g he Turkey Daffodu 3 © 20 
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perial, which has a fu raunnk 
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5 of. the. former, 5 having 
on 4 Stalk, but dg than the reſt; 
the guter eaves. yellaw, turning 
Somewhat. to the. ns hes 4 1 


i +9 Zellom 
N he — 


; 7 © ſome. others in the middle, tipt 
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27 il A 
HR bony 
SR” ir 4 Sonth Wall. They need 
removing for 30 Years, and when _ 


be ing larger in all its parts than an 


4- The Dou 
"exery way lille the 4 — 
only the VT, is. thick. and. ee 
everal rows of Leaves, with 
= of their ap, drm every 
rom of larger Leaves, all of a fair 
della color. 

6. . v. the Sea Dao, 

© x Root is gger than any. o 

. Leaves gen relly fix, of 4 

green, as. thick and broad. 


whitiſh 


| Ef bet nat ſo long as 


owe of them; from whoſe middle and 
Lees, Spring up: 25 or. 3 great Stalks, 
4 Foot hi bizh. with 10, 12, er 14 
Flowers on the top, 
read white Wage, Feet into 6 
.. Gorners, from whence proceed white 


with 
ellow Pendents. They ſeldom ſpring 
2 1945 al nr 05 1 
0 y, or begin- 
June, and are "ta he Bland 


moved, are tobe ſet preſently again. 


2. *. VI. Daffodil Baſtard, 


| Nartiſſes Noth 
Frs 


77 in 


3. 1. The Great 
„ Whoſe Root grows 
Ground; \ "Leayts thick, 


Fut, and} grayiſp green ; Statks 3 
Feet lugh, 1 _ one large. Flower| in 
Leaves, and a treat Trunk 


h middle v1 8 Title, Lets. 


wide open, at the 8 aud turning 
„ Spauich its ge The Great White | /awe 
| Te paniſn winch. is la. than the laſt | ave 


every. * A end its Nome Milk 
white, 85 hich 4220 we. are two 
= 8 W Grea 
Doe. vn . or SED 
Pouble, eee n 
753 13 4& 8 * * N 


three Flamers well 
but growing in ; Rows one 


| throwing it ſelf among 


each of ſix: 


teſt þetres, - 


Foot high, b 
tad open 
titude of little, pale, yell 
e e eee nas 5 

er a orter, to 1 Mile 
dle of the Flower, of 4 deep yellow, 
2 gore? 2 > ga 
lefler, and of 4 longer ſhape. 
Flower lelſer, nN 54 
having a great double Trank,. in fome 
unbroben, in others balf broken, 


Leaves. + 

Baſtard, | ike the | former bal leſſer, 
and 4 green i Jellow. 

Double Engliſh "Baſtard, - whoſe 
outer Leaves is of 4 pale gelloy 

ſame. parts of the Flower of a greeni 
yellow. - 7. The 
Narrow Leav'd, bearing ane double 
Flower, of 6 yellow outward - Leaves, 


and. many ſmaller, of a deeper hel- 


the they | 
Parkinfors Double 


Fol So poop _ Cup, l ms 75 any, with 4 | Stalk @ 8 
aving alarge 5 Homer; 
pen, 2 a mi- 
er! 5 


pening ou : 


ISS 


6. The 
ow, but 8 
olden Double | 


dom, wy 1 ae i Toh. 
 Threds turning =p their ends © and middle. 


8. * vll. Baſtard 
dil. 1. The White Ba 
As Stalk 


u Daffo- 


Un- 
T1 about a Foot igh, 


. one ſmall white fy 


ſmall. ſhort Leaves, 
o\ the Tank, which 3 is very wide, 


open 
| at the brims, the out moſt ſmall and 4 


little, eniſh, the great Trunks 
Milk ED 2. The Great Yel-, 
low Baſtard- Junquil. 
bigger \Frunk 245 and of 4 
yellow color Of this Ta; there are 
emo or three other ſorts, di ffering only 
-bargeneſs, and. one Flowering a 
Mani later 3 ws. ret. As to 
Daffodils in general, they are great 
Increaſers — Plants, ( 52 
Fm which are very e 
moſe of them to be taken. 
; eps dry till. Septem 
and then” ſer again. To have Pari- 
you muff take the Seeds of the 
be Si Grngle anes, (for the Double have 


1 en Sees). ou Fw any” 
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0 be had in great regard, on tüte Sugar, Paſte up the Fos. 
| Aeg to be uſed 1 Drinks or | with Rye ſet it into te 


the Heat; ing — with you, have taken out what yon 
Wallwört at 


9 R . . 
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1 2 — — They ma) 8 Try are Sen d r 
2 or 3 Tears before they are removed; of Ruptuies; the Ointment of | 1 
then to be takes ap in June, and p ye. r 224 
| ſently to be ſet age ih 220 Sad, [of inflamed Wounds, eſpecially. ' | 
at fit ws: one 7 — \mother, [when they happeũ in or near the 
9. 3 the Ainds. Bel. Joints: the Juice agg de drop'd | 
bs fore Fmplici, fore Pleno. into :Rheunatick ſore Eyes. 
They are either Singe or Double.] - Take Clarified nir of the m- | 
The Double Flowerd ste of va- mon ſmall Field:Daſie a g, Ho | 
rio kinds, eh Greater ven 4 pound mir upd bil to. the bo 
White: The Rede The [thickneſs of a Rab. Bb three ſpoon-. i 
Great Red and bee The 4 Kan 8 in 4M 
Abortive; a ' Jonble Green, | Di/ſfempers of the Lung Coughs, 
they all Flower in April, Hoarſneſs, and to be . 4 Fal- 
and muy be inereaſed by parting nerury, for the/ſpeedy beating ef al! 
ehe Roots in the Spring of Autumn. ſorts of Wouhds and old Ulcers, as © . 
If they 7 e 
Sun, Cufel Water dy) they ſoon: 7 1 © 
4 "Bullies, 


ye, Damaſtrens, : A 
10. Daddies: This Herb is ex- Fg to keep: 21 the Year oY Th Y 
cellent for Wound in the Breaſts; for e To three 3 . 
me Oil of it, Plaiſter or Syrup, Plums put one pound of. good 
are extraordinary 800d, and re- white outer Sugar, wipe hem 
123 kept in all Families. and put them into au Farthen * | 
The peat Id Daß isa Wound. Pot; as you lay them in, fir r 


= , 
n 
* 
p 
- 
% 


*%. 


o ww 
% : 


= either imernally or exter- Oven With Bir Penny Bread, 
The Fuice of theſe, ot the hen von dtaw it, it, iscold, — 
2 Water, as alſo of the ſ cut a Stick the depth of the Por, = 1 
Date, greatly tempers cho: | ſcrape it clean and white, make 
lexick Heats, refreſhes th Liver, 4 hole in the midſt of 2 our baked 
and other inward parts. A De- Fruit, put your in x 
coftion of them much availerh in | ent a ſheet of white Paper 
the cute of Wounds in the hol - juſt fit to-lye gr tiny = 55 
 lowinefof the Breſt or Stomach; | make a hole in the Paper for he. 3 
as al fer Ulcers and puſtles in Stick to got through, then melt YL 1 
the' Mouth, 1 e, Or Privy- | ſome freſh Butter, and pot u- 
Parts. The 1 w;ſed and ap- jon tlie Paper; and when you ace 
_ plied to che Teſtieles, or any o. to uſe any ef the Plums, draw r 
ther het and ſwelled: part, <diſ-jop the Paper by the Stick, add i 
beten 8welling and temperates put it down cloſe again, after 


ey „ fo do as long 4 there is 
Kertly help in the Palkie, Gout ſany Plums left in the Pot. D 
Or Setatica, diſpelling Noob or de Quinces, , pair and 44 thew, I 
; Kerriels in any ſhy Part. They | before | they are weighed; and eat — 
8 Bruiſes and Ails occafion'd | thaw, in halves, e whole, 
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12. Damaſtene Wine, Take 
. What quantity of ripe Damaſcens 
you pleaſe, put them into a lit- 
' tle Tub, then put as much warm 
WMater to them as will cover 
them; keep the Water warm 
M 'with-Cloaths as long as you can, 
P let them lie 24 Hours or more, 
till they are plump, adding more 
Water to them, and let them 
hoil 5 or 6 Hours over a quick 
Tire, chen ſtrain them hard thro? 
a2 Hair Strainer; you muſt make 
1 it work with Yeſt, or the Lees of 
good Wine: When it hath 

_ -wreught a while, Tun it up in 
2 Wine Cask; When it is ready 
dto be ſtop'd up, put a few freſh 
DPDamaſcens in your Cask, and then 
ſtop it very cloſe, and let it ſtand 
in a cool Cellar to ripen for two 
or three Months; and thus, 


a 
Wi 3 „ 13. Damaftene Wine another 
| Way: Take four Gallons of Wa- 

ter, and put to every Gallon of 

| © + Water four pound of Malaga- 

ERaiſons, and half a peck of. npe 

4"  Damaſcens; put the Raiſons and 
Damaſcens into a Veſſel with- 
dut a Head, cover the Veſſel, 
and let them ſteep fix days, ſtir- 

* them twice every day; 


2 J% : 
$3» 


* 


4 et theth ſtand as long without 
Mirring ; t draw: the. Wine 
out of the Veſſel, and colour it 
with the Infus'd Juice of Dama- 
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ſcem ſweetned with Sugar, till 
It be like Claret 
rt into a Wine Veſſel for a: Fort- 
night, and then Bottle it up- 
13g, DDamafceng or Pruens, a 
©, Conſerve 5 Take Damafcens one 
- Pottle, prick them, and put them 


* he * BI * R 
* —_ ct Pr * 
3 


. 
A 
> RA 

» 


= _ ——_ — — — . — — — 
9 
X E 
- — Va ⏑‚§«ͤͥ ? A VAR 1 os I Fn 


into a Pot, cover _ an 


— 


them well to ether; w hen they 


take the Pulp and ſet it over the 
quantity bf Sugar, then boil them 


pots or Glaſſes for uſe. 


ny other Red Plums, Take Dam- 
ſons or other Red plum, Double 
Refined Sugars of each 4 pounds: 


half an Hour on a flow Fire. 


off, let them ſtand half an hour, 
bail them again, and take them 
off as be ore; 
While they are off, pat ſome 


of à very 
when cold, drain away the Syrup, 


Take green Goosherries, green 
Apples, Quince Coxes a good 
uantity, boil them all to a Maſh, 
{train them thro' a Hair Sieve. 


former Syrup, of each equal 


till they Gelly, but boil not too 
high left it ſhould Rope: Scum it 
well, and whilſt. it is hot, put it 
into proper Glaſſes or Pots, with 
the Fruit. one Lay of Gelly, and 


Vine; and put ſone of Fruit, till the Glaſs, &. 
is full. This will keep 3 or 4 


Years. ; 8 i F 
16, Damagk-Pouder, Tale 
of © Orrice half @ pound, Raſe Leaves 
| ſour: Ounces, (loves ane Ounce, Lig- 


with a Pint of D. R. V. or W Wwe, num imm exo Ounces, Storex 
| let 


an Ounce and 4 half, Benjamin an 


| Wo. 2 | "oF. 1 > 
deem be well boiled, 
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are done tender, let them cool, 
ſtrain them with their Liquor; 


Fire, adding to it a ſufficient - 


till they are enough, ſo you may 
put them up into your Gally 


Water a quarter of a pint; bail 
When the Skins break, take them 


do this 3 times. 


weight on them, to keep them 
ee 1 under the Syrup. They are to 
__ -. :withouthelp of Grapes, you may {boil the laſt time, till you ſee 
_ have Wine not inferiour to any [the part where the Skin i broke, 
_ „ 125 | high color, which 
when you ſee, take them off, and 


and: make the Gelly as follow. 


Take of this Gelly, and of the 


parts, boil them gently together 


Ounce and 4 half, Must and 2 


„ et eye 4d oe ie tz 


2 


— 


ty, heals them : In this caſe, you | 
may boil the Leaves in Whate- | me 


Diſpoſition of the Body call'd 
| Cachexias It procures Reſt and 


and cure Conſum tions. 7M 


; Fo _ ten Grains; 0 TT all to- 


Quality is Cleanſing and Open- 


"Nutmeg g rated. and Salt enough to 
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gerber groſly, 7 the Roſe- Leaves, 


Thi ich you muſt put in afterwards : 
hi 


is 15 2 Curious Fouder to lay 
among Linney 
17. Dande 700] Dens Leonis. Its 


in by which means it is ef- 
fectual in removing the Obſtru- 1 
Som of the Liver, Spleen and 
Gall, and ſuch Diſeaſes as ariſe 
from them, as Hypochondriacal 
TINO, and the Jaundice, Sc. 
* the Paſſage of Urine i in | 
n and Women of all Ages, 
cleanſing Apoſterns, and the in- 
ward Urinary Paſſages, and then 
by a temperate and drying quali- 


wine; or ſhred ſmall, put them 
into Brot h. It is good likewiſe 
in a5 Conſumption, . Boiled in 
Broth, or the Juice of the Root. 
drank in Canary, or in, the bad 


Slerp,. when the Body Hit 1144 (25 
order Agues, The Diſti 
Water is good in Peltilential Fe- 
W. and to waſh old Sores. 
Take Clarified, "Fuics of Dandelivn 
a quart ; Honey two pounds, mix, 
nd boil te a Syrup, of - which let 
the Sick take three ſpaonfuls at 4 
time, Morning, Noon, at four in 
the Afternoon, "and at Bed time, to 
oßen Obſtrubtions, © heal. the . 


18, * Dartmouth Pyr. Take 
Lean of 4 Leg of Mut ron two pounds, | 
Beef Suet one Pound chop them on 
c chopping Board as EIT may be, 
always fiirrin ng. them up from che 
Board; 44d to it white Sugar three 
Ounces, 3 quarters of a pound (er ra- 
ther one Pound) of Currants ; onẽ 


T u it into the 2 


iy 


it up. 
19, * Dates. Of theſe chere 


are divers kinds; and-as to their 
Phyſical Virtues, ſome of them 
are dry and binding, as thoſe of 
Egypt ; others are ſoft, 
and ſweet, as thoſe. growing its In 
Syria, Paleſtine and Fache 
reſt are a mean between . | 
two kinds: aten often they 5 5 


Conghs, reſtore in Conſumpt 


male Fat, But the oder 1 2 the 
Stones is ſucceſs ny taken by 
or are tro · | 
bled with the Bloody Flux. „„ 
Or thus: Take the Pouder of . N 
Stones, Pouder Lt Shells Levie 
2 Dram: mix, 
and give it in any convenient Peels | 
erainſt all raf Bleedings, 
amouſly Pape . 
it 8 other chin 7 «| het 
: alcet Betonx 
and Horehdund, and ſtamp them 
in a Mortar; train out the ] 
le Party is in Bed, 


in 


ſuch as ſpit Blood, 


| zated, of each 


Spitting of Blood. : 
f 20. TDeafoeſs, 


and when t 
and lying on one fide, 


| Thickneſs Hearing , 23 


Guttæ Vit, ever) ery Night 
Bed, Oil of Amber alſo 


Beeſon, it; 7 * # Me. well e 


i 4 


. 


* 7 — 
- 


*. 2 Wi ne mixed 


1 - 


three or four drops into the 

and it will in a few days time, 
reſtore the 8 if the Party 
was not born. Deaf, or ſome vio- 
lence has not been offer d to the 
Organs of Hearing. 

I have often Cured Deefeſs, on 


into the Ears 4 gy 


yep 


moiſt 


nice, 


— 


der 7 1 > 
To one Hour and halfs Baki 
for the Paſte : Take Beef x4 
tryed. 4 arts, freſh Butter o 
and mix them ini th 
Fer you make your 8 5 
and let them boil together, 
put in your F lower, and 


to the Ears ſor -ſome time after Fr : 
Syringing them (with warm Oil 
| together in | 
PIE e "oo . 
G 
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i 
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hd 
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2 55 is 7 extrans 


"Ids ton te o en the | ing 
p. Decagion =. oy N 
Anjſeeds, Carraways ant Penne 

yo, „ each half an Ounce; 17 6 

2 Bram. © boil them being bywiſed, in 

 @ quart of fair Water, *If the third | 

Ze waſted, then rain it, and di 1 
it at thre ſeyeral times very 

| about. upon it. * 
boten the pe Belly e 

n . for Tipiters. 

| bg Poſſe 2 (made with „Ale, ) 

pſeeds fix Dram 


| ; | e . of rain, in 


| 


le 
which 4 ove. brown Sugar four 
Ownces My warm. 82 Fo - 
ans the Belly, and gives ſome. Stools, 
20 0 1 9 2 
: e two Qunces of the Leaves of 
Sena, Raiſent #4 the Sun ſtoned two 
| Ounces, Ginger one Dram e boil them 
zu three 
| pint be 


ent 


=, This is an excel - 


Potion. The Doſe. 
s: If it be given to 
dy, that it wy work; 


22 17 as often | © 
© 207 1 5 Ilineſs, or In. 


= requires it, or for pre- 


22 tion of Woo : 
Ke Paril la: root i, "ſplit an 
ent [+ 7 yg aur ounces; Guaracum 
ree,. dancer the Bark ＋ the Wood 
two ang Faſſafras one ounce aud; 
en hal; the Roots of Burdocks and 
» Butterbur, of each twa ounces and an 
. buf; Rhndinas: wood and Tellow- 
72 1 of each an ounce ; Carduns- 
Felt and Faniper- berrits, "of each | 
drams; of the outter. Bark of | 
35 two drams 3 * nad bi 
all t in fix quarts of fair Wa- 
e * mw FRO! to the = 


. 


nts of pr ing Water, till 42 


ſpread them na ver 
up of] Leather, or black Silk, 20 ap- 


65 


ſum e id, ron 
7 as as 2 Bae dein is exceed - 


ng good tor thoſe that Fg 
bled with the 
King 's-Ev1l, 4 i a J 
It may be taken not bo Gy, | 
ge; Br Fre days toge: ; 
ee 1 


25. Detottum Amarum: This 
bitter Draught is mad* in the. 
following manner: Take the Nom. 
ers camomile, the Tops of the le- 
ſer Centauty, \ of eath a pugis; Gene. 
tian Root 9977 a ſtruple ; the Leaves 
of Sena cleanſett, and Cardaus Bene- 
diftus Jeeds of each one draw : boil. 
them in a Ka lan quantity of clear 
Fe water t6 Pour ounces, This 

thens the wich, eos 
loſt peri and cauſes a £00 | 
Digeſtion. You may ur 
ounces of it for a Doſe faſting, 
five or fix Mornings together. 

26, Defluxion on [: $4 
Take red Sage and Rue, of each a nd- 
od ue N heat. Flower 4 ſpoonful, 
the White of a newilayd Egg beaten 
ro Water mix them very well, and 


thin 


it to the Temples, it draws 
the Rheum that 2fflifts the 


Sight. "i 65 | 
Detluxton and TDimnefs 
of Sig &hr, If the Rheum is ver 7 
1. pl the Defluxion very 1 
there 3s no berter thing in the 
than to' waſh the Eye 17 e drop into 
them three or four 255 a daya littl: 
55 obd Brawty ; for this Difluxion comes 
y reaſon ay weakneſs in the Parts, 
which this Medicine removes :1 Huow | 
eme will be afraid ef the ſmarting, 
but the Fear is mbre than the Hart, 
nor is the ſmarting equal with the 
Ho which is cauſed 55 the Diſcaſt. 
you may take Powers of Roſemary, 
which you may bathe upon the Lids of 
the 5 * br "vs * 28 ſhar- 
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705 cloſe; this Hops the Wem uſa, 


the. 


be it never ſo extream, * 7 


rvehemency of the Pain and Defl 


rl 
4 info 
little 
comes 
2 arts, 
kwow . 
ting, 
Hart, 
th the 
1 ;ſeaſts 
mai), 
477 
E 
ting 


Pollowin 475 
water ha 
ni, Roch-A 

_ White Vi 


forced, Ro 
Ham, Lamb Pye and Pigeons, 
Roaſt Mutronz Or leg al Ems f 
and Bacon, 


thus 3 Stewe 


roaſt, " Goosh 


often "maſhing. the Eyes with the 


22 of each 


dram ; 
& Sc: 


„ mix - them, 
28. *, p ” Diſpes in 
Seaſon, Firſ Courſe ; Lamb. bol. 
ed with Spinage, Veniſon Paſty, 
Marrow Puddi r Siblet 7 
Roaſt Mutton: Or thus 


all Beek: 
goud, Boild Mutton, Roaſt | 
Orange Pudding, Chicken Fi 4 the 


970 Or tus; Pott 


pie Wa NR, 


Neck" a-la-mc 
Gi 


hg 
Griskins, Salle Pickles : 67 


Second 
Courſe , 


Strawber 


ries a 
5 Rabbi 


| erry Foo 
Or thus; 2 roaſt, 


cakes, Peaſe, Rabbits roa 


lers, Cxabs; or thus; Lamb roaſt, 


bi ouſt Py Nets Ws Veal al Collard, Rab- 
its xoalt rds in Pots: 


thus ; Chickens N Frit- 


ters, Potted Beef, Lamb roaſt, 


See e n 
Tevilg-15 its This Herb 


and 3 Root being boiled i in White 


2 \ 
1 


ien gealed or 
is Hop d, you may copfirm Fore 


Water, Take Damask Roſe- 
„ * 


1 Eoiled 
zmbs Head, Roaſt Veal, Rabbits 
: Frigacy 'd; Beef boiled. 
= Turkeys roalt Tavſoy, tra 
Peaſe, C Cold Tongues, 


ud Cream: Or tl Ms 5 Lamb 1 
| 268 Seed el 'R 


12 


Reots , 
Lob · Hosted, Avi ſeeds, lee, ; Myrrb; 


ir receives Its Name _ 


7 4 
ts kr * 
„ E * 


biring. of 7 Tomo "Beats: and 


1 for inward Bruiſes, Contu- 8 


fions by Blows, an olves con- 


tted Blood. The 
— and b bruiſed and 5 
ied. Poultiſewiſe, takes aw 
che black and blue Marks in 14 
Skin. Br Ac ot >. 
Herb only mixed with Honey of 
Roſes, is with Succeſs applied 
Aa ans — in th 
roat, by often gar in 
Mouth, and — e "For, 
as 1s will permit; 
to 
Corrler, and —_— all Pains of 
Mother, expels Wind in the 
'Bowels ; The Pouder of the Root 
drunk in Worm Wood Water, 
kills and drives out Worms: The 


bs | Juice of the 3 * — is 5 
eal | good to wa een 0 3 
| 3 or old . Nen f 


the Body, being takeninwaidly ; 
and the Seed decocted, takes a 
the Itch, cures old Sores, removes 
F 3 n and T 


Ae e 
the ſooner 
'2 Wal ao Lies is diſſolved 1 in by 


e wg e, Compoſition 


Juniper · berries, _ Bay- berries © 


of each equal Quantities . Make'each © 
4 part into very fine Pander; to e-. 


Or | ry pound ee 


good Honey, and one pound o 
fam of Pers, „ 


* ly 
. 
* 9 
% 
s 
* 
* 
- 
* - 
g 
* 
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made of the firſt ſix 


i an excellent thing e fy 
ine, makes a, Decoction, goud | of. Horſes that are purſe aud 
apainſ} the Plague, aud Peſtilen- ſhort · winded, or have 
tial Airs, and Diſcaſes occalioned | olent Colds, and are 
thereby, as: 1 e. It is an] with Fhelgm and 4 He. 
Antidote, and much fortiſſes a+. } mours , it kills Worms; cures all 
Een an Poiſons, That helps the | manner ot Poiſon, imvard or 
ain _ wh the 8 or | outward, + as 13 Bitings of 2 
F 7755 0 1 e WE” 1 . oF. 
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- Dogs and — venemous Crea 
tures, inwardly taken and out- 
Wardly applied. It cleanſes the 
whole Body, as aiſo old Sores 
and Ulcers, ſtrengrhgns the Body, 
and is good agaM Wearineſs. 
It cures Cramps being applied, 
as alſo all Weakneſſes of the 
Nerves and Joints ;-It breaks the 
Stone, and expels alſo Sand, Gra- 
vel, and Tartarous Matter in the 
| Reins or Bladder ; provokes Urine, 
And is good againſt the Yellow 
Jaundice. It is good alſo for all|r 
. Theſe Diſeaſes in Human kind, 
being given in a proper Doſe, J 9 
and is to be made as directed; 
Hut when prepared for Horſes, 
the Balf. of Peru may be left out, 
and Strasburg Turpentine in the 
_Jame quantity may be put in in 
Its place. Doſe to a Man from 
à dram to 3 dram Morning and 
Night in any fit Vehicle; to; 
Horſes two or three ounces in 
like 51. Di ph _ 4 
238. iapente, ompoſẽtio 
Equina : : Or a mixture of five! 
Things for "Horſes, Take round 

irthwert-roots, Gentian, Bay- -berries 

Pd, Aloes, "Myrrb, of each a like! 
quantity; each being made into fine 
Pouder, mix them; and to every 
[> on thervof add Extract of Funi- 
Per. berries, Honey, Strasburg Tur. 
| Pendine of each a pound, mii and 
make an Electuary. Dole: to a 
_ Horſe, from one ounce to three, 
in a pint and half of Muſcadine 
or Canaty. It cures Colds in 
_ tho never ſo great, all in- 
lectious Diſeaſes, Fevers, Coughs, 
_ Glanders, Surfeits, Inflamations 
of the Blood, great Heats and 

earineſz, Frenzies, Yellows, 
 Freeing the Blood and Humours, 
. from all manner of Puttefaction 
2x0 Each, Lang cleanſing the 


725 


{ like Caſes from one to three drams 


tery, Reins = Bladder: It ce 
alſo all the like Diſeaſes in hu- 
man kind, being given Morning 
and N ight l one dram to 
three ; but then inſtead of the 
Turpentine pat in a like quanti · 
ty of Balſam of Peru. When gi 
_ to Horſes, if you have not 
Wine, it may be th given in ſtrong 
Ale or Beer. | 
45 >, * Diateſſaron Eguinum, 
A Horſe Compoſition of four 
Or Horſe-Treacle. Take 
roms Ginger, Myrrh, 
Aae of Sulphur, of each a like 
wantity ; male each into 4 fine 
opder, and mix them; to a pound 
of which, put of good Honey, "Folſom : 
Capivi, of each a 1 and half; 
mix and make an Electuary. Doſe 
to a Horſè is from one to three 
ounces, as before directed. It 
has all the Virtnes of the two 
former Compoſitions, and may 
be giyen to human kind alſo in 


chin 


Morning and Night in any fit 
Vehicle; 

© 33. Diagridium; or prepar'd. 
8 cammony. Tube the Core out of 4 
Quinee, and fit it up with Scamme- 
ny in Pouder ; Join the Quince toge- 
ther again, wrap it in Paſte, bake it 
in an Oven, or roaft it under Embers ; 
Food take a the Scammony, and 


heep it for uſe. 2. Crollius pre» te 
pares it with Fuice of Citrons : But be 
Quere an ſays, it is beſt prepared d; 
with Fuice of Lemons,” or Flegm * Be 
4 trio! ee with its S perit aft 
3. Or thus; Scammony in Pons Le 
der on 4 whited 77 — Paper „which in 
bold bver live Coals which 368 Sul- Fo 
phur caſt upon them, which ſtir con- 2 


tinually, till itgis melted, and be- eu 


ch. unge 1 8 dee 


comes white : Doſe from grains v. to | E,. 
viii. 4. Hartman's Diagredjum. ing 
Take fair Mater a quart, recliſyd Chit 
0 off ah es one. r 0 of 447 


5 Fur 
5 ö 
4 Pg 2 7 x 
*3% * E 
3 . 3%; 
5 Yo 
# . 
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15 grains te 2.5 C. 
um 138 a $0 


Green Sickneſs in org, and is 
one of t e belt Head Pt | 


| Seeds eight Onnces; 
Heads and Seeds ſix Qunces, boiled in | (it 


in the Belly. 
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Feel, two. Drams e mix then well ; 
pur thereinto choice Refonows Stammo: 


ny in fine Pouder 8, Ez, or 16 ounces, 


which. beat to a Maſs, and evaporate 
£0 the Conſiſtence of Pitch. Doſe from 
rai q . Diagridi- 
od Purger of Choler, 
Flegm, and Watery Humours, 
either alone, or mixed with o- 
ther Catharticks. It is of great 
force agaipſt the Scurvy, Dropſy, 
Gout, Jaundice and French-Pox : 
It opens all inward Obſtructions, 
attracts from the Joints, and moſt 
extream parts; - provokes the 
Terms, cures the Cachexia and 


elt Head Furgers. 
34. Diacodium 2 Is 4 Syrup 
made of White Poppy Heads and 
Black Popp 


fair Water eight pounds to three 
pounds, then preſ# forth, and made 


into a Syrup with 32 Ounces of Sogar. 


It cauſes Reſt and Sleep, and eaſes 
Pains in any Pait 3, is good againſt 
IV eakneſs of the Back, Coughs, Colds, 


 Catarrhs, and ſtops all ſorts of Fluxes, 


every Night going to Bt 
| _ ,36. * Diana's 


— 


Ounces of b 
muſt be filled up to the 


days together, during which time, 
forth in Branches, and will hay 


„ Diana g Tree 
method. Take Fi 


Ong. Aquafortis 3 


about half the moiſtute; after 


9:17 apo 1 AT 11 
make it a little hot, a ir 
ſtirring: then put the Matraſs in- 


and Bloody: Fluxes. Poſe from one to alittle cool place for about a 


ſpoonful to two in any convenient 
Liquer, To children the . Doſe muſt 
„ö x 
35. Diarrhæa: Mix x5 Grains, 
or it the Diſtemper be but light 
ten grains of the Pouder of Ru- 
barb, with half a Dram of Diaco- 
dium, and take it either going to 
Bed, or early in the Morn 
after the firſt Sleep. It ftays 
Looſeneſſes, and remedies Fluge; 
There is no better thing in 
World, than my Laudanum Specifi- 
cum, which may be given from one 
Grain ro four, more or leſs, atcor * 
ing to Age; it Cures Infalibly, 
Children which cannot take Pills, 
may take my Guttæ Vitæ, from 10 


«#7 


ng |Quic 


Month, then will a Tree, (much 


like 2 Fir Tree) ſpring up, and 
riſe to 
quor. 


— 


quarter of an Howrs., time. Take 


Filings of ſine Silver an Ounce, 


o 


heat. Diſſolve this in 


ſtir all abont a2 


1 
— 


mon Water; ſtit ut 
while, ta wake a perfect Min- 


1 5 * x N 
periment, Take about an.Ounce 
N 15 4 N © — 
a . * f 8 N * 2 
14 ; . 
0 1 8 
? Rf © 
at 


| drops to 20, and to 60, axarding to. 
Age : give them in Ale or Hines 


Tree. Tale 
fine Leaf Silver an Ounce, flrong 5 _— } 
Spirit of Nitre 3-Ounces 3 mx 
| and diffolye. Put this Diſſolati- 

on into a Matraſs, in which yo 

had before hand put 18 or 20 
Water. The Glaſs 
| | neck, and | 
all muſt lye ſtill on a round bf - 
Straw, in ſome cool place for 40 


begin to ſpreas 


little Balls at the end, whichwilt _. 
.. [repreſent the Fruit. Pt 
by another? 
. Take Filings of Cupella- 
ted Silver, or LeafSilver an ounce,; 
| 1 Ounces, TIX: 
and diſſolve in a Glaſs Body; ſer 
it ii a Sand heat, and Kvaporate 


which add to the remainder good 


the very top of the Li- 


38 Diana z Tre from Hom 
berg, which is done, in teſs. than = 


-filver half an Ounce ; mix 
and make an A wit ut 


* 


tir, and then Keep it in a great 
Glaſs Bottle well ſtopt for uſe. 
When you would make the Ex-. | 


1 


1 


- 


- . 


” * * 


4 


of the r 
der eg 
1 an ord . 


Silver or Gold, which. ſhould be 


3 as {oft as Butter; let the vial bell 
ll for 2 or 3 Minutes, Ele 
== after Which; you will (ce ſe. 

all Threads or Filaments | 


mack, From; 30 to 7 . 


N _ of ENT 


\ Senn fie 5 of Frag 
ot Silk throngh it at the end, char 
it may be eafily plucked out as 


Lin . l from the 
Vale bu „ Of the newly put in 


e and which wilt ſenſi- 

grow, and thruſt out on the 

mall Branches in form of a 

Tres, no ulb or Ball will 

t the little Tree |\ſto 

— be 2 0 the color of bright 
Iver. x "Where Note, 1. That t 

ater which ſerves once for 

: this Experiment, will not ſerve} 

A & ſeron@time. 2. The ſtro 
vou make your reſerved War o 


5 the thicker will be the little Tree} 


and its-Branchies, and the ſooner 
formed: But if it is N fs 8 
Branches will t aring, flender 
and flow in 10 ing. 3. That 
. the Form of this Metaline Tree 
may be wore. Ahmet as" you. 


pkaſe. 

39.- Difficult 
Take phe py: pep to 0 Bl 
two or three Grains, at the moſt] 
but fon; mi this with ro or 12 
- Grains of Gafeoi-Ponder; : add 
.2a little Syrup. or. Conſerve of 
_ Roſes, and and. being taken aken, waſh it 
down” with a” mixture. of five 
dran of Pnifoyal Water, and: 
two / Bram at moſt of compound 
Water of Briony. 

i comts from'tongh hard Flegm, 
w Spiritus Aperics;. of Spiritus 
Anticolieus are famaus Things, being 
= from 20 drops to 40, in Ale er 
ne, apil in all the Liquor they 
© Drink. But if it it an ohr lien 
* of the: Lungs, from a ROLES. of. 


| the Blood, or the Hamors being foo 


thick, 2 TRE. of * of 


ng: che Tumour, Humoury 


gain ; cruſh ir a little 8 
your Fingers, and anoint it o. 
Wirk the Oil of Bitter Almor 
and ſo put it into che Cavity o 
the Ear at going to Bed; a 
Fred it 1 5 che next 23 
pping the Ear With Black 

belle But if rhe firſt time ſuc- 
cetd not, you muſt uſe it oftner, 
My Guttæ Vitz droffd into the 
Ear,'is "Digit 85 12 , 8 
41. Dig Tale two 

Obi of Venice Turpentine, incorpo= 
rate mn well with the Tolk of an E 
add to it at Diſcretion, alittle Syrrie . 

"Wine ; . 8 dreſs Ford . 

Morning a veni ayin / 
on thicker, if the IN, be ink 155 
ſome Nerye, 5 "the lef Ahne 
pK i moſt Fleſh N and it wil 

ead, 

contracted. 


(00h bring it to or dil} Fr 
bring it to a or 1 
I is uſed 

[Ba icum. 


43. Digeltion to 15 Tale 
eus ,. poudered. and ſiſted 
two Ounces, ſprinkle on it the 
Spirit of Wormwodod; - then take. 
8 quarter, of an Ounce of Gum 
Tragacanth, and ſteep it all night 
in D. R. V. take Dave 3 wet 
the Sugar with it, and beat them 
together till it come to a Pate : 
you may add a little Musk, a 

then male it up into Cakes the 
breadth of a Groat ; Lay them 
.upon Plates, and dry them gently, . 
in an Oven, keeping them in a 
dry place. Fat one or two in a 
Mornin u, and W 0 NP Di. 
pact 10 7 
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| Ws SO 785 to Eat e . > oo — 
| 2 e e { beat, tall nothing bot 4 _ . 1 


| Gage. 1 1 remains at the bottom, . 
| . oo 77. * TheDe- | 
| coction of-it is good in Pains and 

| Fr eaſes Pains in the Bel 

v And cee ellent for Women it 
Ty — ny. nerdy ——_ p 
ne k n 
; | ig pee Mole overt Seam, 36 i 


in of an 
beat the Sell * 2 
D 
5 Renee | 


boiled in Wine. The Seed 
5 ol greater 11 = 
Or 0 


1 ab) a eee 


. Terms. 
v 8 ute 
3 Sec. is Ver- and 
s oe ons 25 res 
tract it, a ounce 
of 55 80 of — 2 Almenc 1 
mingled, get excellent = gn B 
Coughs and Colds, and os dughs 
when: they proceed from cold ca 
Canſes.. The Led bruiſed and ries, C 
applied, diſcuſſes and ripens Tu- Plums, 5 ch 
I = * IS == nay nyſe * beth, 
in Wine. ) 
the: ogy 6 * and gy in! 


7 4 


with che) Sed 


PEE 


* Ix quarts of yo [lor vim 
Begar. inte am earthen Pan, © 
> quart in 4 Bath, 171 


Fes 22 K yon 
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Pour Hours, diſtil it. 


purges black or burnt Choler; 
it ta 


' Ings; all Diſeaſes and Griefs of 
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Blood-wort moſt drying, the 


mo 


off the Itch and Scabs, the place | and: for Agues in Children. 


being waſhed with the Decocti- I may be infuſed in White-wine - 
on) and the Breakings out of the | an ounce or more to 4 pint, for al-. 
Skin. Thediſtilled Water of the | maſt we hours ſcald ing. hat; then 
Herb and Roots have the farhe preſe forth, and being ſieetned with. 


virtue, and more eſpecially cleanſe Sugar, is to be drunk every Morning 


the Skin, from Morphew, Spots, faſting, or Evening going to ged. 
oth u- | 51. Dog⸗Biting: If you are 
rings: Any of the ſeveral Docks] bitten by a mad Dog, or any o- 


Freckles, or any other diſcolou- 


e eee 
— 7 


Sbrrel being moſt cold, and the Obſtractions of the Gall, and is 
| Blogd-wort the chere helpful in cafe of the © | 
Sxkeg of them ſtays the Lasks and Jaundice : It purges the Reins of - } 
Fluxes of divers kinds: The ph 

m 


Roots of the ſharp pointed Dock and | 
boiled in Vinegar, cure and take Wormſced is good to kill Worms, 


legmatick, and cholericx Hu? 
as, and .niixed with a little 


_ 


being boiled with Meat, make it ther, Take the Riots of Gentian one 


Boil ſooner; Blood-wort eſpeci - Dram, Myrrh two Drams ; the Eyes 


ally is 2 very wholeſome Pot - [or black Claws of Grabs burnt and Pos 


7 


very warm; then waſh the 


Take a' Gallon of Claret, or Canary, Wound with your own Urine, 
Cinamon, Ginger, Grains of Para-|Wherein Rue and Carduus have 
diſe, Gallingal, Nutmegs, Aniſceds, been boiled, and ſo continue 
and Fenel ſeed, of each three drams,|to do three or four Days ſucceſ- 
Sage, Mint, red Roſes, Pellitory of | ſively, having firſt laid ſome of 

- The Wall, wild Marjoram, Reſemary, | the Ponder dry on it, to draw 
wild Thyme, Camomil and Lavender, out the Purified Blood, and 


of each a handful ; bruiſe the Spices| cleanſe it. 


| ſmall, cut and bruiſe the Herbs, ande 


Inwardly give the Powder of the 


put all into the Wine in an Alem Liver of the ſame Mad Dog to one 


bick; and after it bas ſtood twenty Dram, in WhiteWine every Morning 
e and Exening for a Week or more ; 


It "is goed againſt fainting .and| and having waſh'd the place Bitten 


4 Swooning Fits, expells Wind, eaſes] with Salt Brine very hot. apply there 


the Colick, and flrengthens à weak|on Emplaſtrum Epiſpaſſicum, 


88 5 I which let lis on 12 or 14 Hours, 8c. 
0. Dodder of Thymie: It and being whole, apply a ſecond Bliſ- 


is effectual in Melancholy, and rering Plaiſter as before. If you have 


es away the Trembling of 


none of theſe things, then immediately 
hold al mo ſs 25 40 it, 4 Red hot 


the Heart, Swoonings or Famt- | Tron, till 4 Bliſter ariſes, ſo will you 


the Spleen and Melancholy  ari- 
Hypochondria: It purges' the 


* , 
TY 855 
I's. 


| deliver the Patient - from the Danger 
| | | of Deg 53S %o 

© ting from the wind ineſs of the 52. Dogs Graſg: Gramen Ca- 
zinum. It is gentle in its Opera” 


Keins and Kidnics, it opens the] tion, being boiled in White- Win 
„ 5 * 5 | * 2 | 0 


Herb, though ſome, ignorant of dered, two Dram 3 fut them into 

'Its virtues, refuſe it, becauſe it [White Wine, boil them, and ſtraining 
makes the Pottage blackiſh: but | or the Decotiion, drink a quarter o 
ſach are more nice than wiſe. 4 pint at à time faſting if you can, 


- 49. Docto: Stephen g. Alster. and 


2 
0 - ] 


Od 


moves * OS ot 1 Bere 


2 Gripi s. and. Pains of the 
uflammations. 


8 4 work tall in expel- 
no 1 poup the ob mo ol 
them ſtays Lasks and Vomiting : 

The Roots 7 boiled in * ine, 


X 858 e od by 


Dogs-Tooth,. >; 
of Den ſo called 5 


ling Urine, a 


Pi — 2 0 Le . 
'White Wine, it gives caſe to the | 
Sciatica. The Meal of it appli- 
ed Poultifwiſe, draws Splinter 
or Thorns out of the. Fleſh, an 
alſo 8 phnters of broken Bones, 
ſo that they may be eaſily taken 
out. The Red Darnel. boiled in 
Red. Wine, is excellent 7 ſtay 
Lasks, Fluxes, and Bloody If 

and. retains. Urine, that. ter; 
otherwiſe paſs away. 500 * 


denly. 
l Jet; Gama - 


3. Doves. 
e ee It is a+ preſent eaſe 
for the Wind-Cholick-: It ex 
z |Pels\ the Stone-and Gravel an the 
{ Kidneys ; and boiled in White, 


rings | ak is go6d for bruiſes, Hurts, 


.. 1 the jo be 


ſolves and expels Conge: 
Blood, enter obs Sores and 


Nu | Uicers being w aſhed therewith, 


into a little Wine x — 
with the third 
Muth, P 


| ee, and 


and Frankin- | W 
de to boil in 


as alſo Fiſtuls's, JT Heer Herb, 
3 and applied to. Green 

4, aflwa — e. Pain, 

and allays the tion.-The 


— 


el Tin d with- | Decocti 


ſome : Copper Ye N 
in, it is à ſingular Remedy for 
Tooth- ach, and Rheums fal- 
ag into the Tyet. It is good 
for oY: Head-ach, being — 
d to the Forehead. 
e tops Bleeding at Fon: 
bike Aud the Secd thereof great ·I ne 
provokes 4 * bindeth the 
Belly, and. ſtops Vomiting, c, 
54 5 :The yo ol it is 
good to be applied to Ga 
the like fretting an 
93 or cor- 
pted Sores. „It is excellent, to 
Eleanſe +I 80 ont or ging 


pg or 2 


* ol * 25 not eaſi 
525 ei boiled 1 


coction of it in Red. Port- 
Wine, kaſes - the, Pains in- the 
| Gout, and Aches in the Joint os 
(Sinews z th Ponder or Decocti- 
on de taken for ſome time to- 
r er, is experienced to be very 
Ipful in the Rupture or Burſten+ 
ot Old or Young. This Herb 
by ſome is called Doves Foot Cranes- 
Pills . * \S a 
6. Down Tinte, by be 
called Cotten-Thiſtle: The Leaves 
and. Roots, help (if the. 885 os 
ion ot, them, be Dan 
Ericks Sac Pain$+- in; the: Neck. 
Galen a xmas That the Roots and. 


03 are of a. Healing Quality,” 
ulttons : 


help againſt-,Cony 
[the 1 1 o 
1 ſows | 


-the Body is dr . 
| or Gran, Fe Lal 
a 


or Wounds, stays Bleeding, dif; | a 20 


8 


- FG 5 
„ 3 


m Wounds; it conſumes the Of- 
fenſire Fleſh growing in the 


Oancers. If drop'd into the 
Eye, it takes off Films. It is 


38, Dzintz in Fevers, This 
is moſt excellent in Hot and Con- 
tinnal Fevers, viz. boil: a hand- 
lual of the Leaves of Purſlane in 
flit Water, till it taſte very ſtrong 
Of it, ſtrain it, and add an Ounce 
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Ounces of Sugar; to half a Pint 
. S.chis add ren drops of Oil of 
Pitriol, and uſe it for ordinary 
Dink, and it will allay and drive 
ont the Heat that occaſiuﬀns the 


S 
A 
7 <7 I PINS. 


Ew. 
35. Dink ofYartſhorn; Take 
half a Pint of Small Beer, half 
. an Ounce of. Burnt Harts-Horn, 


the Liquor, and it. will fortifie 
. the Heart, and expel the Heat. 
'_ "The wſual way of making the 
Harta- Horn Drink is thus: Take 
_  Harts Horn Burnt White, and in fine 


| gow flache, you may (after it is ſwert- 
nell) put in the Yellow of one whole 
\ Lemon Peel to give it à pleaſing 
_. Flavour, which may be kept in the 


"I 


gar; an Ointment of it is good 


Noſtrils, called Polypss, and 


Jence. ' 


of beaten Liquorice, and two 


py 


pouder it, and boil it a little in 


Pruder, one Ounce; fair Water 3 


Quat,; boil till one Quart is conſi- | 
med; then ſtrain it out through a | ( 
double Cloth, add to it a litele Sack | 
| Whey, and ſweeten it with fve or fox | 


Ounces of Double Refined Sugar. If 


| Fevers, | Take, Spring Mater 4 
| Quart, 


. 


De Dil for Malignant” | 
put into it an Ounce'of Burnt 
Harts-horis ; the mixture being cold, 


[give it 4 Malm or two, put in three. 


Ounces of Syrup made of the Juice of 


| Lemons 3 fhake them well together, | 
and take a quarter of a Pint Mor- 


ning and Evening. 

; 4 Drink fo: Mead Pains; 
Take Sena one Oonce, Cinamon, An- 
ſeeds, Fennel ſeeds and blew currants 
of each a Dram; Liquorice 2 Drams g 
Roſemary and Sweet Marjoram 4 


handful red and bruiſe theſe, and 
| /lice in three or four new Figs, bois 


them in three Pints of 2 with 
an Ounce of Sugar, till 4 third pars 
be e rain x, The ; 
Doſe to the Weak, is about two, 
Ounces 3 but for ſtronger Bodies, 
from two to four Onnces, © 
| Note, If the Head be Pained, 
and the Body bound, endeavour 
the firſt thing you do, to open 
and render it ſoluble; otherwiſe 
the aſcending of Vapours to the 
Brain, will fo diſturb the Head, 
and 1 it with Heat and 
Pain, that Lightneſs of the Head, 
Phrenſies, or Raging Madneſs 
may happen to enſue, if not 
i e 
62. Paink Cozretting ſharp 
Bumours. Take an Ounce of 
choice Hull'd Barley, waſh it very 
clean, boil it in « Quart or more of 
Sprinz Water, till the Grains begin 
to burſt ; rain the Decoc tion through 
4 Cloth, and drink it for your or- 
dinary Drink at Meals. 
63. Mink foz the Sturbe 
and Oout. Take two handfuls of 
Marſh Trefoil, and let it Work in 4. 
bout two Gailons of Small Ale; 
aſe it for all, or the greateſt part 
of your ordinary Drink, apd it 
will Purge out by Gentle Breath 


6 
: 


Drink all the whils it is Drinking, | 


7 


5 


ing Sweats, the Qbnoxtous Hu- 
VV 3 mor? 


Y 


'  miors that are the occaſions of this 
535 Ra 5 + | N Fay *, 
64. Wink ko: Wheezing {| next Morning drink a Glaſs full 

Take five pints of fair Water, half «| of it, and continue it till you are 
pint of Honey, ſix Figs, an Ounce of Cure. 
blem Currants, two Dreams of Liquo-| But y28 . ought to Purge every 


* * 


4 Pint, and drink half a Pint of | Take fine Aloes, cambogia, Sal Nitrs 


hor, This bring away tou 
Phlegm, cures the Phlegmatick 

Shortneſs of Breath. 1 
„. Dink for the Dcarhy, 
Take Agrimony, Brooklime, Fumito- | | 
, Goats Rive, Harts Tongue, Liver all being in fine Ponder, with fair 
wort, Scurvy Graſs Garden, Succory, | Water make a Maſs of Pills for one 
Water Crefſes, of each 3 bandfuls ; 

Roots of | Qwuitch Graf, of 10 
pointed Dock, of each a pound, Auiſe- 
ſeed, Sweet Fennel Seed, cardamoms, 


"Ponder five Grains; mix, and with 


Aloes, Cambogia, of each 8 Grains ; 


che Heat of Urine, and removes 


1 having done Workin 
53 


Juice of the Rot, and the Ponder, 


long | Flux. 
on the tops ot Ponds, moſtly in 
mations, and St. Anthems Fre; 


againſt Inflammations inwardly, 


they be grown too large. The 


3 4 | K | Wk f 

. Park, which throw away. A ad, £a 
4 * 0 
9 


the, diger Niadeg and fill 
Settle with it Ar; they 


* 
* 


2 


E 2 
»4 * # TAS +, 1 
N 


: l . — * | a * = P *** ot he «by Tae" - Wo Fr * * £ _ x . 
1 N r 2 - n 9 W £5 * R PE. 3 2 * a F * 2 Ly 22 n 
— 2 to ES "a "Fa 3 42 {4 ö 
R Nr a [ oath 7 5 Pt, £ WORN 3 A * js e 8c. > 4 8 
FP 8 N 3 yes 34834; 2 - 8 ; a, . eee S La ” : 8 
* 5 1-3 BY ; 1 * K — 5 N 2” 27 
- 4 — F 9 © 1 Dogs gs ode b e ee wth N A ( by oe / 
. * 4 " n 2 * FS 5 * * * 
* e „ * '% 4 : © - 5 5 5 1 $ 
ets Aj IN *; ; * " 
1 Y p as 7 C4 4 4 : 
; { i HP 4 , 
r * * N 5 * 
4 bY 2 4 PE . 
— 


#p with Rhenifh or White Wine ; Ir 
it fland th infoſe all Night, the 
next Morning drink a Glaſs full 


rice; boil them to the Conſumption of | fourth or ffth Day with theſe-Pills, - T 
it Morning and Evening 1 of each 10 Grains; Coloquintida — 


fair Water make Pills for one Doſe. 
Theſe Pills are better, Take fine 


Coloquintida, Turpethum Mineral, 08 
each five Grains, Sal Nitre 13 Grains, | 


Doſe ; but theſe are to be given te 
arp | one of a very Strong Conſtitution, _ 
69. Dzopwort-Root, us Ver- 
the: A Decoction of it provokes 
Urine, and expels Gravel, Cutes 


the difficulty in making it, be 


are held to be ſucceſsful in te 
| Falling Sickneſs, The Doſe i 2 
Dram of the Pouder, 'or Spoon- - 
ful of the Juice of the Root in ; 
Wine. Its excellent in ſtopping +  Þ 
Fluxes, : It heals the Ruptures ot- Fn 'Y 
the Belly, and cures the Blood /e Þ 
70. Duckg- eat: It ſwims * 
Summer time; it helps Inflam- 
as alſo the Gout, when appied 
Poultiſe-wiſe with Barley Meal. 
1b Diſtilled Water of it is go] 
| and Peftilential Fevers. It 16- 
moves the Redneſs of Sore Eyes, 


and 'the Swellings of the Brealls | 
fof Women, it apply:d before 
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24. Dutth Wafers to make. 


Tale new Milk or cream a quart, 
pure white Biſcate grated or beaten 
very fine, half a pound; ten Eggs 


r well Braten ; ſweet Butter melted a 


quarter of 4 pound, ſiue Flower e. 
nuzugßh to make it like a thin Batter, 
 Cloyes, Coriander-ſeed, of each a lit 
fle in fine Pouder, Salt enough to 


. *  ſeaſenit, Ale yeſt 4 Spoonfuls ; mix 


them well in an Earthen Por; let 


Al Bland covered before the Fire for 
 .'2 buurs, chat it may ripen; then let 


th: Plates be made clean and hot, 


_ -Turn'd and butter d; tye the But- 


„ 


ter up in a Rag, and turn them, 

both fides may be hot over 
the Fire: Put in the Batter, and 
- Þke the Wafers well, but don't 


"burn them; lay them in a Diſh, 


* — 


75. * Dwarf Trees fo 


Fruit, as Apples, Pears, Plums, 


and beſt for Stocks 


are ſuch as are raiſed of the Cut- 
tings of other Apples. 2. And 
in order to get ſuch, ſuch Stems or 
Branches as grow wil le are 
to be taken in October from ſuch 


— 


and within the Place where they 
are to be grafted, are an Tack 


them they principally put forth 
their Roots: let their tops be cut 


a yard long; if tliey cannot be 


muſt do; and cut off all ſide 
Branches cloſe to the Body, ex- 


ng | cept one ſmall Twig near the 
top, for the Sap to vent it ſelf - 


theſe ars preſently to be ſet i 
Beds, as the Seed Let 
ſhoot 


is enough, 'for they will 
top of the Ground, 3: 
ing difficult to have a plenty ef ſuck” 
Branches for Stocks, which have Burs 


ihem upon your Branches thus. The 
February before the Stems are de- 
1 to be cut, directly above 
the 


length, faſten ſome Earth in an 
old Hat, or the like, about them, 
ſo will they put out Roots about 
October following, when they are 
to be cut off at 
fome wet Earth or Clay may be dawb- 
ed about the Place, and au Hay- 


© and ſerve chem very hot, with 


- 


Ei grated Sugar over them. CO | 


= 


ſome: moiſt Eafth likew1le. be- 
3 8 *L 6 * : 5 „„ teen 


1 5 
3 


deng, They bear ſpecial Table 
Quinces, Warden, Cherries, ce. | 
I. The Quince Stock . uſed, 


| Pears z_ but 
for Dwarf Apples, the beſt Stocks 


Trees whoſe Cuttings Will grow, 


thick or more, and of an hand 
breadth befow ſuch Roots or 
| Burrs as are on them; for from 


off, that they may not be above 


Their being a Foot above ground 
out Roots all along, Lino tothe 
3. But it be- 


and Knots upon them, you muſt bring 


Place, for about a Foot in 


ſer, : 4+ Or el 6 


8 about it, putting 


and ſo making faſt its Ends. 5. 
F the Stem has no Bur before either 


Quince Trees, (Mulberry Trees, 
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tmween the Rounds of the Band, 


F theſe ways be undertaken, then 
firſt let here and there a little 
ice of the Bark, about an Inch 
- breadth, be taken away round 
about it, near the middle of the 
Place to be covered, as is before 
directed. 6. Such Trees as are apt 
| #0 put forth Roots are only proper for 
bbs purpoſe, vis. The Kentiſh 

Codling, Genet Mo1], ſome Roots 
of ſweet Apples, Bitter Sweets, 
and the Paradiſe Apple Tree. 


576. DWARE-TREE Stocks to 
raiſe. Stocks for Dwarf Trees are alſo 


raiſed by cutting dows an old Tree, 


which is very apt to ſend forth good 
Suckers RS old Roots, and. oy | 
at two years old be tranſplanted, 


with cut off a Foot of the old 


n 
85 * 
9 
„ A 
* 
A 
- 


after a years growth, and there- 


Root... 5. Tor Dwarf Cherries and = 


Plums, Suckers. from the com- 
mon red Cherry Tree, and ordi · 
Bar ; Plans 2 are 2 6 
the graſting and inoculating e 
Stocks ſertheſe Dwar Trees; it walk 
be done as low as may be, with 
two Scions, and thofe longer 


than in grafting for large Stan- 
darts, that they may ſpread them- 


ſelves. from the Ground; add 


when they have grown 2 or 3 


years in the Places where thzy 


are to ſtand, they tye Hoops in 
the midſt of the Branches to 


make them ſpread. 3 
77. * Dwarf Crees to prune, 
It is to be ſo done as to make 


them hollow, and to branch-low - 
into. as many Branches as un 


or inoculated, where they ſtand 
before removed. 2. For Dwarf 
Pear Trees, Stocks may be raiſed for 

them from the Suckers of ol Pear 

Trees, Which if they give not, 
cut off the tops of ſome ill and 
old Pear Tree, and their Roots 
will ſend forth Suckers plentiful- 
ly, which may be helped by ma- 
5 Ditch or Gutter, ſo as to 
wake bare ſome of the Roots, 


can. The ſame care muſt be ta- 
ken for your Wall Plants, only 
as the one are to 


be made to grow flat, that they 
may the better ſpread on the 


ſides, for the far 


about 6 Feet diſtance from the 
Tree, or pulling up the Grafs 
for their greater freedom 
ſpring up. 3. Or the Roots, may be 
bered, and « cut given crofs Joe 
Roots, almoſt to the Heart; m 
which Cut, clear the Root, raiſ- 
ing up the looſe part, and put- 
ting in a little Stone to keep it 
open, and then covered 3 Inches 
over with mould; and this is to 
Bud or Eye 
the Root for the Sucker to ſhoot 
out at. 4. And the young Shoot 


| 


dry it. 2. Tv 5 
Hair celaur. Firſt boil the Wool 
in Alem Water, take it out; and - 
when cold, boil it again in Cham- 

. poſſible, where a be ä 
is to be found vpon ney Soot, ſtitring it very 


veral Colours, 1, To Dye it black, 


ro |Bruiſe Galls two pounds, green 


Copperas one pound, runmn 


Wall. Leave, according to the 
ſtrength of your Plant, more or 
leſs Branches, to grow out of the 
Advantage, 
| and alſo Ornament of the Dwart. 


78. *, Dying of Woot of e- 


| row round, 
the latter are as much as you can 


Water two Gallons; boil all toe: - 


gether, into which pit the Wool 
and boil it, then take it out a 
| it of a bright 


er-lye, mix'd well with Chim- 


well; 


then take it out and dry it. 3. To 


is either to be inoculated where it 


Hands ,or removed to ome other plate, 


Gallom of Water hot, in 
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Dye it perfefHy red. Heat 3 Or 4 
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. llürring it often with a Stick, 


put into boiling Water; then 


1 0 5 diflolye, in Which boil your 


. ” > ; 4G, 
again, put into it a pound of 


24 good Blew, Take a good quan- 
titky of Chamber-lye, or ÞiG 
| blew Biceor Indico half a pound, 
beaten ſmall; mix and boif; then 
put in the Wool and boil it, 


5. To Dye 4 Puke Colour . Beat | 


put in your Wool or Cloth, 
Which boil for half an hour: 
Take it out, and put in Coppe- 
ras into the ſame Liquor which 
Wool again, which repeat once 
or twice. 6. To Dye 4 (inder or 
_ Aſh Colour, Put red Wool into 
your Puke Colour, and boil your 
Wool therein, and it will be ot 
2 Cinder or | Aſh Colour. 7. 70 
* Dye Wool either green. or 9e low. 
Boil your Woad in fair Water, 
Into Which put your Wool or & 


1 „ 


ey be firſt boi 


155 Klower* an ounce 8 half, 


| break, rake Sarcocolls, Hloes, Dra- 


each half [a dram; mix them with 


well” in White-wine or White- -Wine- 


tries of England. 
and admirably diensten the| 
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" . Ins: o eee If 1. 
| ou perceive any Apo- 
SED ll Tem breeding 4 the 
Lars: To ripen it, fake fine Wheat 


ſeed, Gooſe-greaſe, — of Gold, 
Ceruſe and Frankincenſe, "of each « one 
 dram ; mis them to ether, and make 
laifter of them ; lay it all over 
ar; ; having firſt dropt in ſome | 
* Miyrrh ; ; when tis ready to 


Cons. blood. Myrrb and Frankincenſe, 
"the Ruſt of Iron and Verdegriſe, of 


Vinegar to a thimneſs, dip a" Tent 
de and put it into the Ear. 
2, EARTH. VORM. Pre- 
ared- To do this, that they m 
kept for any uſe, you muſt 
ſlit 45 down the middle, waſh 15. 
"i inegar ; then dry them in the Sun, 
and Put "them up into dry Boxes to 
make Pouders, or or for other Ules 
upon occaſion, ' 5 
.* EARTH NUTS, or 
Ground Nuts: Bulbocaftanum. They. 
are found in 'Midaleſex , . Surry, 
1 and ſeveral other Coun- 


ing peeled ff, they are 
Food to be Eaten raw, 
much, increaſe Seed and "Lit, a | 


—— ay 


Whole Man | 
Teal E ARWIGS to defirey. 
Theſe Vermin in ſome Fears 


1 7 5 the grcatneſs of | 


their Num 


rs, feeding on a 
devouring 


them. They are de- 


Their Skin be- 


nd þ cloſe 
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Fruits, in the hollows of which 


ry Morning, taking them genely 


of Scalding Water, and lo Kill 
them, IT 


"Fo E BON 1 The Dea 
on in Water of it, when Raſpd 


or made thin in Shavi 
proved in Convulſighsj 


s, ig ap- 


rhœa, or French F O X, and Kings- 
Evil; 
with Hone x. 

6. * EELS to marenate.” 


1 out the Blood clean, and 


the Head firſt, and ſo round, 
they be all up: Bind them 
wich pack. thread; try them wit 


ſweet Oil, with a gentle Fire, 
them often, till they are 


turni 
well done; let them cool; and 
when . 
Wine View Take White- 
them, into which pur ſome Salt; 
ſliced Gi 
dogg for a 


to it, preſſi 
ſomething w 
under the Liquo 
and in a Weeks time they 
will be fit for cat; but wilt 


kee or de HOG 
1 3 1. 4 is 


& Beaſls, on 8 among 25 8 
Flowers, Dwarf Trees and Wall. 


they will creep; then early exe. 


cif the Sticks, you' may eafily - .. 
ſhake them into a Pail or Bow] _ 


Falling- 
| Sickneſs, Conſumptiom, Genor- 


if it be drank! Seemed 


ing killd, well ſcowred, nn 
5 | and cleanſed; draw them, 8 8 


wipe them dry; turn them al 


at them into the 


half a dozen or more Bay-leaves, 
nger, large Mace and 
bruiſed Pepper: let all boil well 
uarter of an hour; 
and when cold, put the Eels in- 
them down with 
ich may keep then: 
r: Cover the Por . 


Wine-Vinegar, enough to cover * 
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take them up. 


— and pull off the Skin, Head 


come from the Bone; 
with ſame Oyſters; Sweet Herbs, 
and Limon Peel, and ſeaſon it 
with Salt: Scowre the Skin with 


tit up with as much Butꝭ er as may 


large ſilver Eel, take out the 
Back Bone, dry and ſeaſon; ( af- 
terns having 


-, beaten Nutmeg and Salt, cut off | 


it up.cloſe and ſtraight in a fine 
Clotn; put it into a Pipkin, With 
as much fair Water and White- 
vine as will cover it upward of 
wo Inches, of each a like quan- 


' When: the Liquor is almoſt cool 
e Lig — 
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make a Souce of it, adding ſome 


J Gs. 
> A > 
» — 

4 - S 


5 
% 


Horſe-Radiſh, a bunch of Sweet- 


Qnion quartered, and; beaten well cleanſed, into convenient 


Mace and Cloves as it boils; 
When they are almoſt enough, 

ut in a little Butter, a Glafs of 
Claret, with an Anchovey quar- 
tered ; then after a Walm or two 


8. EELS to roaſt, Take a 

eat Eel, ſlit the Skin a little 
and all; parboil it till it will] 
ſhred it 


Warm Water and Salt, and then 
ſtuff it full with the former minc d 


Neat, ſo it up, and roaſt it mince them 
with Butter; make Sauce for it 


with White Wine, in which 3 
Anchovies are diſſolved, and beat 


make it into a Conſiſtent Sauce. 
8 2 EE LS to. Collar. Take a 


been waſhed, ) with 


the Head; and roul in the Tail; 
being ſeaſoned in the ſides, bind 


tity zt ſeaſon it with ſome Salt; 
and the Eel being put into the 
boiling Liquor, when it is boiled 
pretty. tender, take it up; and 


* 


r to it a little Vinegatr, 


2 


Blades of Mace, and a few Bay. 


e — — " | Fon ew 8 >, wy —_ 5 
2. * EELS to few. When|to uſe it, take it out of the 
half ſtew'd in White - wine, with | Cloth 
2 little Salt, put to them ſome | Slices. 


10. E E LS to Bake Cut your 


5 Herbs, a little grated Bread, an | els, being waſhed, ſtripped, and 


, 


lengt hs, have à convenient ear- 
then Pot, that being put in, they 
may ſtand end-ways ; nes 2 to 
them a ſpoonful or two of Wa- 
joram, Thyme and Roſemary- 
Tops, with a little Pepper, Sha- 
lots cut ſmall ; and when they 
are enough, beat up ſome But- 


Liquor that comes from them, 
laying them in a Diſh, ſerve 
theme: ot nf. 
11. EELS Haſh'd : Take two 
or three large Eels, bone them : 
*hen they are drawn and waſh'd, 
m; then ſeaſon them 
with ſome Cloves and Mace, and 
put to them Stewing Qyſters, an 
Onion cut in four quarters. and 
with theſe and an Anchovey or 
two on a 8 7 Fire; when they 
are enough, ſerve them up on 


Sippets, the Diſh being garniſh'd 


with ſome flices of Oranges. 
12, EEL-PTYE to Seaſon: 
Take. about eight filver Eels of a 


beat half an ounce of Cloves, 
Mace and Nutmegs, and a quarter 
of an ounce of Pepper, and ſome 
Salt ; then take whole Mace 
break it into little Sprigs, and: 
lay 3 top; and add two 
pound. of Rutter, placing it un- 
der and aboye the Eels in thin 
Slices, | & 5 . 
* T3, 4 | 
puff Paſt, and. lay it into your 
Diſh ; then take great Eels and 
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, pare it, and diſh it in 
XN 20 3 Fo Ba | 


ter, with ſome chopt Sage, Mar- 
ter with. White-wine, and the 
2 little White-witie: \ſtew them 


middle fize, cur them in pieces; 


EE L and oer Pye : Make 


1 fley them, gut, and gut them in 
_ Leaves; and when you intend | pieces, Walk and dry them!; 


22 f ad 


Take a pretty. 


E 


* Tome Barter in your 2 


and ſeaſon your Tels with ſome 


and Mace, and lay them in; op 
— them all over with great 

ers, and put in mors of your 
yd Spices and 


ſerve i 3 1 Op 
"+265; to Noa I Lake 2 

Gio Eel, draw off the Nein and 
cleanſe - it 3 take a handful of 
e _ . = 1 [4 

arjoram, Roſe-mary and Sage 

ſhred them ſmall; _ them wich 
about half a pound of Sweet - 


Butter, and à little grated N 


meg _ Mace; ſtuff it into the 

s Belly, ſow it up, and then 
draw the Skin over him: prick 
it full of holes, to prevent break. 


ing, ſo tye it to a Spit and roaſt 


it ; ſaving. what comes from it, 
to be beaĩen up with ſome By: 
ter, and White-wine for 
Sauce, "ip: | 
15. EELS 8 itchockt or Broiled + 
ge els, ſplit it 
down the Back, and joint the 
Bone, but leave on the Skin, and, 
cut it into four pieces of equ 
bigneſs; ſalt and baſte them ad 
Butter and Vinegar, broil them 
on a gentle Fire; and being well 
broiled, ſerve them up with Bur- | 
ter and Juice of Lemons, ' 
16, EELS: Steed. Todo this, 
you muſt cut the Eels in zoces 
of moderate lengths, ** 
wth. 
Whites Parley: yeh, ana 
ſome Capers; a few : 


them into. your Stew- 
of Read. and when it is eriough, 


put in a good piece of Euer Blood, * 


and. (eve It un 
17. EELS eig Hd. Take 


any 1 0 Feld Clean gw 


8 


5 2 OY * * 


* 


Salt; cover Sweet Herbs, an 
them with Burter, and put 
two or three . of White 

wine; ſo cloſè it, and 


4 


With ſo much White-wine and 
Water as will cover then 3 put 
in whole Spice, a buy 

Ja little Salt, let 


quor two Anchovies, ſome 
Butter and the Yolks of Eggs, 
and pour oyer them. Thus 
ma Yu: make 5 rigacies LS: yo fo 

„ec. garniſh 

Diſh 125 Lemon and Rarber- 
ries. 

18. EGLANTINE : Wild Briar. 
The Vertues of the Flowers are 
Aſtringent, for which reaſon hey 


of the Womb; the F 
hi h eſteem for its Lit 4 * a) 
tic Sy ; W's: ani being 
ripe, afford a Pulp of à very 

* [Cant ſharp Taſte, which = 
reckon g 


The Conſerve of it is good a- 
'gainſt Spitting of Blood, and the 
Scmvy. 
White-wine, and in l 
U | outwardly : applied, hea 
Bitingy of Mad D 

of it cure the Heat of 2 
x A. r Conſerve of Hips and 

Tale : 0 

Wood -Jorrel | of each ©, ths ws 
of Tartar 4 dram ; Conſerve of Bar- 
berries half a» ownce'; and with the 
t | Zuice of Lemons and fine $ 


theſe into an Eledtuary, N 4 


ings | Net. It is excellent in 2 K 
the Heat of Fever, 42 . 


19. E665 with Anchavies + 


* . 
OB FPS * * 


. 
775 
* 

ry 


le of 


7 them i in a Diſh; add en | 


dale 3615 


Jo | 


are uſed with Sncceſs in P | 
it is in 


d in Fevers, or to 
' [ſharpen and reſtore loſt Appetite, 


ar, male 
nd | dey take the Quantity of « ſmall | 


| Break twenty Eggs into your - 


WE. ina 


* 7} 


and ſet 25 
Dane » a) 9 5 
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2nd - — | 
them away ; cut them in pieces, 


Pepper, Salt, Nutmeg, Cloves put them into à Frying pan. 


The Root boiled 11 1 


_ : 
* * 
* 
” " 


| Y: the Suet, ſmall: Take 10 hard 


* 
— 


Hy. 5 C criſp Sippets, Limon and Parlly. 


diſſolve them in ſix ſpoonfals of 


Handfal of Maches beate en ry 
in a Mortar, put them into your] 4 


| You may leave out your White-. 


vie: - OUT. let not 
Do 8 be too fliff; then ha- 


. by ils on d 
elſe iſh them otherways, 1 
the Toaſis about them, on the 


| Choice Beef Snet, choice large 


IF eight Eggs, boil them hard, cut 
| Fe pint ot. ſtrong Gravy, and 


: the Diſh. Put the ha a into dh E 


on In Take BY dene an 


White-wane, and pour them in- 


to your Kggs; and having | 
a good deal of freſh Butter, and 


4 ſpoonfuls of Gravy ; throw: 
oyer them ſhred Parſly and Chives, 
and when enough, turn it on the 
other ſide; fry again, and ſerye 
it up, ſqueezing the Juice of: an 
Orange or 5 8 1 over it. 

23. E665 Ficaſied Take 


Eggs with a quarter of a-pint of 
Mutton Gravy: If you pleaſe, 


Wine, and diſſolve your Ancho- 


ng 2 be a, Toalts, cut Fe Ben, Creams 
5 arge Sippets, lay your meg, Mace and Roſe-water, p ys 
by ſp 1 7 dne Toafls _ and take our: _ Cores ot ſo 
Good A — we ſlice them 2 
thin into the Pan, and Fry — 
in Sweet Butter, and when they 
are enough, take them up, and 
fry half the E $95 and Cream with 


more Sweet 


Brims of the Diſh. 
20. * EGG. PYE to male. Take 


Currants, of each a pound; ſhred 


ince them ſmall; mix 

9 ier; add. beaten Cina- 
won, Nutmeg and Sugar, and 
ſon it with Salt, and then ut 
* into a Cruſt or Cruſts : When 
baked, put into it ſome Canary, 


With Juice of Oranges. 
21. EGGS to Frigacy. Take 


Fryed uppermoſt. Diſn them 
on Plates, and put to them the 
Juice of Oranges and Sugar. 
24. EGG Pe. Take the 
Tolks of 1 or more hard Eggs, 
and ſhred chem ſmall with their 
wei ht of Beef-ſuet, minc'd very 
them into Quarters; to which ſmall ; put in one pound of 
ſtoned and fliced ; ſome Beaten 


a pint of White Port Wine; 
Spice, Limon Peel, Roſe- Water 


ſeaſon with a Blade or two © 

Y -bruiſed Pepper, and a lit- 
tle Safe. Scald a little Spinage to 
make them look Green, With a 
pint ot large Oiſters to lay round 


them well to ogether 3 3 H you 


ſhred ſmall, ſo fill your Pyes, 
and Bake chem, but not too 
ms | much, ſerve them to the Table 
fre, a little Wine. 


| Stew-Pan, with a fe 
EGGS Pash; Boil 


and Oiſters, and 77001 V Pi piece | 
2 utter in the 7 or at Egp | 
Flower, and ſhake it 5 

1 


Aer for Sauce. Garniſh with | with-a few Cloves and Mace: 


whenir boik, break in your Eggs, 
and turn them about gently with 


4 Side Diſh. 
2. EGG omoler. Take whit a thin Slice, till the White be 
duty * Egg: 105 leaſe, _ "0s them up, and pare 


beat 1 55 * "= ee re 5 
with Salt and bruiſed Pepper, if 
you like it. Put them into-a 
one | Frying· pan throughly heat, witng 


twelve Eggs, Cream, Sugar, Nut- 


utter, put in the 
reſt of the Eggs and Cream, and 
lay the Apples round the Pan, 
and the Ego that were firlt 


Cntrants,. four Ounces of Dates, 


and Sugar, and a little Salt, mix 
pleaſe, yon may ay put an Apple | 


. n a 
h ct 


vine Zar and Water together, 
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2 the Liquor: the 


and cover her with 


very well Wich the Leaven, and 
let it ſtand one day near the Fire 
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; away what” i not hanſome, "and 


lay them on Sippets d ipp d 


gs are POac 0 
in, then take Vine gar and Butter, 
melt them together, and pour 
over and ſerye them in hot, you 
may put in a little Sugar it. 27 


like it. 


26. EGGS the Spaniſh way.: 


Take about twenty New. Lay'd | 
Eggs, break and mix them with 


a quarter of a Pint of. Canary, 
and a quarter of a pound of Sugar, 


ſome grated Nutmeg, and Salt; {.T 


beat 9 together With the 
Juice of an Orange, ſet them 
over 4 Weil Fire, keep them 
ſtirring till they begin tothicken, 
ſerve them up in a Diſh with 
toaſted Manchet and ſcraped Su- | 
gar; ſprinkle: them over with. 
Orange uice, Comſits or Sweet 
Wine, f dipt the Toaſts 

before ay. them in the 


uice © Orzoges, - ' Claret, or 
White- Wie. 3 


27. ELDER, fo Pickle, or any 
other Buds of Trees in the $ pring 
that are uſed to ſerve for Spring- 
Sallets: Give them one or two 
walms with Vinegar, Salt, whole 
Pepper, large Mace, and a Le 
mon peel cut in pieces; then 
drain them, and let the Buds 
and the Liquor cool ſeverally, 
afterwards. Put them in a pot, 
your 
Pickle, FL 
; 28, ELDER Hater: Take 
ſome Rye Leaveh, and break it 
fmall into ſome warm Water ( et 


it be a ſowre one,) for: that; as' 
belt, about two Ounces or more : 


Take 2 Buſhel of Elder Berries 
beaten ſmall, and put them in 
an Eafthen Pot, and mix them 


11 . in a * 1 an 


Nix it welle 
tnſe; ſo let 


ſtand 10 Dayn 


df covered, and ſometimes flir it; 
afterwards Diſtil it in an Alem | 


beck; keep the firſt Water by it 


ſelf, and ſo the ſecond, and the 
chird will be good Vinegar : If 


{ſome of the Berries. Diſtil it 


excellent. for the Stomach. 
Dot. ELDER e 

Take Water 20 Quarts, Malaga 
Raiſons clean pickt and ſhred 20 
ds; pour the Water boiling” 
ot upon the Raiſons; let them 
ſtand 10 Days in a Tub, ſtirring 
them now and then; ſtrain it 


Gallons of this Liquor, put five 


way Cu my a yy _ 
— 5 5 B 


to the former Li 
to a Veſſel, and let thent work ; 
then Bung it np cloſe, and let i 


it off. 


for in a warm Oven, tilichoir Vir; | 


tue is extracted. 


, ar ſome proper Hrup. 
iz 2. ELECTUARY Stomackick:- 


Tale Barbadoes Green Ginger 4 


'|pownd,. /lice-i+ ſmall, and beat it to 


ne 


afterwards you Colour it with 


with a ſlow Fire, and do not fill 
che Still roo full. This Water is - 


chro a courſe Sieve. To we 
ow of * Juice, (che Berries 


boili Water) lad green 8 | 
12 oy which 2 cold, pur 


Tun it in- 


31. EL EC TUAR Y: * 
4 rertain Form of Medicaments, .foft, | 
made wp wp of fine Pouders, and thrice _ 


their weight of Clarified Honey, or of 
Pulps, 4 twice their weight of Ho- 


p Wen 0 8 uy FE of Tame: | 


ſtand till it is Fine, and Bottle . 


30. * ELDER Page., Ne 
dryed Elder Flowers, put them 
into ſeveral Double Glaſſes or 


Stone Bottles, fill them up with - 
choice Wine V „and ſer 
chem in the Sun, or the Fire, 
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© ginds half a pound, or Syrup of be each an Ounce, the Reftified Spirit of 
5 — Clem . Limnons, three Wine very near 4 e Sent | 
F ˙ pen camparnm, <> Gance þ 
s much as 4 Walnut three or four| draw in the firſt place, 4 Tincfure 
 pimes 2 JI om the Saffron into the Spirit of 
33. ELECTUARY for Mise, by infuſing or digeſting it fix 
05 ions. Tale Ciramen, Mace, or ſeven days ; then add groſi) bruiſed 
the Roots of Aſarabacca, Spikenard, | Aloes and Myrrh, and the Spirit of 
: Maſtich and Saffron, of each in pouder | Sulphur ; digefs them in 4 long Via! 
an ounce, waſ#d Aloes 12 eunces,| well flopped for the ſpace of 30 2 


— 


clarify d Honey 48 ounces; make theſe bot keep it frequently ſhaking, an 
up — an Flectuary. it powerful - 705 will Es Mack Far the 
ly opens Obſtructions, yet purg-| Fxces, poor that of, and let it and 
eth but gently, and mo clean -: fill for 12 Hours, and ſo decant it till 
ſes the Hroameh. The Doſe is J find no Fxces at the bottom. 
Arom two to three Dram, - | The Doſe is fifteenor twenty, or 
34. ELEC TU ARM Purging.] thirty drops in a Morming, in a 
Take Rheubarb an Ounce, make ib in- Glaſs of Wine, or ſome conyeni- 
70 Powder ; then in a Marble Mortar, ent Liquor. © 
peut bout half 4 found of Corrants| This Elixir is Stomachick, Ano- 
= —  :;clean pickd and waſt'd, and bruis'd\ dyne, Alexipharmick and Uterine. 
" - 86 {ſmall as may be, ſtrewing and in- It has great Succeſs in Tertian 
:corporatinig the Ponder of Rhewharb | Agues, and may be ſafely given 
with chem z and of it take in the] to all Ages and Conſtitutions, It 
+ Morning falling,” as much as anf alters, evacyates and ſtrengthens. 
-_..__ cordmary/Walmut.*' This is good] 379. ELIXIR Salutis. Take 
or Pains and Gripes, and eſpeci- | choice Sena 2.4 Ounces, Reſinons Fal- | 
ally Worms in Children. | Lap in Ponder 4 Ounces, choice Rhew+ 
: 35 ELIXIR: forthe Head. | barb thin ſliced 3 Ounces, Liquorice 
Tale Mifleto that grews on the Oak,| bruiſed 6 Ounces, Elecampane in Pon- 
Dion) Nos, the Greuter Valerian, der 4 Ounces, Aniſeed, Caraways, 
2 each an Ounce and « half; Laurel, Coriander, of each 3 Ounces ; Juniper 
= 'Faumperberries and Piony ſeeds, © of Berries, Parſly Seel, of each fix Oun- 
© _ Each an. Ounce: 5/Cinanion, Mace and |ces ; Saffron, Cochenel,) of each one 
Cubelu, of each f Drams'; Flowers | Ounce, Raiſons of the Sun ſtoned, 
ef Roſemary and Lavender, of each a| 3 pounds, choice Rrandy 10 Quarts ; 
| Handful c.*Bruiſe what is to be fo [mix all together, and digeſt in a gen- 
| (Þruiſed, and muctrate them together | te Balneo for 14 days,” ſhaking the 
|  _ twenty four Hours, in the Wine of Veſſel once or twice every day; then 
Black Cherries, and Juice of the Lilly train all through  Hippocrates's 
e the Yalleys," and Spirit of Mine Sleeve, or a Flannel Bag, and keep 
Fo. _ | reltified, of each 24 ownces; then ha- it for uſe. © Where Note, That you Wl 4 
ving diſtilled them, diſſolye in the|may omit the Raiſons, if you ſo pleaſe, Ml ”* 
Mater 4 pound of the beſs white and at laſt dulcifie it with a Syru 6 
Sugar, and a Dram of the Timcture of made of Parſy Water, and dall. 
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Ambergreaſt; it cloſe ſtop·refnE,,ↄ ͤ= gar. 
„„ 9B" exellane Cithartick; a 
Proprietatis. but a Cordial withal; it purges Mc 

a Humors, and is good againſt BW # 
e * B te 50 Scurvy, 
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Wine dravk daily, quickens and _ 
Hores the Sight, Hrenge bens the Me \ 
mor, and prevails _— yas 
hargy, Carus, > Drow MS. — 
2 neſs, Vertigo, " Apoplexies and * AG 
difilled 8 5 


m, if 
three 
clean, 
ith the 
you cut 
ater, and let t 


Our 
— 


1e former 
and has all the ſame Virtues, and 


£ q 
My | hem, and to eve 


ts, you muſt add a 
uw, 


Aſtrin- 
| gent | 
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1 11. N ELM Decofion, Take of 


| balf ; difſulve in it Honey of Reſes, 


-- _ Ounces, It is an excellent Gargariſm 
fer Inflammations, and in bot Diſ- 


| | Take cream or Cryſtals of Tartar in 


oe 


' . . " and putting in freſh Water as that | white Pouder 
; + which keep in a Vial cloſe ſlopt. 
241d ſet it to cool, ſo will it ſhot in- 


ict, or Vomiting Tartar, . 1 


3275 


edited with it 5 
fore the Fire. The Water in the 


__©- plexion. - Cloaths being wet in 
This Water, and applied, helps 


4 handful, Raiſms of the Sun 
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Bladders on the Leaves, clears 
the Skin, and mend: the Com- 


Burſtenneſs in Children, the Bow- 
els being at the ſame time kept 
up with a Truſs. gy 


the Bark of Elm ſox ownces, Cream © 
| Tartar an ounce, Re Roſes half 


Hamed twenty : boi them in a ſuffi 
cient quantity of Water to a pint and 


and fimple Oxymel, of each two 


eaſes that dry and parch the Mouth or 
Throat, or in ſuch as afflict them with 
£60 much Phelgm and ſlimy Matter. 

43. EMETICK Tartar. 


fine Pouder, three ounces, Crocus Me- 
#allorum in fine Pouder, two Ounces, 
mix and boil them in an Earthen 
Pan or ipłin, ina ſufficient quan- 
ity of Water, for 7, 8, or 9 Hours, 
Firring it about almoſt continually, 


\ which is boiling waſts away. Then 
whilſt bor, train it thro a Flannel- 


Bag, evaporate above half the Liquor, 


to Cryſtals, which are Tartar Emet- 


— 


| Frenzy, Madneſs, carus, 
| weakneſs of M 


—— 


makes it with the Cehor and cro- 
| (t proportion of 
the two, He declares it to be the 
beſt” of all Emeticks or Vomits, 
for that it operates with much 


all old Pains of the Head, Megrim, 
en Lethargy, 
Vertigo, Epilepſy, . Apoplexy, 
Wes | emory,. Melan- 
.choly, noiſe in the Ears, diffcul- 
ty of Hearing, Vomiting, Wind 


ſy, putrid and acute Fevers, con- 
tinual and NCT Quart ans. 
and ſuch as proceed > Malig- 
nity. It is good againſt the Dy- 
ſencery, Aſthma, Catarrhs, Spit- 
ting of Blood, Phrhiſſs, * Obſtru- 
ctions of the Liver, ' Spleen and 
Meſentery, as alſo Scirrhous Tu- 
mors in any part of the Body; 
Doſe 4 gr. ij. to 8 or ro, accord 
ing to Age, Strength, and Habit 
OTHRE BAY ooo Ee re” 
44 * EMETICK Tartar 
from Vitrum Antimonij. Take 
Cryſtals of Tartar in Pouder, three 
Ounces ; put it into a Glaſs Matraſs 

and affuſe thereon ſo much- Spirit of 
Urine, or of Sal Armoniack, as to 
| caver it two or three Inches thitk : 
Being diſſolved', put thereto Vitrum 
Antimonij Levigated, one Ounce ; 
fair Water 1a Ounces ; boil all in 4 
Sand Furnace 8 Hours, putting more 
bot Water into the Veſſel, as it con - 
ſumes ; then filterate, and evaporate 
gently in Sand all the humidity ; ſo 
will a trayiſh white Pouder remain, 


x 


It is good in Lethargies, Sleepi- 
neſs, Dullneſs, Vertigo's, Apo- 
| . Epilepſies, and other 

Diſeaſes of the Brain, It curez 


Yy 


y 
2% FE 
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 - Diſeaſes of the, Ktomach, Live 


1 


Spleen, 


hd 4 * 
WY 


Where Note, Thar. Mynfechs | 


| in equal quantities, which 1 
i is the beſt $106 


ſafety and gentleneſs. It cures - 


in the Stomach, pains ii the ſides, 
Plenriſy, yellow Jaundice, Drop 


22 FD b. — — —— — ä 


0 BANE. 
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is Y- 8 Meſentery 7 . 5 c 
*1 Vomitings, aundice, Dropſies, Arterie magna. The Emul gent 
11 WK Quoridian, Tertian, and Quartan Vein, from the Vens Cave, Th 
of Agues, expels Poiſon, and is good | are both inſerted into the Kid. 
he _ againſt the Infection and Malig- | neys; the Emwlgent Arteries | 
its, | 2 the Plague, and in a word, | the Blood (with the Serum) to 
ch has all the Virtues of the former them. And the Emulgent Vins 
res Pieparation. Doſe from four | bring it back again to the Cay 
im, grains to 15- in Broth or Gruel, and ſo to the Heart, after 1802 | 
ap or other fic Vehicle. | Seruns is ſeparated from it by the 
XY, 45. * EMETICK Wine. | Kidneys. 
lan- It is threefold, or of three ſorts, , ENDEMI CAL Pie 
cul I. Vinum Benedictum, or an Infu- | caſes; Theſe ſome call r 7 
ind ſion of Crocus Metal lorum. Take | naculi, and are indeed ſuch Dif | 
des, Levigued Crocus Metallorum, two eaſes as are peculiar to Gr: pars 
op- Ounces, Mace 2 drams, Canary three | ticular Countries, an ry you” 
con- Pints, "infuſe for 14 dg, ſhaking | mon to the N of tho thoſe pla- _ 
cans. the: Glaſs every day, then ler it ſet- ces; proceeding from ſome Cau- 
alig- tie. Doſe from half an Ounce to] fes reſpecting thoſe Climates,, 
Dy- an Ounce, and to ftrong Bodies, whey they be from the Air, ** 
Spit- to an Ounce and half, with half | the Kentiſh Air, which gives Agnes = 
tru- an Ounce of Oxymel Simple, or Or if they come from both Aie 
1 and Syrup of Limons, II. Vinum K. and Water, as Snow Water, Which 8 
Tu- bellumy; Vomiting Claret, - Take "is much drank in the Alps, f 
ody 5 Levigated Vitrum Antimoni3 two Switzerland, where Strum * &c. 
cord- Ounces, Cloves fliced half an Ounce, | are the Endemick Diſeaſes. Or 
Habit Red Port Wine two Quarts, digeſ as | from the a grow as in 2 where 
re 14 dans, cloſe ftope. The: Doſe | their Vines gr n Rocky 
Cartar and way of givingit, is the ſame and Stony þ aces. their ** | 
Tate with the former. III. Pinus An- | gives. them . Ses and Stone, 
„three eimoniale, Antimonial Wine. Take Or where the Air, Water and 
latraſs Levigated ulus of Antimony two | Earth conſpire to as in 
irit of Ounces, White Port Wine a Quart, | Holband, Flanders, &c. where the 
„ as to mix and digeft in a Glaſs cloſe fopr | Reigning Diſeaſe is the Scary. 
thick: £4009) as er The Doſe and and | 8.* ENGLESH ALE 7 
/irrum manner of giving it is the ſame. - BEER to Brew, | 1. Heat a 
Ounce; All theſe three Preparations of | a rs Wed of 1 lin your 
all in 4 the Emetich Wine, have the ſame | Ca "cover it wad : 
ng more \Virtues, but the Finum Benedic- Bran; Gy. it B Scaldii hot, 5 
; 7: con- tum is laid t the gentleſt of | put one third part of it int the 
yaporate WW them. They ba ave the ſame, and | Maſhing, Tub, and there let it 
dit)! ſo all the Virtnes of the Exoetick Tay- Joon oo the Steem is ſo far 
remain, bars aforegoing, and may be e hat yon may ſee bg and Face 
opt. qually-given in vs the ſaid cafes, | in gs ag, PR: 
: Sleepi- I to which we refer you. [ with, and [tir into it, 4 Buſhels 
8, Apo- 46. * EMULGENT Peſ- | ot Malt, and let the remainder of : 
e other Ml ſels. They are two large Arte- the Water in the Copper, boil a 
It cr ries and Veins ; the former, or zittle, after which put. out the 
hy rien rmulgem en. Ty from dhe t hk the Heat of the Water 
Spleen g Ne #2e 
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may I TT, or Was you | 
alt. a en it 

Bade to the G- 

u put into the Maſh | 


before, and ſtir all well again; 


[ of hot Goals, to take off any 
Wl 7 4 of the Malt, and ſo let 
Ix Raud two Hours. 4. In that 

gſhead more of 


Water, and when your firſt Wort 
put Piat of it upon 
I ffirin three Buſh- 
els more of freſh Malt; then add 
the reſt of the Water, and tir as 
before. 5. After Which, put 
your firſt Wort into the Copper 
again, making it ſcaldin 
ut part of wo into a 
Maſking Tub Tub 
Steem is gone, 


— — 


1 
{econhd 
when the 
Pi * it three 

t upon it the reſſ of the 
tir well as beſore, and 
2 hand o Hours. 6. Put 


Aale d of Water into 
your Can NI and 
.w ** t Was p into the 

Te, has ſtood t 
Hours, 


it off, as alſo that 

5 uor in 19 ſecond Maſhing 
; , and take the Grains out 5 
| 9 ſecond Maſhin = and 
put them into the 7. Put 
the Water which was ED in 
to it. Which let ſtand 


aſhing Tub about an 


get teady another Cop- 


ater, of about an Hogs. 
on the Graim, 


ore. 8. But 


ſtanding, 
of 
ead, which Foo 
and let! it ſtand as 


Note, that in all the Maſhings, 
- (when you think the Liquor ha: 


Hood long enough tipon'the Malt) 
dra out 


5 20 the Li vor firſt; to ſee it 
rt rum clear; 1 it does, draw it 


before you draw it 0 


"ad 4 Fa A it pong 5 Take 5 
the firſt Wort, and bolt; it with 
Hops two pourids, fortwo Hours, 
or El you find the Wort to look 
Curdly 3 after Which, boil the 
ſecond Wortfor Ale, with three 
quarters of a pound of Hops, fo 
an Hour and a half. 10. Th 


1 


Hops 
firſt and ſecond Wort, boil inthe 
remaining Liquor ah hour and a 
half, which Quantity Will make a 
Barrel of Strong Beer, a Barrel 
and half of Ale, and One ' Hog: 
head and a half of. Small Beers 
This is the wa of Brewing your 
Merch and Beer. 11. Bor 
the Brewing of Common Ale, or 
Small Beer? 4 — ſomethi 
bove the of a Barre & 
Water ſcald ot; which 
into your Mathing? Tub alone x 
let it coo) till you can ſee. your, 
Face in it, and put to it 4 Buſhels, 
hoe Malt, putting it in by degrees, 
ſtirting it in well. 12. Let 
"thei ſand two Hours, blaring 


firſt | the former method inthe 


wo | Beer) then draw it off, .boil it an 
| Hour and half in Summer, ot an; 
Hout in Winter; when. it - Jooks, 
Cutdled, it is boiled. en 4 
Of this firſt Wort, you may 
a'Barrel-of Ale. 433. This Jones 
feald a Barrel of Water more, an 
ut it upon the Malt, letting it 
and an hour and Half, which 
2 off, and put the ſame quan» 
tity of hot Water on again, (ob- 
ſerving the Rules before directed.) 
and of this you may make an 
Hogſhead of Small Beer. 14. When 
vo on it. together to Work, let 
not the Wort be too hot; and 
when you put your Yeaſt to it; 
put it to a imall quantity at firſt, 
and add more and more to it by, 
degrees: When: it has. Work ö 
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of $f, | Chas, 
Leaving the Bung- hole open till it 
15 4 Working. 15. But it 
ou Brew Small Beer alone, (ma- 
ing no other ſorts.) two Buſhels 
of Malt, and a Pound and a half 
of Hops, will make a Hogſhead 

of very good Small Drink. _ 
49. ENGLISH ALE and 
8 EE A after Sir Jonas Moors Me- 
thod. 1. For ſtrong Ale, or 
March or October Beer, 
have eleven Buſheis of Malt to 
an Hogſhead of Ale or Beer; but 
you are to obſerve, that almoſt 
a third or the Liquor will be ab- 
ſorbed by the Malt, never to be 

. rerurn'd; and abont a fixth part 
will be evaporated in Boiling: 
So that to clear a Hogſhead of 
54 Gallons from your firſt Wort, 
3 muſt put into your Maſh 
ub about 30 Gallons of Liquor. 
2. But for your ſecond or third 
Worts (the Malt being already 
werted,) you need put up no 
more Liquor than you intend to 
make Drink, except an allowance 
of about a tenth part for Waſte, 
that not boiling ſo long as the 
firſt Wort. 3. Of your ſecond 
Wort you may make a' Hogſhead 
of good Middle Beer or Ale, as 
firong as the common Ale-houle 
Drink in London: And of your 
third Wort you may make one 
Hogſhead of good Small Beer. 


poſed, becauſe of the great quan- 
tity: of Malt, to a ſmaller quan- 
tity of Liquor : But for common 
Brewing, where you deſign not 
very ſtrong, but good Table- 
Drink, fix or ſeven Buſhe!s of 
Malt will mike one Hogſhead 
of good Strong Ale or Beer, and 


And in this Caſe two Mafhings, 
n vis, two Woits, will take out 


in it u 


on muſt | fi 


4. Three Worts are here pro 


another Hoglthead of Small Leer, 


Hops may be half a pound to an 


Hogſhead of Strong Ale, and a 


pound to an Hogſtiead, of ordi- 
nary Strong Beer, which is ſoon 
to be drank out; but two pounds 
to an Hogſhead of March or Octo- 
ber Beer. And for the Aſter- 
Warts, which are not to be kept 
long, what Hops come from t} 
r{t Wort, will ſerye very well 
to boil with them. 6. If you 


greater quantity of Hops, and 


boil them all the while your 
Wort boils, vou will make it too 
7. You may therefore 


bitter, 
double your Proportion, by ta- 
king out the firlt parcel, when 
your Wort has boiled half the 
time you defign it, and then ad- 
ding the ſame quantity of freſn 
Hops again, to continue the boil- 
ing, till you take the Wort out 
of the Copper. This will ſome- 
what increaſe the charge, but 
not equal to the Adyantage you, 
will reap by it.. - Hitherto, of the 
Proportions of the Materials, 
Sir Jonas Maor's method of Brew) - 
ing follows in the next Section. 


50. ® ENGLISH ALE or 


BEER Rrewed, Sir Jonas Moor 2 
way, 1. Put the Liquor into the 
Copper, and firow over it 2 or 
hand tuls of Bran or Meal, not to 
ſtrengthen it, but to make it heat. 
qusckly, for ſimple Water alone 
will be long ere it boils, 2. Waen 
it begins ro fimmer, before it 
boils, take it out of the Copper, 
for ſuppoſing the Boiling did it 
no harm, by evaporating its No- 


ble Natural Spirits, yet it is a 


needleſs Expence ct Fuel ard 


and then tos ſtay till it is cool 
again! 3. For you muſt by no 


Jeav3Ni 


the ſtrength ' of your Malt, as 


mean, mix your Malt with 
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boiling hot Liquor, for that will 
make it Clot and Cake together, 
and its moſt Flowery part will 
run whitiſh, Glewy and 1 
to 5 7 * will entry y 
mix, ſo will it never yield its Mo 
rel 4 i do at firſt, tho 3 Tap-hole be 
fitted. 9. In the 


- 
X = 
* 
- 


P „ ; by : 
= PF 
4 


Strength into the Liquor. 4+ Ma- 
Ny put their Malt fr 


Liquor for the fiſt Wort, but it 


de no otherwiſe for the ſecon 
- .and third Worts. 5. When 
therefore your Liquor is (© cool, 


yield its Strength equally to the 


-your Hands or Rudder, with 
Which you uſe to ſtir your Malt 


ing. 
done by Kees ſnhaking the 
. "Sacks over the Maſh Fat, to 

make out the Flower which 


- "Malt is ſettled,' and the Liquor 
.*  , Twims upon it, put up into the 


--. - the fiſt putting 
21. Then taking forth the Rudder, 
ſtrow ſome dry Malt over it, co- 
ver it cloſe, and let it ſtrad an 
Hour ſtill and quiet, that it may 
run off clear; the Malt being 


_ .., draw out 
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firſt into the 
aſh Fat, and then pour on the 


is not the beſt way; but it e 


being put into the Maſh' Fat) 


10 as you can ſee your Face in it, x 


then 
Jo w 


BE in yotir Malt upon it. 
vill it ſink gradually, and 
Liquor, without Matting or Clod- 


"Qing : If it deſcends or falls not 
faſt enough, 'prefs it down with 


in Ma '6. This muſt be 


- Hanes un them; and when the 


Math Fat, as much more hot 
Water out of . your Copper, at 


will make in all 90 Gallons for 
dne Hogſhead' of Ale or Beer; 


and ſtir it almoſt without 'cea- 
-fing, for about two Hours, from 


Sunk, the Liquor at top will in 


# 


draw ing it off ſink, and run thro' 


the Malt again, bringing away ther. Let it run from your Cool 
with it its Strength. 8. After 
thus, lift up your Tap Staff, and 


in oſ the Malt. 


neath; but into your long handle 
Jet, and ſtopping the Tap hole, 


this do 2 or 3 times, till you find 
it runs clear, which it will not 


never ſo well | 
North of S»g/and, where the beſt 
Malt Drink is made, to make 


their Drink Fine, they let the 


firſt Wort ſtand in the Receivers, 
till it is very clear, and 


tom, which will be done in a. 
bout 3 Hours in Summer time, 


Winter; this they call qe] 
then leaving che Sediment behin 
they only Lade out the clear 


to. When all is run ont into the 
Receiver or under Back, lade or 
pump out your ſecond 

which ſo order, as to be juſt rea- 
dy to boil on your Malt; and 
putting your firſt Wort into the 
Copper again, let it boil pretty 
faſt with the Hops put into it, 
for about an Hour and a half for 
March or Oftober Beer, to be kept 
long: And but for an Hour 
Strong Ale, to be drauk preſently, 
Let the Wort boil faſt for the 
time, rather than to fimmer long, 
becauſe Experience ſhews, that 
it waſtes leſs, and. works better, 
by ſuch a ſwift Boiling. 11. The 
Wort being thus boiled, muſt be 
Pumped or Laded'off into one er 
more Coolers, in which leave 
the Faces or Settlings behind, and 
let it run off Fine. The mote 
Coolers, and the thinner it lands, 
the ſooner it cools in hot Wea 


ers into your Tun very cool, a 
in Summer time ſet it nor {0 
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about a Gallon, not Mork: till it is as cool Wat? 
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put it again into your Maſh Fat; 


| all ns / 
groſs parts ate funk to the bot- 


and in about 10 or 12 Hours m 


Wort into the Copper again. 


Liquor, 
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3 Blood Warm at leaſt. 12. 1 phe: Casks or Fn of ught to be 
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f nung it to Work, put your Teal large, and bound 1 5 Iron 
A 1 Into, q Fooden Bowl, into which Hoops , containing 2, 3, or 4 
put, ſome of the Wort, which Hogſhcads, according to the quane | 
mix together, hot engugh to make f Kalcher make: For in large Vel- 
it all Ferment; When it begins is Ons of pe iron N keeps 
to Work pp to a 1 880 mix 4M 5 5 $, mellows, and 
it again with your hand jet; | comes os on and kind Temper, 


hen it has work'd-it ſelf up a|m 
econd time to a Yeaſt, 0 & you 
defign it for Ale and ſpt 
ing, and it is Hopp e [ot 
I J. beat in the Yeaſt © every live 
Hours, for two Days together or 
more in the Summer time, ac: 
coding as the Weather is; and 
ag lot 3 or. 4-Days in the Winder, 
wu e your Fat cloſe, that 
clear it may not fall in Working. 
gain. 13. The Yeaſt beginning to wor 
5 the ſad, and upon. the turning of the 
Ie Or 7 0% of your vom 7 85 
quot, Wards, ſticking faſt to th 
Diez. then kim off the Ye: me 
and cleanſe the reſt into yaur. veel 
to the leaving all the . in the bot- 
pretty tom o the Tun, and. only put-]B.EER; 1. Be ſure that your 
nto it, ung up the clear. 14. Alter it Water is good, ſuch as will bear 
Alf for . has a little Fermented in the Veſ- Sqar J for hard Water, which 
e kept 7, you Will find it in a few 105 not bear 18 makes nor 
rd Fine, and fit for, Drinkin ng tho only unpleaſant. Ale and Beer, 
enth. accoiding to the quantity of your but requires likewiſe much more 
| Hops, you may anode ah it Malt than that which is ſoft, in . 
for longer keeping. 15. If you | propoxtion to the hardneſs there-  _ 
Brew in March os .DfFober, and | 


of. 2. Be ſure of your having 
I Hog'c it fox. lon long. keeping, good Malt, the making of good 
then, 1 2 15 ſecond 


Ale and Beer depends much upon 
Working to a; Yeaſt, (after once Mair generally 


ating it in) cleanſe it into your 
Vellel With the Yealt. in it, fil- 
ling it up ſtill as it works, Over, 
and when. you ſtap it up, leaving 


better than in leſſer Casks: 
They auger alſo to be Iron 
ak. 1000's £ ſe this March and Oct. 
F may accidentally entdan- _ - 
ger the burſting of 255 Veſſels 
containing it. eaving th e Peg 
hole always open will pall it; 
but if it ſhould' chance to be faſt 
in but 6 hours together in Sum- 
mer- time, 0 a. ſuddden Thu 2 
or ſtorm Night ſhould pony 
tis poſh 1 : at the next Morn- 
ing you. may find your Cask has 
"EE EE and t that 30 vo 
Dri 
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it. The pale 
ſaid to make the beſt and ind moſt ». 
pleafing Drink. 3.-Tho' Malt 18 
{aid to 720 to the greateſt Ad- 
vantege, and to make more and 
2 18901 thick Head of Yeaſt to the ſtronger Drink, if it is ground 
ee s or 8 days before 1 it is uſed ; ior 
$1,* ENGLISH: ALE 8 ſo it does as ĩt were give, a 
BEE R cuaht to be put into good come mellow, whereby it —.— "2 
Casks. For or preſent . the diſſolves and mixes wirh the hot - 
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, Jittle in this more than the eaſier it is drank at nine Months end : 
mixing with the Liquor. 4. To] This March Beer may be drank. 
try the Goodneſs of Malt, put | about New Years Tide; and the 
ſome op it into a Glaſs of Water ; | Oclober Beer about the Midſummer 
tor whit ſinks is good, but what following, at which time it is 
ſwims is of little worth. 5. Be| generally, beſt, or very gocd. 
ſure of good Hops, ſuch as ate] 11. Your Veſſel being ſtopt uß 
et a very ftrong and fragrant | cloſe at Bung with Cork, not 
©, Scent, of a freſh and lively Co- with Clay, have near the Bung- | | 
or, large, whole, and not bro- | hole, a little Vent hole, which 
Feen to pieces as little as may be. | ſtop with a kind of Peg or Spile, 

6. A ſmall Proportion of Wheat | and never ſuffer it to be pluck t 
being added to the Malt, much | cut, but when you Bottle or draw | 
helps for the keeping, of the Li- | off a great quantity together; by 

quor. 7. If Wheat Bran be boil- | which means it is kept ſo cloſe 

eld in the Liquor for making our ſtopp d, that when you draw a- 

_ crdinary Beer, it will cauſe it to] bout a Quart, it will fluſh vio-" 

mentle er flower in the Cup when | lentliy our of the Cock, and then 
. it is poured out, which ſhews | flop. on a ſudden, and ſo will 
What a rich Spirit Wheat is en- | mantle and ſmile in the Glaſs like 
dowed with. 8. If Wheat is | any Bottle Beer. 12. If once you. 

- Maited, and a ſmall quantity of | pull out the Vent Peg, to draw 2 f 
it be added to the Biriey Malt, 2 good quantity at one time, t 

it will add much to the Strength will ſenſibly looſe this briskneſs, | 

and Softneſs of the Beer. 9. March | and be ſome conſiderable time be- 

zs ſaid to be the beſt Month for fore it recovers it. 13. As for 

Brewing, and the Water then |the ſecond and third Warts, to 

belt: But ſome Wiſe and Conſi- make Good Table Beer and Small 

derate Ferſorir, have found that | Beer of, no more need be ſaid; 
mor _ , Oftber iz the beſt Month for | for knowing how to manage the 
PpBesing, having ſo many cold firſt Wort, you cannot be Igno- 


Months immediately ſucceeding 
it, to digelt,” ripen, and grow 
fine in; beſides, it requires not 


rant how to manage the others.” 


14. That if your Ale or Beer do 
not Fine well, it will De much 


ſuch Wetching and Tendiog it, helpt, by putting into à Hogs- 
2 the March ter does, iin open- head, 2 or 3 Quarts of Old Stale 
ing and ſtepping the hole, pu- Beer. 15. Thus where Beer, thro 
tig and raking our the plug] Age, or ſome other Accidents, is 
oer keg, on every change of Wea- grown very Stale, or begins to 
1 ther, 10. As for their Beer of | grow Stale, it may be prevented 
five, fix, eighr, or ten Years old, by putting into a Barrel, 3 or 4 
1 there is not much in it; for in Quarts'of whole Wheat. 
WW _  » proportion to its time of keepirg, | 53. ® OBSERY ATIONS con, 
4% - "they mnſt.add ſo much the more | cerning the Boiling of the Worts and 
Malt ani Hops, and thenT think | Hops, One Madam Neri, an 
the advantage is bur (mall. The Ancient Lady, living in Yorkſhire, - 
B.eer here preſcribed, will keep a | being in London, gave me a Bot- 
=  'Yexro:two,or longer very well | tle of Ale: And after that ſhe 
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in my whole Life. After I had 


drank of them with ſo good li- 
. king, ſhe asked me, how old 1 


thought her Ale was; and alſo 


how old I thought her Beer was? 


x anſwered, (not thinking but 


that they might be brewed here | E 
In London, or in ſome Village 


near London) that the Ale might 


be about a Fortnight old, and 
poſſibly the Beer might be about | 


3 Weeks od, they were both of 
them ſo ſott, ſmooth and plea- 
fant, taſting rather like New 
Brew'd Drinks than Drinks. of 
any Age: She ſmiled at my An 
ſwer, and told me, that they 
were both of them above four 
Years old. I asked her how ſhe 
made them to Nr ſo long with 
ſo much ſoftneſs, ſmoothneſs, 
pleaſantneſs and briskneſs? She 
anſwered me that ſhe had brew- 
ed her own Drink for above 50 
Years in Yorkſhire, and that it was 
ulm by all that knew her, and 
ad drank of her Ale and Beer, 
that they were abſolutely the 
beſt which were brewed in the 
whole Count 


Jency of m 

That ſhe alwars brewed” with 
the beſt Malt, 2. That ſhe al- 
bowel enough ot it. 
ſhe never boiled her Wort. 
That ſhe never boiled her Hops. 


| 


Firſt, She ſaid, that without good | 


Malt, it was impoſſible to make 
good Ale or Beer. Secoudly, She 
lad, that ſhe always allowed 
Milt enough, for that repleniſh- 
ed it with Spirits and Strength, 


3. That 


fides (aid ſne) the boihng orf 


1 
FL 


* 


need to boil away the Water, 
( which is one of the Pretences 

ot boiling) for putting in leſs 
Water to your Malt, or Malt 
enough to your Water; 
there can be no reaſon in the | 
World to boil. the Wort. Be- 


4 1 32 
A - x2 ' 


| 


ö 


the Wort does it an Injury; for 
the Wort being repleniſhed with 
the moſt ſubtil Flower of the 
Malt, it ſo unites it with the 
r as to make it Glewy ar it. 
were (as is [cen in boiling fair 
Water with a very little white 
Starch; ) ſo that being fo very © 
intimately mixed therewith, it 


y. The Cauſes ( ſaid | of Fermentation to ſeparste the 
ſhe ) of the goodneſs and Excel- Mealy or Flowery Particles of - 
| Liquors were, 1.| the Malt from the Wort, in te- 


g 


weaker and leſi ſpixituon, it the 


| 


mentation muſt of courſe be pre- 


would require a vaſt longer time 


8 


ducing it to Ale or Beer, to wit 
above ten times the ſpace 
Time; ſo that ſuch a long Fer- 


e the Drink, by evapo-- : 2 
ration of. a great quantiry of its | 


Spirits, whereby it becoming 


more quickly grows had, un- 
pleaſant, and decays; whereas 
the Wort which is not boiled, 
and has all the Strength of he 
„ DEF: 16 
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Malt in it, not being ſo'intimate-- 
Ty mixed with the flowery Parti- E hen it would . 
cles, quickly lets them go by a |be ſpoil'd ) but only infus d and 
very gentle and ſhort Fermenta- |ſcalded for ſomg fhort ſpace of 

tion, and the Ale or Beer grows Time; and by that means its 

perfectly fine in the tenth 45 of | whole Virtue is drawn forth, 

E 1 dhe time, without any loſs of its | without loſs of any of its excel» 

Spirits, by Which means it is |lent Pr n: 

pPreſerved for a long time ſoft; | ſhould not the like Reaſon be ob- 

Y ſmooth, ' pleaſant, ſtrong and | ſerved in other volatile Vegeta- 

ſprightly, and taſtes more like | bles? Eſpecially in Hops; whic 

”  New-brew'd Drink than any | in their {ſuperlative Volatility an 

thing Which is old or tale. |Excellencies, a thouſand Fold 

3 - Fovrtbly, She never boils her Hops, | exceed that of Tea, or any other 
but only lets them warm and in- Vegetable. Production whatſo- 

E -. fuſe, and ſcalds them in the firſt ever? This ſaid, ſhe aſſured me 

LL Water in the Copper, which is | that ſhe had uſed this Method of 

E  - heat ſcalding hot, for the firſt Brewing, With a continued and 
Maſh; and then they are either | admizable Sncceſs, for above 30 

maſh'd' with the Malt, which | Years together, nor ever 7 * | 
was moſt uſual with her, or elſe | in her whole Courſe that ſhe had 
put into a Net- bag, and ſo put [any reaſon to alter it; for as 
into the Tun, thereto remain all much as her Ale and Beer had 
ij the time of working, by which | the Acceptation and Praiſe of all 

* meam yon. have the pleaſant Guſt | that ever. drank it. This Lady 
only ot the Hops, without that | was no Learned or Bookiſh Per- 

Styptick, Earthy, Harſh.and Un- |ſon, nor = Philoſopher ; but 

L pleaſant Taſte, which the Li- | yet the talk d like one, and was 

> - quor attracts from them by boil | indeed a wiſe Woman, and ea- 
ing. For (aid ſhe ) Hops have dued with great Natural Parts. 

A2 noble and generous Fragrancy, 54, ENDTYE- WATER: Thi 
md filld with highly volatil Par: | is an excellent cooling Water to 

” _- -Ticles, and a ſubtil Oily Matter mix with cooling Syrups, and to 

above moſt other Vegetables in give in Fevers and hot Diſeaſe: 

= the World, which by boiling are, It allays hot * and 

6 + all loft ; whereas otherwiſe, by | the Heat of the Blood, The 

-_, - Infuſion, they are only drawn | Herb eaten in Sallads raw -& 

= From them into the Liquor, and | boiled, refiſts Choler. It pie- 

1 ſo, preſeryed, to be a Frefervati- | vens Heat breaking our, that de 
| - onto the ſame, withont any ef derm the Body Wich Pimple 
that pernicious Tarthy Quality, [and Rednefs, and frequent fuſh: 

E — . drawn out of them by boiling, | ings'of the Face, _ 

burt with che Joſs wholly of that |. 55, ERS PRIMUM 

Daolatile and admirable generous This according to Paracel ſus, i 

And fragrant Flavor, with which | the moſt efficacious part of anf 

that noble Flower is ſo prodigi- 


and volatile Nature, as Tea, it ii: 
never boil'd, ( for then it would 
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Natural mixt Body, Mineral, Ve 
oOufly repleniſtied. Beſides (ſaid getahle or Animal, ant being 
the) obſerve in ſome other ve. parated from their firſt Earthy 
gelable Productions, of « pure'| Subſtance, he fays will m 0 
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„„ BD digiom things, even to the Reno- 
i vation aud Reſtoration of Vouth: 
| 2 His Proceſs is delivered very Ob. 
| — ſo that it is difficult to 
= erſtood. But Mr. Bayl has 
5 gl ven us a Recipe from Le Febure, 
„ by which he ſays the Ens Primum 
= cok any Vegetable may eafily be 
n obtained, and which he himſelf 
- had tryed, -an Example of which 
_ he has given un in the Herb Bamm, 
0 855 to the following Pro- 
ce 


Fg. ENS PRIMUM. of 
BA W N. Tale Baum, or a 
other like fitting Herb, beat it to 4 
ſiſt Pulp er Maſs, in 4 Marble 


of Mortar ; then put it into 4 Belt. 
nd bead, Seal it p Hermetically, digeſ 
3 | it for 40 days in a Dunghit, or ſome 
Inc i - 4nalagous beat. Afterwards take 
nad out the matter, which will now be 
r as more Liquid than before 3 ſeparate 1 it 
94 from the Fæces or groſſa parts 


Digeſt it again in 4 gentle Balneo, 


ady that the remaining groſſer s may 
Per- ſubſide; decant 8 clear, e it, 
but . and add to it the Har Salt drawn. 
Was Vom the. farmer Fæces, being dryed 
en; and Caliin'd;” To this prepared 20 
ts. quor, add equal parts of the Li 
in of good Sea Salt well purified, 
I to and. then made to rum per gm 
nd. to um, a Meg the Mixture in 4 
caſey: BY Bile Head, and ler it betexpeſed te 
s and the Suu fed, gr. 2 he 
The BY end of which; there will + ſwim upon 


the Liquor the: Ens Primum of 


ſucceed, it would be a 


4 55 Trent of == dr ap * 
Buwmꝶm tryed it u 

himſelt for about 14 days, t | Lo 

it according to e 8 2 _ 


rection: before the 122 A i 
time, the 1 

Feet came off, wit or 55 3 NF 
ing ſucceeded by 1 7 et of New:  ' 
'Ques ; which convinced-him fo | =— 
Hogs of: the Efficacy, of it, 1 eh -  - 
having no need of. any ſuc _ 
125 off taking it, and tryed: 125 —— 
farther. But᷑ gi 5870 T it £0 198 == 
(nk enen of-70 Lean of Age, 9 4 
1 — 1 2 the Houfe; 2541 pro- 9 

uc r nſes 3 in, a c 
5 Copiouſly, as G wonderf * 
ſtartle the Old Woman. 155 = 
Boyle asking bim Why he if ng . 4M 
try it upon Beaſts, he told 3 —_— 
had not much of it, 1 there- . 4 
tore gaye it but in a. lit 

O. dial. 


tity, whic be 6 to * 

who on an £ 
— © her Fee) By: EN = 
ſtark Naked; but bef Fe 5 Fart |; 
night was: gone, ſhe had oth 

come in he room, W 1 iow 
fairer and better cope than bet - 


former. 1 
This it very iftaps Relation, 1 
2. | but it is — to m Tryal | 

the matter of Fact, 1 7 it 1s 
worth the while co 'do, to ro 


the Truth thereof, lince + 


4 


and C 
$7. * ENS 5 VENESLS: 


It 1 wade 50 03, C 
Vitriol- 12 2 5 in Pon der, is n 


ee all th 1 4 


I Bawm, or of the Plant you have cho: 
at de. en, ina Liquid Tranſparent Ferns, 
mpk ſomerimobs of 'a green, and .ſometinees | 
fluſh: of a reddi - coſor, According to the 

No 8 Plant thus prepared. 
Pg 4 | 0 ſays, that rec 
5 ws 4 fined wine 1 the Oy bales 
Ot © cher Yertwoſo, to whom he oh. 
al, * Dy the'Trath- of the . E 
Ing g. been made acquainted 


moniack ; being mixt togetber, they, © 
* Swblimed = 7 14 EE * 3 
aſcend, the Salt 755 5757 Lined with- I 
| ſome of the, Penis 0} | the Pons. 


wich the EET Thats * 8 


till it 3s of a. dark Color, to which-is 1 ATA 
added an equal quantity of Sal At. 


contained in ; the Kitrial 
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- Ppecifick in the Cure of the Rick- 
Ets, and Cachexies in Virgins and 
. + other Perſons; as alſo to open 
. _ all Obſtructions of the Viſcera, 
|. and reſtore loſt Appetite. Doſe. 

' Is from 6 Grains to'20 Grains, 
in any fit Vehicle, every Morn- 
r 
38. ENSIFORMIS carti. 
lago, ſen Mugrondta, It is the 
loweſt part of the Sternum or 
* Breſt bone; and becauſe of its 
pointed Triangular Slape, it 13 
called Mucronata, and Euſiformis. 
It is about an Inch or better long, 
and onthe ontfide of it, a Cavity: 
3s formed in the Breſt, called 

. - Serobiculus Cordis, or the Heart 
Fr, in which a gnawing Pain is 
omerimes felt, and 1s called 

* Cardialgia, to. wit a Sickneſs at 
He ert, which is a Gnawing or 
Conrrattion of the Nerves called 


| 


* 
5 — 
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* } 
4 2 7 — 7 


3 * d 
= } 1 
£2 2 * x 
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g g ; per Vagum. and the Intercoſtal, im- 
pP P'antecd in the Stomich, proceed- 
N ing from a ſharp, acid Humour 


traded by conſent with the Sto- 
mach, occaſions ſometimes a 
- Swooning away: Sothatthe pain 
proceeds not properly from the 
Heart, but from the upper Ori- 
fice of the Sromach, which lyes 
under this Cartilage, and has the 
Name of cordia, beeauſe of its 
great conſent with the Heart. 
9. „ ERRHINE, what it 
is. It is a Medicine deſigned to 
Purge the Head and Brain, and 
parts adjacent, as the Eyes, Glan- 
Aules of the Thorat, &c. of Aque 


28 ces of Cephalick and! Cleanſing 


_ | 3n the Ventricle; ſo that the 
Heart being ſtrained, and con- 


cu and Pituitons Humors, Wich- 
out making the Patient Sneeze, 
tho taken up the Noſe; and theſe 


Herbs, extracted by themſelves, 


al Prunelle, &c. Such are jui · 
ces of Primroſe Roots, Lilly of the 
Vally, Aſarabacca, cc. II, Soft, | 
made of Honey, Extracts, Electu- 
aries, & c. as Pouder of Scammo- 
ny, and Gotta Gamba in equal 
parts, mixt with Confectis Haus-. 
rech, &c. III. Solid, as Pouder of 
Aſarabacca Leaves, Pilulæ ex das- 
bus, &c. which being made in the 
Form of a long Pellet, is called 
Naſale. By the uſe of theſe things, 
inveterate Headachs, Megrim, 
Vertigo, Apoplexy, carus, Lethar- 
gy, Epilepſy, Madneſs, Catarrhs, 
Ophthalmics,Defluxionsof Rheum 
upon the Eyes, and ſometimes 
Blindneſs are Cure. 
60. * ERRHINE., Cephalick 
of Deckers; Tale Twrbith Mineral 
one part, Roſemary Flowers two parts 
in Fine Powder, mix them, It is a 
great Medicine invented by that 
Great Man, and is goed for the 
Cure of all the but juſt aforena- 
"> Diſeaſ 15 1 8 
angerous, and therefore ought 
to be uſed ws 7 but it wit 
truly admira edicament, if 
— by a Wiſe Hand. 3 
61. 1 ERRHINE of Aſa- 
rabacca Leaves. Mate Aſarabacca 
Leaves into Fine Pouder, of which 
take eight' Ounces ; Nutmegs in fine 
Powder, one ounce ; (loves in Pouder 
two Drams ; mix them; and keep it 
for uſe. Or this: Take Aſarabacca 
Leaves in fine Pouder. eight ounces, 
Winters Cinnamon in fine Powder, one 
ounce, ' Scammony in fine Pouder half 
an ounce ; mix them, and keep the 
Compoſitum in « Glaſs. choſe: ſtops 
for-«uſe;- Theſe have all the Viztues 
of the former of Deckers, but no- 
thing near ſo dangerous; yet ve- 


5 
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are, I. Lied,, made of the Jui-] ry effectial, fo that ſometimes 


they will do. Wonders, and 
thetefore more ſaſe and fit fot 


or wich Wine, or à. Solution off vulgar uſ mee. 
r ne Oo +: Ige's Bo 
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- % n jo Tel LEES 
. 4 a Puff 4 Bead ad ood: No. | them not z and as y0u pare 
” Z which makes the Patient to pot. them into old Water, let them 
breath onl y through the Mouth, Tate | remain there wntil all be foniſti'd -* 
phie wine a quart; diſſolve in it of | you muſ# add toevery ponds of Roots 
pure Wire an ownce., of this let the pain quarters of a pound of clari 1 
Patients ſn Fig wp their Noftrils fret · S ar, and boil it moſt to the height .. 
ty warm, letting it come out at theo 75 of 2-9 then in your Roots, . mM 
Mouth again fo long tl about pal wt look they boi cry gently toge= — 
4 prot is paſſed through this Paſſage 3| ther, with «s little ele as may. — "of 
and to do this Morning and Evening | be, for fear, of Naa until t — 
ſo long till the ft 7 is remove be engugh : When they are cold. bf 


— 


"i which will be in ſome little time: yo may put them up, and der 2 
WH Thisis 5 done 7 js them for your uſGG _ 
1 very great. lut if the Obſtruction is 

Je, . not fu 


* 


65, E RING O Roots to C- 1 5 Y 
a n, let the Pati- dy. Tate and boil them pretty tas. - 3 
5 ent diſſolve an ounce or more of Nitre der, peel, pith, and lay 9 3 
in a quart of New Milk, or in a ther ; take their we rele in | 2 
E | quart of Water, and uſe. It in like] and put into it ag 11 War a Se 0 
i manner warm 48 before, it will do melt it, put in your Roots, 2 . 
ts Wonders, aw may. put either more hene bil. Joftly, no Juch- time a4 | 
2 or leſs of the Nitre, inte that quan | the Sugar is drawn into the Roots; 
at tity of Liquor named, according as tale them and turn them, ſhake. 
the Patient is able to endure it, whes | them until the Sugar 2 ried ud 
ther ſtronger or weaker, then lay them to 25 on 6 Lattice 2 
63 ERINGOS, Gn Wire till they be cold -after th 
called Sea: Holly. It forces Urine manner you may candy any other 
and the Courſes, expels Wind: |Roo's. 
helps the Jaundice, and caſes the 66 * ERTSIPEL AS what: - 
Gripes 3 in the Belly and Stomach. [It is calld Anthony*s Fire, and is 
The Roots candied, are reckon-]a hot fiery Swelling in the Skin, 
ed among Sweat-meata as very |in any Fleſhy or Membranom 
u holſom and * and are part, red, broad, "with ſmall 
good Preſeryatives againſt the Pinuples, bur: not row ing or 
Plague, contagious Fevers,. and ſwefling high, nor beating, dur 
infections Airs: Thoſe that have attended with heat and a .prick- 
a Conſumprion would do well | ing ſort of Pain, ariſing from 2. 
to eat them often, The Roots|ſharp and Sulphureous Blood mi- 
candied, - cure a Gonorrhæa, and ed with ſharp. and Suphureomm 
ws advantagious in contribu- Huinors, protruded into the Skin. 
to the Cie of the French] from the terminations or ends, o * 
N Some hold, that being the Capillary Blood Veſſels 
lamped and applied t6 the Bel-| Nerves, replſemiſhing the Part. 
ies of Women, e een, A- 67. ERYSIPEL AS: This © 
bortion. nu a very Urange Diſlemper, for 
64. ERINGO- Roots to Preite. all Pre of he Body, with the 
Take one pound ef them, fair, but Face e l are woll 75 red, 
net „ them clean, ſet them and full of zins, overſ} pread L 
en the N and * Fen * ten- aint little * Which 
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Fach bal 25 

ec any a in 4 quantity of Mater 
to do it ; & 2 out the Li. 
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1 Linſeed, 


Rrained 


and in this. Wa 100 
Fg os 1555 ny 0 Flanne 


Prem ered 9 


lay over t 
e 2 Te, tomen- 
low Preſcript, 


each 1 ic | - 
A Binds « : 2 bi of White 5 
an once; bo them to. Bread and Milk, ( without" any Oil 


when, yau defegs it for uſe, i- 
-_ two. ces 175 the 5 Ful As 


ps 4 pint o the NN | 


53 


2 


the more 7 Veen the T Par- 
* take. DIE of Milk with 
of Fiolets, and cooling Emul- 
* 4d Fuleps, 1 plicati- 
un is laid to curę it 

ing the Heat out of ers ; 

16. *ERTSIPELAS mr 

= 


A 7 perienced Remedy for this, is the 


Blood of a; beſt in March, 
i tat at othe) fines may At 
Tale it hot if 
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Blobd of 'a Hare. An ex- 


or Fat, for that unctuous fat i unge 
are apt to flop the Pores and inflame) 

bod, becauſe. it opens the Pares, 
cauſes the fiery matter to tran- 


re, Henricius applies Caf le 


5 ſoap- Ai al ved i in fair Hater: He alſe 


applies a Cataplaſm of Bulls or Ox» 
e eng, boiled with Vinegar in a Fry 
ing: pan, adding Camomil and Elder 


| Flowers, boiling to 4 Confiftency.s ad 


of has 'a third Medicine, which is 

rog· ſpamn Water two awnces, mixed 
2 Roſe Vinegar one ounce, in whi < 
be diſſolves a Al Myrrh. The Fuice 
ef Horſe-dung is not only good in this 
e, bt alfo for Scaldings and 
Burning s, if a little Cam ire in 


; Ponder. he added' fo. t. Th among 2 
«ll the reſt, nothing: exceeds Bull;- 


Blood to be anointed upon the Place \ 
affetted, for it powerfully reſiſts the 
increaſe of the Diſeafe e And the 
ee 9 7 SAR me 
0.0 wje to lay over the 
5 Fu d thus ke Take Oil of 
ſes a pound White-wax four 
qunces ; mix them: but if. boiled 
up with Juice of Nightſhade, it will 
be fo Ba; the' better,” Thin s Fats 
ar % greaſie, as al ſe Narcotichs 
and Ke pare: viz. thi g. cold 
4 Fg are to be forborn, 1 a Gan- 
green enſues, See the cure of this 
Diſeaſe in * 25 Chirur (2, lib. 
3 cal, 7 publiſh: 
115 £0 7s; called” 
hen commonly 5 bes, Or * 


ly Sh 
[Thor's "Wer * in 5 land ger! 
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| "FE N A 85 2 N EO | 
By 7 T ate 1 To bei . half a Dram ina 5688. 
i E hither "out. of Italy — ful of Mallow - Water. A oa 


ther. P 


"4 „they thrive very 
| > 


are now. become Na- 


tives with us. They are fron nger Pi 


4 wat . and yet not ſo o 
„ but are much more grateful 
n work Stomach and Palate. They 
1 do 4 4 encreaſed and mana- 
= after the ſame manner as 
Ent only they are to be ſet 
earlier, becauſe they ſpring ſooner, 


4 and are to be taken up out of theſe» 
} oe: as ſoon as the Leaves wi- 

: Ys long after they muſt not 
4 oy in the Earth; for either they]: 
0 will rot, or el Iſe in the Winter 


- the cold will kill them. 


They ji 9; 


but bei N 
IS two or 


three years inthe 


rate: A Wo TS Water from 
.. Gravel, Sand and Tartarous mat-! 
ter in the Reim and Bladder. 


Jha Infuſion, (being Sliced) in 
White Port 


Being 


eaten the 
. the To 


IT 
Sood aga v 
_ Gout, and remove it out 00 the 
i=] 45 de there ; and ve- 
| i; 
Tone of che. Stor, 2 where the 


1 
through Cold. Sy 
i e ee N com- 
monly called the Kings Evil, take 

Cn: tle- Bone uncalcined, . feray 


of the outfide, or that which js '5 


| two Ounces ; add by litite and lite 


| half” 4 
„ate apt to degene- ef 


them is good: againſt the Stone, ebe 


Wine; does the lame 


pe Wyong, chem ſome $0 


For outward. Application, 
is better than an Ointment 


— 


My — 


. proportional. 
Quick Silver, And for Int 
let the Patient purg re. with Pilots: 5 


duobus. takin e Week, from 
4 Scruple to alf 4 Dram, for 
quarter of a Year together - — the 
Freateſt cure ＋ this kind, that T 
er knew done," was performed by = 
pad Fs taking-of my Family Bf 


for ſome conſs derable time, © 


72. . This 
1s when the 


times not at 1 7 


q- Lain, melt LEY To 


| Kidneys, freed from Fibres or _— 


s Dram, 2 in ſmall Mate 


AY pa zero RATION 
1$ 4s ed to r 

and diffolve e To f MY 
Take: hard Onions, 


Sweet But ter, or. fe BS S - 
little fair Water, to take awaytbeir 
ftrong Tafte ; then take them our - 
of the Pa them with 


New Milks 75 Noi 11 3 

till it Welt 1 ; 
nated with them, and 4 
]come tender: Math them toge- 
ther; and for y better 
commodation, yon may ſc 


or 


Coloured, dry the White part 
. Ind; "I * 0 Fool very k 


8 


brown, and t it u =p 
ads * an . and 


— 
— 
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| ce” | 8. E Y E Bruiſed. Take Be- : 
orning, two or three 78. iſed. e Be- 
: Fu : & N & Fo „ , . / £4 17 ? 
tony and Eyebright Water, of. 
4 2 6 if 3 LE / 1 


tuls. %%%%%%%%/ / A ares ; 
= 74. EYES Sore to Cure, aud} each a ſpooniul ; drop three or | | : 
Sig to preſerve. Take half a pint | four drops of Clarified Honey in- t. 
=. df Spring Water, fix Ounces of | to it, then ſhake them together, o 
= , - Red Roſe water, one Spoonfnl | dip a fine Rag or Cotton into it, b. 
dl the beſt Lapis Calamineris, one and lay it to the Part grieved. g1 
Aram of the belt d/ogs Succotrins, 79. EYES Burnt or Scalded, re 
one dram of Camphir; make all | Fake Mucilages of Quince-ſeed, it 
- - theſe into fine Pouder, and pnt] Fleaworr, Linſeed and Fenu- VC 
: them into the Waters in aGlaſk | greekfeed, of each a Scruple: a 
3 - Bottle, and ſhake it almoſt an] mix them, and apply it to the in 
Hour, and ſet it inthe Sun, tha- | Part, VV 25 
Eng it once a Day for 9 or 10 80. EYES to cure. If the Ta 
F Days. This will keep twenty Tears | Eyes be dull, cloudy, or fpecks, - for 
„ Iſpots, films, Cc, begin to appear the 
75. EYE WATER. Teke|on them, 7ake (Paracelſws, Zibes [Eg 
" two Dreams of Lapis Calaminaris, I chem Occidentale yiz.) Human Dung Po 
and two Drams of prepared Pouder | of 4 good Colour and Conſtſtence, dry Wi 
ef Tutty, and helf a Pint of White-| it by degrees moderately; till it be ca- fine 
Naefe. Hater. It is an Old Fafhion'd | fable of being reduced to Pouder, then ny, 
EF , , Eyc-Water: But will be much povder it and ſearce it very fine, a * 
= more effectual to be thus made. little of which muſt be blown int 
Tua Jevigated Peder of Tutty and] once or twice a day into th? bee 
Calaminaris, f each two ownges 3 Eyes, as ne ures the De fect in 
 - . Camphis in fine Pouder, white ng cs requires; then keep it in for a. nel 
c. ad), Opium in pender, of each half time, by clofing the Lids, and ſo "I 
une; White Mine, Roſe Water, | waſh it off with Eyebright Water, the 
Ee each a Pint and half; mix them. t. E YE Pouder of cal. Jon, 
2568. EYES; Bliſtered, Tae Take Cryſtal caleined and Tevigated mat 
 _ Saffron half a Dram, the Fuice of upon a Porphyry.to 4 Subtil Ponder, Pos 
S8 .!tes a Scyuple; mix them with Roſe- | one cunce; clarified Honey two ounces, h t 
EL  warer, 4 beat them into &t fine a | mix them, and put thereof into the fifte 
thivneſs as gos can with the Wiige of | Eye Morving and Nigbe; it removes. BW [ma 
n Egg, and drop a little of it in- Films, Pearls, Clouds, Spots, and _—_ 
to the Eyes, and anoint the Eye- other external Blemiſhes of theſe 
' Lids with it when you go to the Eye: The ſame thing Flintss WM Dan 
1 | Calcined, and Levigated do, Rs I of < 


* 


77. ETEBRIGHT, det bn the ſane manner. 
EL chiefly helps and ſtrengthens.the | 82. EYES Foul, A Water. their 
© Sight, and cures ſuch. Diſeaſes 'as | Toke prepared Pearl and Coral, of WW Mor, 
Ars incident to the Kyes. The [each a, Scruple, Alves finely poudered or 6 
Diſtilled Water wonderfully [three Grains, ted Roſe Water and Pond 
© — Rtrengthens the Sight, and the [Swccory, of each an Ounce, mix them Put 
Iuice is very good on the like well; and if you would have the WM Even 
Account. Divers knowing O, | Mixture ſtronger, put in a few 86 
ue, order the Paxties, whole, | Grainsof Trochiſc Albi Rhaſes in fine Ointr 
Signts are defective, to uſe. this Pouder, and waſh the Eyes with F Bey 
= - Herb in Sallads, and in their lit as you fee occaſion. | 
== e and Drink. N 1 eres 
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wie ES N or 
| Blood-ſbot. Boil a new-lay'd Tgg 
hard, cut it in halves without 
NY raking out the Yolk, and apply 
done of theſe; conſiderably warm, 
but not too hot, to the Eye 
Y grieved; and keep it on, if need 
requires, fix or eight hours, and 


"TT = = draw, Ha- 
2775 waſhed one 8 . 
weſb'd and poder d twelve Grains, 
Seed. pearl finely pouder'd 30 Greinsz 


an Ointment with 4 \littls: Fennel- 
water, And in caſe of any 2 
12 the Eyes, you may uſe it 

u 


ti will draw away the Heat: or ſucceſi by ae the Eye-li 
vou may make a. Pont with i it and Corners of the Je, toe mae -* 
and rotten Apples; ap ly it ſent eaſe. 


in the ſame manner. 
84. EYES rand 
Tale the Juice of. 4 rotten Pippin; 7 
ſome Hen dung, that of it which 
the whiteſt ; beat the white 8 
Egg very fine, gk 3 fag to 
Pouder, put the. A pple-juice to the 
White of he. He ; add -Logf-ſugar 
finely ſcraped +, and having. well 
mixed 7 ether. dip a Feather 
in / them, and drop 2 few drops 
into the Eyes, win ng hard to 
138 it in; and by often ſo do- 


87. KTES PAINED: Fe. 
the extraordinary: Pain or Heavi- 
neſs in the Eyes, Tale Flowers of 


an F each 4 ſmall. handful.; Las 
Fenugreek, Fleawert, .Cummin 


French Barley half an ounce, $ 
water a pint and an half mi = 
and firain theſe well, 4 with the 
Decection foment the Fotebead 
and Temples conliderably Warm. 
88. ET E SALVE: Take 
yon Will find the Pain, Red- Starch three quarters of an ounce, 
* $ ad. Heat abated.. Tutia prepared in Roſe-water, 
85. Or * ( eſpecially. if | half an ounce 3; -Suet, Oil © 
the Sight be wakes with. the | of Ben, of each half an ounce: 
long continuance of the- Inflam- | melt and mix them well togeth 
mation, or any, other matter,) 
Poder very [m 4a whole Not meg, 
fa that being dried well, it may. 
ſifted thorough 4 fine Lan: add a 
ſmall quantity of burut Alom and 
fne 9 as finely pouder d mix 
theſe together, w with two ounces. : of 
Damask Roſe-water, Þ two ounces 
7 choice Brandy; after it has 
ſtood a day, let he Patients waſh: 
their Eyes with, the clear Liquor 
Morning and Evening, alſo fixe 
or ſix times a day k des: 7 


| Inflammations, Pains, Wounds. 
and. Blood. hot Eyes. 
89. E VE. L ID Sore; Tale 


Roſes a dram and an half, 
Crumbs of white Rread delt the an 


make theſe — 5 a Poultis, and 
lay i it to the Eye on a fine Clo oth, 
'9o.E YES-SPOT TED: 


Pouder alſo undifſolved ma any Spots appear growing on the 
1 into the E Eye Niorring and Eye, — i White-Paper, le 
vening 1 


| it flame away upon 2 C lean phos 
$6. EYES PAINED, an 

Ointmeut. Take Sbeeps Sweet, 0 
of ken, of each an ounce, melt 


have occaſion for; ſo blow off 
mix Nem ad] z: bo which add, 


the AE of the Pope and wo 


and ſo over 4 gentle fire make it es 


z 


bs Melilet, of Elder and of Reo of 


Turia and white Sugar-candy, of' 
each half a dram : Pouler of o__ 4 


Deinces, of each half 4 Seruple 5 


1 


anoint the Eye; lids, Pars : 
and Temples with it, It remedies 


* 


ounces Barley IR WAI: 5 


$68. Plate, till ſo much Oil of . " 


Paper ſticks to the Plate as you. -* 


> _ 
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with the Oil, mix it with your 
Finger, or ſome other converii- 
ent thing, into an Ointment ; 
ne. With a eee apply 
to your Kyes once or 
Ties a — 4 as need ſhall. re- 
ire, or à you cen bear it; for 
ic will male the Eyes ſmart, but 
in a little time you will End the 
dene of it. „ 
91. EYES RE D. Tabs 


7 A RE Le and a large 


Blanched Almond ; incorporate them 
© well by 3 and add by 
Ati ai 5p wing 7 — IN 
Red R r, Rll in 
2 1 4. 45 be 2 
ind of Emulfon; dro 
this in the place 2 
will, by often ſo doing, eaſe the 
. and ale a che "Red: 


92s EYES: Red — [Fey + 
| Take Ground- I, Si ngle Diziſoe-Rooti | o 


' a-Iittle of 


\ and Hefte; At them. ur fre” 


Want of that convenience, 


preſ3 out 


the Fuice 3 diſſolve. in to Obers of 


the Mater or Fuice about 4 quarter 
T'F 4 . d Honey 5 

: ſuffer them to depurate by re 
jr — -drop 4t into the Eyes, two | aud 
or three drops at a- time, and 
continue ſo aging four or five 
times a day. 

93. EYE-WATER: Take 
'Gum-Arabick, Roſe-leaves, Saf- 
fon, Spikenard, of each a quar- 
ter of an ounce; beat them (mall, 


and make 'Cakes of them with 


o A. 


Or, Take Taice wr Fennel a 
clarity d an onnce, Aloes 


Drams and a Half, Leaf-Geld = 4 
| Leaf ; mix them well together ; 1 
then add Myrth ten Grains, and I 


or diffolve them in White-wine : : 
mix them all together with Fen: 
nel and Roſe-water, and Gro 


three or four drops of it into. the | 


the | Eye twice a Day, 


94. EYEWATER, very” | 
Excellent. This is inferiour 1 to none? 


Take fair Wel [Water a quart ; Bran- 
dy half a pint: White Yi trio in 
Powder fix drums; Roch-Alom in 


"Ponder three drams ; Alves in Po- 


der a dram and half : Regulus 7d 
Antimon) in fine Pouder, 2 wp in 


= Rog, 4 dream: mix, diſſolve, di- 
Qed, and it ge 


ten Days, then filter, and kety 
it for wſe, Keepin the Regulus onti- 
in it. This tales o Pearls, 
| films, and what foever ob ſcates the 
Sight which is external, flops x' * fluxes 
Rlieum, and fireng thens Eyes, 

95. ET EWA TER. 1 
ther: Take Red Roſe- Mater, 
ater of Pla nta, of each 1 4 

pint, Tutia f ared half as ounce, 
Lapis - 6. prepared, Red Coral 


nee; prepared ; 'of Lach three "Reals © 2 mix 


aud make them into 4 collgrium, vr 
Eye Mater. This dropt into che 
Eye, being firſt very well mixed 
by ſhaking, wonderfully: revive 
and clears. the Sight, provide 
me 6 00 eat foulneſs nor 
ſcrophulou diſpoſition of the 
Body, or temperament of the 
Party, It takes away the Kei 


—_ water; and when you are] neſs from the Eye-lids, if a Spong: 

e it, take a dram thereof | be dipt in it, and often wetted 
1 it in the White of an] with it: it mo takes off chin 
Egg well beaten, and waſh the] Skins very ez 


Eye with it; 
ng, it vill ner 


and by often ſo do- 


only repel the ther: Take the Flowers of Com- 
Matter, and conſume the Pain, | flower, or Blew Bottles gathers! 
but 9 855 2 clearer W than] with their Cups; bruiſe and in 
_ uſual, Ss = OT. in 1 went fout 


96. EY Narrx Ano 


; 108k 


ts ASCE eat dies... | 
WAS . a Ly 
\ 4 * * 5 as ** 
by „ 0 14 
2 a 1 
, £ 
2 
c 
b 7 
* 
. F, 


ly thoſe that are trouble 
ens and pre ſerves the Sight. . 


Sir 


: 75 out the Volk; and to 


| the Medicine 1nto the Eye with 


fd it not ſtrong enough to eat 


N Quill: If Loy great Rheum fol- 
lows the E e de Min-| 
ro, Or Emp de Ranis cum Mercurio, 


ma be a ted fr ſown eh 
pre! Oþ apply 


ing, moſt effetnally cures the 
Infirmitiesof the Kyes, e J. 


n It clears, 
97. *RYEWAT 


Nay Dew two 
Vitmol, Common, 


R. Tale 
Ns OK 
alt; of eac 
mix aud 


it 15 a Glaſs Bottle for 
uſe. 7 is to be dropt into the 
Eye two or three times a day, 
or as often as you fee convenient. 
958. EYES with FILMS,&« |/ 
Take an Egg, break off its Top 
e 
White add a little fine pondered 
Salt, ſet the Kgg on the Fire till 
it comes to a Pouder: which be. 
ing made very fine, mix it wa 
Honey, and keep. it for uſe. II 
there is any Sore or. Ulcer in the 
ITS or any Film, or Skin grow- 
g over it, you are to put of 


a Feather Me and Night, 
and it will cure; but if you. 


oft the Skin, then blow the Pou- 
der alone into the Eye with 2 


99. * EYE-WATER, Another 

; FONT Tale Alehoof 4 hand- 
beat it-in-a Marble Mortar, 

with the Whites of 6 hard Eggs; 
add: White-wine half a pint, 
White koſe- water à quarter of a 
pint, Waite Vitriol, Sugar Can- 
dy; of each an ounce and halt: 
beat all together; adding alſo 
White Salt, an ounce: cover the 


with are few 1 


. ces. N | 


diſſolve, | 


; | Ounce. of B Aloes 5 


and keep it for wſe. It 


8 Ke ere) fon 2.07 26 Tam: 

hours at the a erate or 8 Or 10 

Sand heat, then decant it. then ſtrain thro? a T7 
This Water being very Cool-] focrs Bag, which W, 


for uſe. Drop 10 Taro 
Mornit and Even 1 'h 

eums Whicl 
not cure. 


* - 
/ * 15 7 2 
% Y, 
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Y 4 
. * 
* be | 
4 


ter will 
Compound. Take- Lapis Calami< 
naris one ounce; beat it red het, and | 
quench it in a Pint, or Pint and half 
of White Wine ten times; then bs 
it into Pon der, and put it Fr 4k : 
Wine, 747 thereto Fa 725 
Ounce 4 Pint or 5 
Neft. Harer, drams. 13 ,7 — 

ſolyed in Vine of yy; 


1 
* 


| + fo ing. ; 


or Tintture ef the. Jane e 
tracted with b. R. W. zi 


and Blood - hot Eyes, 
into them 2 or 3 times a 

101. E ESC 
to eat of Fi ms, Sc. Tate white © 
Tir, white Sa Sngar-Candy, of 2 

very ſabeil p ander, an ance, 

e. keep 125 75 N into the / 
Kye twice a day. 


2. Ahother: Tabs Alaha 
ſhell: dryed in an Oven, dope, * 


quantity; reduce each. a part into @ 
very fubtil pouder ; which blow. 
often into the Eye with a Quill. _ 
3. Another, Take Black Flints, beat 
them red hot, an quench them in 
Water, which repeat ſeveral times 3 
| then Gala them in 4 Reverber | 
and afterwards reduce _ 8 
tit Pouder by Levigation. 1 | 
fine Yerdigriſe well. prep 
Vinegar, burnt Alum, 3 

of each 6qual - parts, in very Jube; 
Powder: ; mix, and ep, it fer 10 
in 4 Bottle cloſe fopt.. Blow it im- 
to the Eye once or twice a 

or mix it with 
put ir into the Eye. 5. Take 
round Birtimort Rove in ſue To. 


* 


Mortar, N in a | Gellar 


* 


* ro. 
* 
* 
bl a {ES } % 2 
7 
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Honey, and by Fo 
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_ © Iaminatis Ievigated, of each an 
' "ounce; "mix them, This may be 


Quill; ſeveral times a day; or 
 ' _elfe mixt with Honey, and fo put 
ing the Eye 


. 


3 - Into the Eye, , 1 
dun tor a while. '  - i: 
2 102. E T E S Afflicted 
with a Scalding Rheum. Take 
pe Bole Armoniack Levigated an 
© ounce, Saccharum Saturni in fine 
Fouder 2 drams, Camphir (made in 
ne Pouder with a few drops of Spirit 

of Wine) a dram ; miæ altogether, 

and. keep it in 4 Glaſi cloſe fore for 

pſe, Blow it into tlie Eye 3 or 4 
times a day, and it will Cure in 

1 on is very vehement, ſcalding 
| C " ; hor, | and of long ſtandin 3 255 
la xe nothing to do mere, but; or 
141 times 2 be 4 to drop into the 
== Eye or Eycs, Pure Simple Brandy; 
this will nct fail, and will 

| certainly do, after all other 
 . - things' have been uſed in vain, 
I ſpeak this from my own Expe- 
E  ricnce, and from an Example of 
Above three Years ſtanding. 


> % 
N V's 1 4 4 3 IP? : ————— 


blown into the Eye through a 


Ln Tüd Lid, Lapis C. R 
1 o . a 4 N 

7 | moſt excellent. | Take Saffron half 
an Ounce, lochinele in very fine 
Pouder an Ounce, mix and infuſe | 


( 


aſhon time. But if the Flukxi- |flammations of 
Blood-ſtiot, Cloudineſs and Dim- 


Wa 
b 
1 * 
J | 
- " 8 
A ; 4 
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them in Canary 4 Quart, for a Month, 


Tale choice Damask *Roſe · Water, 
choice French Brandy, of each 4 Gal- 


Pint, mix them, and keep the mix- 


Eye: Waters, for it not only ſtops 
Eyes, helps N or In- 

ammations of the Eyes, and 
'neſs of Sight, heals Sores and 
Ulcers in the Eyes 3 and cures moſt 


but alſo. ſo clears the 


| Run and 
ſtrengthens the Eyes a 


Viſive 


ry rarely return any? more, at 
laſt not without a New-Cauſe ; 


| 


iq 


* 3 FR 


/ 4 


| NAB E, BEANS. 
4A Simple Diftilled 
| Vater from the Flow. 
„ ers, or from the 
green Stalks, is a ſingular Diure- 
& . tick, good againſt Stone, Sand, 
= Gravel, and Tartarous Matter in 
E  , the Reins, Ureters and Bladder; 
und being applyed to the Skin, 
At i ſaid ;to clear it of Freckles, 

Peimples, Tanning, Sunburning, 


33 


1 22 3 , 
brats . : 7 5 7 ; | 
1 - watt) * * 


* 


Jo alſo A Decoftion of the Shales in 
Water, do all the ſame things, and 
ate much more powerful for the 
ſime pnrpoſes. The Beans them- 
ſelves Boiled and Eaten, Cure Di- 


arrh@as, and all other Finxes of 


Flux, and firengthens all th 
Bowels, ' cleanſing Withal the 
'Reins and Bladder, eſpecially if 
boiled in Milk, and ſo eaten 


5 S i 


©  - and other Dgformities thereof: Morning and Night. © The * 


4 
* 


ſhaking the Bottle twice or thrice 4 

Day, and let it ſtand upon the Fxces 
| for a Month longer then 'decaut the b 
clear Tinflure, and keep it for uſe. 
Jon z of the former Tincture half a 


ture in 4 Glaſs bottle cloſe ftopt g for 3. 
285 This is one of the beſſ of all 


Fluxion of hot Rheum into the 


Diſeaſes happening to them; 
Faculty, that thoſe Diſeaſes ve- 


and ſo any Diſeaſe, tho neyer ſo 
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the Belly, chic fly | the Bloody- 


wo 
14 
.- 
_ 


- Sara has all thoſe Virtue: 


— 


— 


lence, not only in 
Drine and expelling St 


been found to 
thing in Curing the Dropſy, by 
| 57 U int off the Watery Humour 


whole di 


the Regiſters of the Cover of the 


for as Hour 


feend into the 


enina Fe Mey: in te e 


double; and if it be mixed with 


the aforeſaid Diel Wareb, it 


makes it of ten times more Excel 


8 8755 
es, Gra- 


vel, and Tartarous Mattet from 


the Urinary Parts, and clearing 


the Face and Skin from all Kinds 
of Deſotrmities, but it has alſo 
a ſingular good 


IS 
* pube BEANS their volatile 


: Ef They yielda greater quan- 
tity of Volatile 
other Ves etable, ald it is Ex 


t, than any 


tracted after this manner. Take 
Garden Btans, or rather 
Horſe. or Field Beans, 4 of 5 founds, | 
put them into an "Earthes Rerort, br 
a Glaſs one well Luted ; put it Tato: 


a cloſe furnate of Reverberat ton 5 


Lute it to a ver) large Receiver, bl 
e Für 
nace, and Kindle in the Ander hole” 4 
ſmall Fire, only to warm the tis 
and beans within it which ep fo 
Then bexin ts kindle a 
Fire in tht Hearth Place, which let be 
very ſmall f r an Hour longer, after 
which, intfegſe the Fire. Gradatim. 


from Hor to Hour, But not to exceſs. 


In the mean ee, you will-ſee de · 
Receiver, the Adee 
parts of thi Beans, i in lege Quantity. | 
After thi, $3ve' d little Air to the | 
Rigeflew. of the Lover of the Furnace, 

dn the Receivers fide, 3 aug 

bent the Fire, till y e th 
at Ball to be filled: ir white 
touds, which will condeiſt by: De. 
ez into Liane; ; the Olea 1g 1084 and: 
Salt Ft ſonking to the ons the| 
my uw: 5 ty Fir 1 


8 


= Hoot e iving 4 Tele 
to the Regifter, FT which, open. it 
| for altogerher,. giving a more Salons 
"which continue ml the V apon 
and the Receiver 15 x Oh a Let t 
the Fitz go out, and the Veſſels tools 
| In the Receiver you have much fl 
| niiæt with Oil and Spirit, and 
tile Salt; fo fg enetrating, 

will not "be: e to bot 7 Nofe 
and Eyes over the Months of - the, 


10 ong Neck, tovered with its Head wel 
Luted, and fitted with a Beak 
Receiver, Place it in à Sani 12 
(in a cool Airy Plate) Þ will you. 
fee the Volatile Salt aſcend by little © 
| and litele, and coagulate it ſelf” * 
the Head . which on Inſt often tc 
by double Cloths di 
to binder the Diſſe ſſo ution of the Salt, 
This Salt with at the bafte that m 2 
be, take out of the klead, and ke 

ina Glaſs Bottle, well Popt, 4 

4 cool plate,” becauſe it n apt Fre 25 
and torn intbò Liquor with the 7 
heat, aud ſooner than any other V 
latile Salt. Have now another He 
ready to, put on in the plice'bf t the 
former, whoſe Funllures well Late, 
and tontinue the” Reftificatioh,; J * 
will 0 have in the Receiver, the 
reſt of the. Volatile Salt, diffolved i in 
4 litile of the Flegm, with the Vola- 
tile Oil, which 90 * 4% ſeßd- 
Late, and fee aper. The uſeleſs - 
FHegm and ſtinking part of the Oil 
range 4 £0 r of the Matraſs, \ 
| IRTUES of the, 
Let, "Sal and Oil of Beans, It 


may be given in any proper cold 


mediately into a Bolt Head = 


1 


eight, 3 and Night, 
n any Exigency. This 
. Safe by ch, 35 


and one Of the moſt Subtil am 


heat, and at fo 4 Flaming Fire, 
s cegſe, 


1 


Pefſels. Pub all theſe matters 11: 6 


72 in cold Watery) 


Vehicle, from four Graitis 85 5 


Li 5 ; J 1 


f Folatile Satts k at Ys e 
N 7 OM ts 
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the ſame uſe with all other Vola. 
tile Salts. It is good againſt 
Sleepineſs, Drow fines, carus, Le- 
tdhargys Vertigo, Epilepſy, Apo- 
plexy Palfie,Convultions, Cramps, 

-  Gon's, Rheumatiſms, Sciatica, 
Colick, Gripings of the Guts, wi. 
'thered Limbs, and all other cold 

4 and moiſt Diſeaſes of the Head, 
= Brain, Nerves, Womb and Joints. 
5 It kills Worms, reſiſts and ſup · 
| | pe Vaponrs, and is admira- 
1 ly good in Fits of the Mother: 
I)!be Volatile Spirit and Volatile 
"= 0:4, have alſo the ſame Virtues. 
The Gil may be mixed with Oi] 
ot Ben, or of Bitter Almonds, 
or Oil Olive, with which the 
\Head, Neck, Spina Dorſ, No- 
ſtrils, Stomach, Navel and Belly, 
may be Anointed. In this get 

5 pd making the Velatile Salt, it 

1b to be Noted, That after this Diftil- 
lation, the Fixt Salt of the Ca put 
Mortuum or Fæces, will ſcarcely 


be one eighth part, of what it would | 


be in an open Calcination ; by which 
it abpears, that it is the Eſſential, er 
. otherwiſe the Hirt Salt Volatiliz'd, 
I. * FALLING -SICKNESS, 
or Epilepſy. This is a Diſeaſe which 
almoſt every one knows. It is 
called Morbus Caducws, becauſe the 
berſons affected fall down. of a 
ſudden. It is an inter polated 
Convulſion of the whole Body, 
Which huts all the Animal Acti- 
on:, and proceeds trom an Explo- 
ſten of the Animal Spirits in the 
Brain, by which the Perſon af- 
fected is ſuddenly caſt upon the 
Bround. And this Exploſion ari- 
ſes either from an irritation of 


the Spirits pricking cr joſtling as 


it were, the Nerves of the Brain; 

Or from ſome Keterogenow ſharp. 
Humom which vitfates the ſaid 
Animal Spirits, for which reaſon. 


nax, of each half an ounce 7 


See our Praxis Medica, lib, 1. cab. 
14. Where you will find abun- 
dant Satisfaction. However, in 
ſhort, I have Cured a great many 
Patients troubled herewith, by 
only. giving them my Poteſtates 
Antepi epti 4 in Water, or Water 
mixt with Wine. The Medica= _ 
ment may be given Morning and 
Night, from half a Spoonful to = 


* 


Spoenful : I never knew it fail of 


Curing, in Perſons under thirty 
Years of A e. See its Pre Jara- 
tion in the (aid Praxis Med. lib. 1, 
71. eo 
5. FALLING - SICKNESS: 
Take halt a dram of choice Ami- 
ber, pouder it very fine, and tabe 
it faſting once a day in a quarter 
of a pint of White · Wine, for ſe- 
ven or 8 Days ſucceſhvely, _ 
See the Third Edition of oùr Sy- 
nopſes Medicine, lib. 2. cap. 4. and 
lib. 3. cap. 19. where you may find 


the Cure at large. 
„ Another : Take Olibanum, Ma- 
lick and Spikenad, of ech; 
ounces z  Galb: and O 


ſelto of the Oak an ounce, a 
ber half a Scruple, Piony- (ce 
half a dram, Labdanum 2 drams, 
the Seeds of wild Rye one dram, 
Nutmeg and Cubebs, of each hall 
an ounce z. Caſtor half a dram; 
having . beaten thoſe that are to 
be beaten very well, and difloly- 
ed the. Gums in Oil. of Koen 


corporate them with your Hand 
or ſome convenient Inſtrameit 
the Head of the Party being ſhi 
ven, ſpread a Plaiſter of the Com 
poſition, and lay vpon it, and it 
new it once in three ox four days! 
And in ſo de ing, the affligtd 
Party will find great eaſe, andi 
a little time the Cauſe of thi 
tre ubleſome and dangerous D. 


i is 2 Diſcafe diſſieult to Cure. 
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temper removed. | ' ©. 
4 „„ 


7 * N # TI [ 


D 
- * 4 
_— ? 7 


K . S 
1 + l % - 7 > "ahh - * * 
- - 
. . E 
* 1 * 7 „„ * 
. JUST 4 8 * a 2 3 . # ka oY 
＋ 7 22 | 


. 7 ei To do ago of rn 
| this Take the 22 of any of Leg of Mutton Roaſt: Second Coin 
them, take out the little Veins | Capon Roaſt;Kidney RON 
and Fibres and ſeparate the Fat | of Veniſon Roalt, Frigaſee 
from the waſh'it with | Rabbers, Buttered Crabs; = : 
clear Water will is fend from Greet Geeſe, Raſpberry PL 
Blood; mince it vt II,] Rabbers Roaſt, Can Beet ram, 
: and put it into a double elle Veal, Cold Bam. Or ches, Chick- 
melt; then ſtrain it into clean | ens and. Rabbets Roaſt, Got 3 
Water, and having temained = _ Peaſe, Strawberries : 
there vill it becomes cold, drain Cold: Salmon: Or ih, 
| the Water from it, and keep ir orcs Roaſt, Apple Pye" and 
nin an earthen glazed Pot in a cool | Crean; Af 1 
% Place, though not too moif}, and Sttir geon. Or 5 th ree Chickens | 
7 it will keep good for uſe" a | and Aer Rabber Roaſt, 
: Twelvemonth, ' - + - ., | Codling Tarts and Creatn, n 
. 7. FAT of Hops, Hogs | Tongues, Salmon Boll d or Piekfd. 
e i Lard une ways to be kept from grow- | Or th, Eels Spitehebckt with: 
er vc rank, yellow and offenſive to the Stiielts, Freſh Boil'd Salmon, i - 
Smell, bet by melting of it whilſt is | other ſmall Fiſh, Herritigs and 
| it freſh, and then immediately to put | Toaſts, Sturgeon, Butter d AP- 
57 it up into Glaſs beet ler, and ſo ple Pye, ; 
| 9. FELON: to cure: Tal 


* 


ind e 4s if it were the beſt 


ind tied 75 of Wine; for the Air Coltmary, Grotmndfel, Violet 
3 preſently corrupts it © 3 it Strawberry Leaves, of each a like 
55, 1 that I ſeldom uſe Hegs Lard in ty. of Hogs-Latd and Bay- 


any of my my Preſcriptions or a alt, as much as will beat it 20 
en, bat a mixture of Shieps Swet, and | a Salve. Or take Mutron See 
thaice Oil. Olive, Jo much a3 to bring | two Ounces, Oil Olive half n 
the Swet to the Conſaſteney of the Ounce, Rofin in fine Poder aff. 

Tard. for this niixture will not in a | Ounce mix and apply it. It Wilt 
in time grow ret; nd fir the | ut not fall of Sivceeſs.. - 
ſore T uſe Oil of Ben, 221 10. FENNEL A D iLL 
dil olive, becauſe that Oil 7 den will | to Pickle, Let your Water boil, 
1285 row rank, then having your Fennel tied rip \ - 
| FEBRUA RY. Diſhes | in Buches, halt a dozen wales | 
in 1 Firſt Courſe, Scotch | will be enon n drain it, and t 
Collops, Lamb Roaſt, Egg Pye, your Pickle be Vinegar. 
— boiled, Bacon Froiſe : ig 11. F ERMENTATION. t: 
Or this, Gibblers Stewed, Veal | is an eaſy, gentle, and flow Work. 
Collops, ' Mutton Roaft , Rice- | ing, or tnotion; of the Internal 
Pudding, Beef Boiled. Or this, | Particles of a mixt Body, ariſing. 
ons and Bacon, White Fri- | {my from the Operation 0 
galee Of Chickens Lamb Roaſt dilagreeitig ative of acid 
Diſti ot boiled Puldgs Boiled | Matter, which how _ Kae "BE 
Pork.” Or this, Geeſe rigs Pros heat being rarified, ſübtilises or 
Mutton boiled, Lamb Pye, Vel halts, or ſeparates the other He- 
Roaſt, Giblets ſtewed. Or this, | -terogene or ſoft and ip ol 
3 „ Patticles: $0 "of He 1 W 
8 gaxh» - 
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4 


n 8 2 
£64 % * 
* * a 
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Bread, by which it becomes light 
Teal mixt with Wort makes it 


8 5 to Ale or Beer, ſeparating its 


it becomes fine; and clear. This 


the Blopd or 'Rnmours in the Bo- 
dy occſioned by ſome certain 


ral or unnatüral, and helping to 


tation. Lemery will have Effer. 
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Particles of Dough in making 


and, pleaſanter to eat; and ſo 


— 


o ferment, and ſo converts it in- 


groſſer Particles from it, by chat 
Working, whereby in a ſhort time 


Operation diffes much from E 
ferveſence, or: Ebulitien, Which is 

à violent Boiling and Contelt be- 
| tween Acids and alcalies when 
they meet together. Thus the 


gemle Motion of the Particles of 


HBegrees of Heat, whether natu- 


ſubtilize, exalt, and clear or pu- 
riſie them, reducing them to a 
healthful State, is called Fermen- 


veſcence and Fermentation to be one 
and the ſame thing, yet they 
certainly differ, according to Ma 
us & Minus. And tho Efferveſ 
cences may be called Fermentation 
v aſter a ſort; yet it is certain, tha! 
Ferment ations are not Efferveſcences, 
becauſe the fiſt makes à total 
Separation of the Heterogene 
Particles, which the latter doe: 
Make a Decoction of Liquorice 
2 : 3 
in Spring- Water, till the Liquor 
be pretty ſtrong, Which being 
- ſtrained, make it ſomewhat pala- 
table, with a. ſufficient quantity 


— 


of Sugar, and to half a Fint of it 
add 10 or 12 drops of the Oil 
of Vitriol, ard take it Morning, 


Alternoon, and at Night. 


Aa 


k n * 


Another «Apply to the Soles. 


oi the Feet a Mixture, or thin 
of Tobaceo cut and beaten into 
:-13::*; FE VER Burning: 
upon the Spot, | there i nothing like 


8 


Scruple to two Scrufles, or 4 Dram, 
according to Age and Strength; in 


4 Glaſs of fair W ater well» fweerned 


half Wine,  (weetned as aforeſaid. I 
have often: taken off the Violence of 4 
Burning Fever in an Hours, ti 

and ſometimes in half an hours time; 
and I. almaqs give it juſt at the 


alſo going to Bed, if the Fit was in 
the Morning: It Cures the Plague, 
and all farts of Malign and Peffi- 
lential Fevers; nor did I know any. 
Die of the Plague which I game it to, 

if timely given. Price Half a Crown | 
an ounce, to be had only at the Aw» 
thor's Houſe, at the Great Houle ) 
'Black»Fryars Stairs, London. 
14. FEVERFEW: This i 
excellent in the Diſeaſes of the 
Womb; the Decection of it 
forces the Courſes, and expelt the 
After-birth, and does all a bitter 
Herb is capable of doing. It 
ſucceſsful in Fevers by being ap- 
plied to the Soles of the Feet. 
Take of it a handful, warm it 
between two Tiles, and apply 
twice or thrice, and it Curet a 


red] at ſome convenient, cooling Li- 
gquuor half an- ounce of Harts- 


Another Take in half a Pint 


Hemicrania; aud the crude Feb 
applied to the Crown of -the 
Head; Cures the Head-ach. A 


Horn burnt to a great whiteneſs, 


Decoction of it with the Flow 
„% anenh 5 (5) 


* 
% 


To take off a Violent Burning Fever 
te my Pulvis Antifebriticus,” or, 


Fever - Pouder, which does it to + 
Miracle: Tow may give it from 4 


with white. Sugar, or in halſ Hates 


coming of the heat ; and at Night | 


Jutle in the Liquid, and thi? 
may be taken as Occaſion re. 


Cataplaſm, made of the Leaves 
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. ers of Camomile, Cures '' Hy- Frigacies in Winter. This is a 
A 33 and forces | Very: good: Pector a 
8 Chid-Bed Purgations, He. 


15. FIGS Dry: Figs applied | The Pouder of the dried Root ap- 
| oritward)y, Ripen, Mollifie, and | plied to Piles, dries them up-j 3 


' ayd. Leaven, they break Peſtilen- ing Ulcers; a'Dram of the ou. 
in few Days. The Juice of tlie the Water Diſtill 


* 
— 


16. F685 to Dry. - When |Scurf from it: The Decoction of it 


1 


with a Pin. and put them into a diſſolves and brings away Con- 
Skillet ol fir Water; boil them gea led and clotted Bloed: The 
till they are tender, and then Diflilled * Water takes away 
take them out. To a pound of | Freckles, Morphew, Sc. There 
r pound of LOaf. Sugar, it a Plaiſter made of it tor the 


r OE” 
„ nt 8 
J . : i 4 — | . ; 8 1 2 8 II 


8 _ — mts fe 


| "Py 3 


a quart ot Water, (being | King's Evil, as follows. 


* 


2 N 
fxſt made into aSyrupand ſcumd) 19. * FIG WORT Emplaſter. 
boil the Figs in this Syrup a, pret-| Take the Leaves. f HRwort, Foands. 
ty while, and afterwards” put Tongue, and Fex-Glove, cut them very 
them into; an | Earthen: Pan: do mall, of aach 4 goad- handſul : Oi 
this 4 days together, putting in Olive 4 pint and fal; mir; and 
„ any Wl quarter of a pound of Sügar Ci the Herbs gilt they are Criſp . 
it to, every time; but let your Liquor Grain ont by profſing, and pet is the 


+ - 720 let them lye two days in t 1 the third time, boiling each 
ſe ) Sup; after which lay them on | time eil they ae Criſp, and repeat it 


135 Wl drained awhile, ſtrew on them | Sheeps Suet # pound, Twrpentine' fix 
* "he ſome fine pouder'd Loaf Sugar, | secs, Bach Ilan four punter, Nef. 
of ud ſo {et chem in an Oven al- zus ounces 5 Purified erdigriſe one 

jy the molt cold, turning them twice] ovnce ; mix, and make 4 Plaiſter, 
JE a day, ſtill ſtrewing fine Sugar which ſpread upon Leather or New. 


Take your Figs about Auguf, cut peiſes the Humours, not cnly of 
them in halves, — II the King's Evil, but of any o- 


gar, -large Mace and Cloves 
put+.x 
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18. FIGW ORT, i-, 


attract; being beaten wich Salt'|15 alſo tiſefal in Cancers, and eat „ 


tial Buboes, or other Tumours, der taken in wardly, expeh Worm, 
. | . * SE ſrom ches 7 
Fig Tree is very biting, and may Roots, ſteeped in Water and Vin 
be tumbred among Cauſtieks egar, Cures the Redneſs of the | 
and be uſed for the Cure of Face; and of this Herb an excel- 
Warts, and ſuch like Excieſcen- lent Ointment is made for killing 
cies ot the Stiun. the Itch, and taking away the 


ripe and new gather d, take them taken inwardly, and the Herb 
and prick them up and down bruiſed and Poultiſwiſe applied, 


boil betare you put n like quantity of ' freſh! Herbs, white, 
e 


2 Sie ve to dry: When they have U the Oi, in very Green; then ad 


upon them; and when dryed; put | Linnen Cloth, and fo apply it t bs 
them in Glaſſes in a cold: Place. 5 M l e m. 
7. F GS Green to Pickles It aſſwages the Swellings, diſ- 
up in Vinegar, a little quantity 5 Knots, Kernels, Bunches, ore 
dem up into your Pot o 20. F ILRRERT: This Gar- 


Glaſs in the ſame Liquor they den Nut is very pleaſant, and u. 4 
Meat or ſed molly tor: ſerving up ar a:: 


+ | TT "Fx - -4J 

5 Fler among der an Qil drop ot this, a 21 often; as s neceſſity. ; 74 

n extracted from them chat ſup-|.requizes, fall ig 2 he Eye, the 
2 hard Swellngs, and is ſuc- Party winking hard, and i will 5 


Feſiofully uſed in Qid Sores, a off the Fim. Ds 
21. * FILBERTS, Theſe, a 23. * FLL TRATI: 0 N. 
galſo Haſie Nets, are worth the It is the making of à Liquor 
pPlwkwuanting in Gardens Pure and e clear, 
Ns chards, and are raiſed-from Nuts freeing it from all manner of Ter- :; 
| Fet ip the Earth, or Snckers from] rene Feces, or Filth of any kind. 
; the Roors of an old Tree, or] It is done by paſſing the Liquor, 
may be grafted on a common] Wine, Tincture, or Spirit thro*. 
e They grow ſo low, a Cone of whited brown Paper, 
that they are many times over- pu into a fit Glaſs, Pewter,'o 
- Jookrt, nd delight in a fine, light, Tin Funnel, to keep the Paper 
| mellow Ground; but will grow| from 1 D6 the weight of ol 
oft any where, if defended| the Li t the er Li- 
8 violent and cold Winds. quid, as Syrups and Bicodid 
The Free 1s i cally | propagated, t 905 2 Woolen or Flannel 
bears well, two ſerts,| Bag.) Or it may be done by ta- 
the White . the Red ; of ' which 8 a long Strap or folded piece 
the White, 1 is accounted the beſt.| of W wor: bo » or thick Linnen 
2 1s alſo the Filbert of con- Cloth, and putting one end Tol i it 
Fan ineple, whoſe Leaves and Nuts into the Liquor to be Filtrated, 
ure krger than any of the for-| hang the other end over the Briny 
mer; and sLpaniſh Filbert, whoſe] of the Veſſel, ſo far down, that 
Nut 5 arge and plump, with af it may be below the Liquor to 
very thin Shell, whoſe Kernel Filtrated g ſo will the Liquor riſe 
hat an ex ellent good Flavor and n over the Brims, thro 
2 2a a hey 3 is more 2 y of the Flere or Cloth 
;| very pure, and abſolutely free 
| from all Dregs. The cauſe of 
which is, the Li 
the parts of the Filere chat do 
it, by entring into its Pores, and 
ſo raiſing the parts of the Filer 
up and ſwelling them, they make 
them wet which are. next aboye 
2 and theſe again thoſe which 
axe next above them; and ſo on, 
till the Liquor comes to the 
7 Brims of the Veſſel, and then ft 
' decant; warily that Which is| rum over, and deſcends into the 
clear, and to à Quart of this Wa- Receiver or Glaſs beneath, by 
der, put an ounce of 22 Ver. ręaſon of its own weight or N 
1 igrile in Ponder, and in à yery| tural Gravity. 
WF moderate Heat extract a Ti ne I you fill a Glaſs Pipe of a my 
= of a fine, but ſomewhat dilute] derate length, with 4 Diode 
—_ - 5 8 27 5 not too 24 K Fo 20 Mr. Joe x ed it with 


Een — 2 a 1. bs Gm... 
2834. FILMS on the EYES. 
This is When a thin Skin: grows 

* the Eye, an cloud the 
Sight, £ 3 — make 2 


14 Lime e Un Saag the 
I.ime in it, and after ſome Bk 
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Immerſe the lower end of this 
ube in Water, the Water will 


5 gradually ariſe, in the Tube, till 
MW #7 attains the height of 30 or 40 
Inches, above the Surface of the 


Liguor ; and yet it cannot be faid 
that any of thoſe Metaline Par- 
ticles ate ſwell'd at all by the 
Water. Therefore the true cauſe 
of the aſcent of the Water, is 

from the Filere's being compoſed 
of a great number of ſmall, long, 
ſolid Fibres or Bodies, which lye 
very cloſe together, ſo that the 
Air, tho' it gets in between them, 
yet it looſes much of its Preſſuxe, 
and cannot Gravitate there fo. 
ſtrongly, as it does on the Fluid 
withour them; ſo that the parts. 
of the Water between the Threads 
of the Filtre, muſt be paſſed up- 
1 and aſcend till they come 
0 high, as by their weight to 
Counterballance the general Preſ- 


Surface of the Water or Li- 
P | 
| 1 bl 1 SH what, and when in 
n „ 
1. Carp: They Spawn in May, 
J are in Seaſon ail the Year, in 
ome place or other: Ot all ſorts 
of Carp, thoſe of the Thames are 
accounted the beſt, 
„ 2, Cod eit is chiefly in Seaſon, 
in October and November, but in 
Northern Countries longer. 
3. Crabs e 
Avruſt, and | 
Day, which is the firit Seaſon: 
And from Candlemas, to Fune, 
Winch is the ſecond Seaſon. _ 
6 %% are always in ſear 
4 . we always in ſeaſan 


— * 1 


o 


They come in in 


? . 1 . THY Ls, 
6. Herrings are in feaſon in 
Mackrel time, vis. in May and 


ſure, on the other parts of the | 


hold till New Years | n U1CEs O! N 
the Lamprey round, and thruſt a 


but their Seaſon is whenthey a 
full in the Row, vis. in Septem- 
ber, October aud November. 
7. Lampreys are in ſeaſon from 
the latter end of December to une, 
catche'ip the Wves See,, 
8. Lohſters are in ſeaſon when 
r 
Ws Mackrel is in ſeaſon from the 
beginning of May to the end dt 


June. : | 5 
10. Oyſters are in ſeaſon frog 
the beginning of September'to the 
middie of April. . 
1. Salmen (that of the Seen) 
is in ſeaſon from oclober till June; 
and that of the Themes, from 
April to the end of September. 
12. Soles are always in ſeaſon, 
13. Sturgeon from the Faſt. and, 
in April, May and Fune. That 
caught at Hambrough is good; it 
is ſometimes catcht in the Sever 
and in the Thames. 
14. Trouts are in ſeaſon in April, 
May, and beginning of June. The 
Hampſhire Trouts are the beſt. 
15. Twrbet. It is, in ſeaſon all 
the Lear; but is ſearce in Decens- 
ber, Fannary and February, © © 
25. * FISH, as Carps, Lame 
| preys, Trouts, & c. ro ſtew. Your _ 
amprey being kind, ſeaſon it 
with Pepper and Salt, and a lit- 
tle lic d Nutmeg all over it, and 
in its Belly all along. Put alſo 
in its Belly ſome Cloves and large 
whole Mace, ſome ſliced Limon, 
and thin flices of Butter. RWI 


Scare through it, to turn it with. 
Take White Port Wine a pinot. 
and half, and put it upon fome 
ſlices of Butter in the bottom 
of the Pan; into this you we. 
Lamprey, with ſome flices of 
Butter upon it, and few it npon" 
a Pan of ſlow Charcole ; add io 


Jene, When they are very fat; 


the Liquor a bunch of Sweets 


» b £3 
; : . 8 =, 
4 4! 
\ + £5 
* _ IS 1 
3 
* AJ & k 
. on, * 1—— 1 * Rs . 
2 4 2 N * 4 - 


© © 
. 


' a = "4 
| 8 * 3 1 
4 5 8 N «„ 
0 „ 4 
” : 3 WT 5 

: * N * 

* 9 2 <8 

£ — * 
ws * 


1 2 
a s * 1 


n 
* 9 
, — 1 
* * G 
x . 5 c «to 
Þ * ” k : 
. + Ras - 3 » : * RN 5 * 
9 - . e . * * 5 0 5 
5 mo 4 . 00 ” - ee, EP i e 
* «A . N 19947 7 -— wh * 2 : x; | — 4 0 \ * * ” 2 
* 1 2 0" 1 8. Te. _ | 4 — "i ; R g - 
— . AA A 5 IT AD; 
= TW * 99 
=_ — — 
wg. "2 — : £ N — = 
F * * 2 5 
A 2 1 1 1 wy - mien — © 
kay f 


* * Ks 
ve a 2 
* 8 * PA SEN 
* . r 
—— — — — — 
. F Tre. 


i 4 
1 


8 


2 _ 8 / 

Lf PL yl . 

be 
5% 


=. 
U a] 


 _ _- ſfuſe-with Grayey; heat a little 
- - more Butter, make your Sauce, 


= Ying and jaſt before it a little 
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Herbs, and afliced-Qdion. © Turn 
the Lamprey often in the Li- 
chor; and When it is tender e- 
- _ nough; bruiſe two or three An 

* into thin Rarts, and in- 


and thicken it with the White 


* of an Egg. 

A. 18 | 
ut Fiſh, but do not Scale it; 

ſlave the Liver of it, waſh it war 

Well, take White-wine, as much 
Water again as Wine, boil them 
together With Whole Spice, Salt, | 
and a' Bundle of ſweet Herbs, 
and when it boils, put in your 


Vinegar, for that will, make it 
Eriip ; when it is enough, take 


| to Souce, Draw | quor of Fixed Nitre, 


* 


and is uſed like it, to help 


525 becauſe it is aecounted an 
myerſal Diſſolyent ;- and by the 
Chymiſts is called by the Name 
of ALKAHEST. If it ; expoſeq 

to the Air in a cool Place, it 

will all diffolve per Deliquium in- 
to Water; and then 1s called 7. 


29. FLAG, the ſweet one: 
This grows in divers parts of 
Ezgland, and is diſtinginſh'd from 
otners by its curions Scent. It 
is chiefly uſed in Obſtructiom of 
the Liver, Spleen and Courſes, 
alſo in the Colick; it provokes 
Urine: And the Roots of it cats 
died, are of a pleaſant Taſte, 
nouriſhing and grateful to the 


: t up, and put it into a Trey, | Stomach, and keeps out evil Airs 
5 put into the Liquor ſome Pepper and Infections ; and for this cauſe 
. and bruiſed Ginger, and when it [the Turks frequently chew it, 

is boiled enough, take it off and and the Tartars boil it in their 

cool it, and when it is quite cold, Water, or infuſe the Roots of it 

5 put in your Fiſh, and ſerving it in cold Water before they drink 
: an, lay ſome of the Gelly about it. ils 


the Diſh-fides, and ſome Fennel 
and Saucers of Vinegar ; thus you 
may do Carp, Pike, Bream, & . 
27. FITS J the Aicher - 
To remedy this, diſtolye Sea- Salt 

. an Vinegar, and into it dip a ſoft 
L.innen Rag, fold it three or four 
times, lay it Warm to the Soles 
-of the Feet, and keep it on till 
„debe ibn 
. IXEDN TRE, or 
Fixed Liquor of Nitre.. I ake choice. 

/ Salt-Perer,, melt it in a Crucible, 


: ih White wine, after it has been 


30. FLAX-WILD: or Wile : 
Dwarf Flax: This Herb infuſed 


braiſed; for a whole Night over 
hot Embers, purges watry Hu: 
mours very ſtrongly : Take of the 
purging Flax an handful, of ſweet 
6, ſeeds two ps 19+ thy | 
in 4 . ſufficient quantity of Springs 
water, adding to every fix. ouncet 
two onnces of White-wine ; it makes 
a gentle purging Potion, being 
taken two ox three ſpoonfuls at # 


d is ul depp to 
draw. out the Tintares of Yegeta- 


\ 


®”. fant} & ee 4 


dad make it flame, by throwipg time. 
mcs it a ſpoonful of Pouder of | 31, FLEAS'to XI: Take an 
= _ Charcole fired; and this repeat [earthen Platter, that is broad and 
Aill the Flame or Detonation is |ſallow, fill it half full af Goats. 
= over: Cool it, ponder it, and Blood, and ſet the Platter under 
=_  -. eee in fair Water, Which the Bed, and all the Fleas wil 
= -filtxe and evaporate, ſo will you come into it: Or take the Blood 


hui ve a very fine white Salt, not | of a Bear or. Badger, and put it 
| _ 3 Ras be „ rr *. , 85 1 2; „„ 
nuch unlikz ca that of Tartar, under the Bed as before. FIR: 

3 E | 1 of So \ ; 1 6; ; 1 „ IT jt x Es 8 "Wo LI: 
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: _ expels. 


of fine Flower, ſweet Butter 3 out, vis. Heat a little tair Wa- 


ang. ſcrape off the Slime, draw {Partridge + Your: Partridge bring 
With 


f| mixed all 


ot Currants, aquartes of à pod 


of Dates mincedvery ſmall; mince; 
or bruiſe very ſmall ſome choice 
Limon 12 and laſtly, having 
all the foregoing thingss 
well together, put about à quar- 
ter of a int of Roſe-Water,and- 
a little Salt into it. 1 
When you have ſo erdered 
the Materials, put them into the 
Oven; let it moderately Bake, 


33. FLORENTIN E fand then have in- readineſs this 


Leer to. put to it hen it comes 
ter, and beat up half a pound of 
add a quarter of a pound of Su- 
Sar, and the Juice ot a Limon, 
and ſo ſerve them up upon it. 


35. FLORENTINE ,b 


Raaſted- and minced mall with- 
the weight of the Meat in Beef. 


3 — 


Nu Pepper and Salt, and Marrow, put to it two onnces of - - 
Wy it 2025 the Paſte made up in- Orange-peel, with as much ſmall * 


Green Citron ſmall minced; ſea- 
ſon the Meat with beaten Cloves, . 


Milt into the Belly, lay on ſliced Nutmeg, Mace, Sak and Sugar 3 © - 
Limon mixing all together, put the Ma- 

te rials into Puff Paſte, and open 
it, being Baked, and put in half 5 _— 


and 4, go Baked, cloſe it a grain of Musk or Ambereriſe, - 


up and | 


Sugar, Verjuice, - Claret, and] range and Roſe-water z ſtir tem 
White-wine, and Ice it over; 3 5 


{diffolved in the Juice of an O- 


ng the Meat, then cover it, 


and fo ſerve it up when it is hot; and ſerve it 8 i if 


and it will prove a very accepta-| 36. F L 


ble Banquet. a 


from the Skins and Fibres, till it 


be very ſmall ; take a quarter of Warde | J 
an Ounce of Cloves and Mace, one ſliced, and the Yolks of tour 
lrge Nutmeg, let thefe be finely) Raw. E 
beaten or grated with a quarter of Cinamon; Ginger and 


CLinamon ; add half a 


LA 

* * 4 

* * 
4.2? 4 

1 35 5 } 
- 


* 
* 


pound of e ee well together, and 


line Sugar; and a pound and hal (la 
£3 F | 7 1 


Marrow: Take the Maxrow of 


34. FLORENTINE four Marrow Bones, and cut them 
Eggs. To do this; boil about 18 into ſquares like large Dice, add — 
Eggs hard, mince them with two three to a grated Manchet, ſomm 
pound of Beef Suet clean taken | 


fliced Dates, a quarter ofa pound 
of Currants, ſome Cream, Roaſted. 
Wardens, Pi 


gg ; ſeaſon them with 
Sugar; 


in a Diſn on a Sheet k 
, pi wo Palle, 


4 * 
% 


x. 


[Butter with it ta 2 thickneſs 3. Ee": 


RENTINE of | 


pins or. Quinces, _-' 


- * 
FOI ; * 5 
* 8 * F * 
5 75 3 N e * 
1 L. . 4 : 
- WW 8. + 


7 1.07 


and e 1 80 3 your may 


| ry four Sweet and 
| En of 7 7 y cry ſmall, 


7 mix among ſt them. 


"FLORENTINE of 


was Having pi it yi nag uu 1E 


In 2 D Diſh, In, and put to it Butter,. 
> Nutineg and Salt, with a 
D. R. V. and the Yolks jw 
3 then put theſe Ingre | 
dients dn a Sheet of Puff- Paſte, 
Teil 2 Dath ; being halt Baked, 19 


38. 5 L 0 REN T INE of | Meat Balls, and a Limon ſliced 
with the Kind of: put in halia 


of fix Regs ; 


Nees: Boil and Blancha freſh | 
—- Neats- Tongue, and being cold, 
; 1283 e ſquare Bits as big 


11 54 * CET e 


| Magifiral. Take the beſt part of 

f Leg of Veal cut into thin Slices 

tke Scotch Collopꝝ, beat en 

8 4 ſides with -the back of 3 
ife, ſeaſon them with Salt, 

Pepper, Cloves and Mace; cut a 

fer of Fat Bacon into thin 
ices, rowl them up one by one, 


ale, put them into a Diſh, to, | 
[which add 3 or 4 Anchovies, 2 


gen, half a hyadred. of Foxc 1 


pint of White Wine, half a pint 
of ſtrong Broth, a - Quarter of a 


eat Haſlz+Nats, lard it with pine of Gravy, and half a pound 


fas Lard, and havipg another 
Tongne raw; take off the Skin, 
mince it with Beef · Suet, lay one 41. FLORENTINE ol 


of Butter; over it with Puff 
P ate and Bake it. 2 


Half of it in a Diſh on a Sheet of States. Take 2 Leg of Mutton, 


_ white Paper, and lay on the 0 


Tongue 1; ne Þ being finely Lade and cut Stakes off th the ſame, beat them 


. ſeafone 
and Salt, and with the other min- 


cd Tongue, put grated Bread to 


with Nurmeg, Pepper | 


well, and ſeaſon them with Salt, 
Fepper and Nutmeg: put them 
imo a Diſſi with 4 or 6 Shallots, 


— 


It, ſomt ſweet wes ſmall min- & bunch of Sweet Herbs, 3 Or 


| = cd, and -Yolks ol Raw E 


8 being made up into Balls 


_ fmall-Waſh: Balls, . 
Bo Kah Touge: with ſome Bar- 
Matrow, Bacon and Rut-. 

— 3 "cloſe i up with a conveni- 
ent lid, od hs it ; and being | 
baked, liquor It with Butter beat- | 


en u with Verjuice, and the 


: Volks of 3 or 4 Rog N17 
; 9 *A*FLO E 


* «4 Cheeſe Curds as much as 
Jou aſe, Or 2 ; blanch- 
Ed Almonds beaten ſine 2 pound, 


Currants half a pound or more; 
| ar enough to ſweeten it, an 


. FE. Sk D. R. Take Stew d Spi- 
6 nage ſhred ſmall, which mingle Salt and Cinamon, C ves, Mace 
Ache former; 4 melt Butter in 


1 your Bin and & rye i un. 120 


Anchovies, and 30 or 40 Balls 
F arc d Neat, -half a pint of 


cover it with Pull. Paſte, and ſo 
S 

42. FLOREN TIN ET 

Rice, Take Rice a pound, boil it 


Puddi it by 2 it 1 
2 1 _ Volks of Eg 
With hall es Whites; put in 


| halt a quaxtern of Sack, ind a. FE: 
tle D. K ,. ſeaſon it with a | Vir 


and Nut meg: ; then adding Mar 


2 — 1 or 


Buctge 


foft in Water, then boil it in 
N TIN F. e, « 38 3 thick a Haſty | 


3 quarters of a pint of. 1 


; 


ich a flice of Veal in the mid- 


3 Shallots, a handful of Oy= 


r of Pork, or Rump of Beet; 


r8t, and as uch fair W 6-4 
put over it in flices half or thtes 
quarters of a pound of Butter; 


w 5 


Kal, of Say EE "Y 51 
p cover it with Puff-Paſte, | 
and Bake it. 5 as the Diſh . 


with Paſte Royal. 


43.7 F'L ORENTINE of 
iments, Ie is made exactly as the 
former, putting in Almonds , 

' (beaten with a Glaſs of Sack in 4 
Stone Mortar) | in place of E 


Rice. 
*FLOREN IN Ee 
. e 


Almond Blanched a pound, 4 
them in a Mortar with a little 
D. wa W. or Orange-Flower Wa- 

ter. Mt e Yolks of 9985 

and half the 5 beat the 

with a quarter int of Canz- 

1, half a Pint of Cream, » ha E 

ound 55 freſh 1 5 ae d; 


nd 
much as to > Breccoien It to 155 Pa- | 


Citron. and Limon Pee 


to Salt apd Cy 4 
Nutm ouder t it 
puff pa 75 DAL: it ak 


a lack Oven, not too much. 


Whiti „ end. oals to Beil. 


obey 8 pice lp) it boils, put 
ina lirele V 1 for that makes 
Fiſh criſp) -q — 19 — ider 
and put in your Fiſh ; bo 

till they ſwim, Jake x 

and drain them, and 

for them with a” Li wo * 
1 e or wo, ome But- 


| heat them o- 
ver che F Fire” od. beat it up 


| e "oy it over _ 


Y : 28 ; 7 


late; add Bee Linen Pk eh : 57 it 
ce 


fo with the ſame, and bake it in] 


£' 1 bung; eiue, 


Praꝝ 


mingle epper, Nutmeg, 


the bottom of your 


I 22 po 5 over it be wit 


-Drawn | 
10 of a eu y d K. 


. a a BE Us your 


with F OUp 1 Phe thi 


Fhite- wine, Water 200 3 C0 
; Shy with ſome Sweet- Herbs and | 1 


and 2 es Sa ts | 


1709 


5 Salt 
with) e Leck Corll 580 ſtrow - i 
yes. 


Farſ K . 
with the t of the Bod of a 
8 „he 


oF th heir Fins, and hens | 


— „ | 
Vac \ ay e ire-wine and | 
1 8 


negar 3-4 
EGW IR oe at 


ge this. this, Takes. ba 


moderate Heat, and when 


rub it and beat it in a Motz: | 
till the as bs ry fine ; 3 : 


pond Pack To make : dainty Din 1 
fa ponnd g 

Ee duſted and 

ebe walk ic and dy ous 
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S thick, 


| _ them welt ftirring i 


_— 7 Gathered without” Ope 
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K . * N N - Ras nat 
F N R R 
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6 on” N. rene 


W en 


Jer on! it, and fer 


_ the the white bor 
8 


2 pint of thick, Cream 1, and- the 
hites, of "three" or four new 
EVA best them well to- 
aber with a little B. K. U. andþ 
them on 11 Fire, boil it 

o put It into a 
t ftand. A it is 
08; Rice . caſt ſome Bif- 

yer up. 

49 FLOWERS to Candy - „Tale 
_ Gillifiowers, Violets, Cowſlips| 
or? *Rofes, and p ick them from 
15 Jug ar 
height, 3 
wers as the 


boiled to'a C 
pur in ſo maß 
_ Spar will my and continu 
Ally fiir 7 5 with the 9 25 fe 
* Spoon, and w you lice the 
1 1 1 55 on the 3508 of hy 
Net, on e oon, take 

m off the Fire, and keep 
in the warm 
- Skillet;--tilt you fee them part 
and the Sagar as it were lite 
3 them; then put them up- 
- on a Paper while they are warm, 
- and rub Hen SY ntly with your 
Hund tilt all the Lumps be 

* en; put thein into a Cull 

- and Hit them as clean as 1 
Dur them upon a clean Cloth, 
And ſhake them up and down 
ill there be hard! y any Kd 
bang) non ene? them; and if you 


ve them look as though Ale. lux n . | 
the ; 
half; of 1 Au 7. Take ; 


- oy were yy gathered, have 
_ Some help, them with 
© Four Einge er ge be quite 
.. cold; 2 th any Sugar hang a- 
© bour them, you may Wipe it 

With à flse Cloth; to Candy 
: Roſewary- flowers, or Archangel, 

you miuſt pull off the String t at 
- Bands up in the middle of the 
_ Bloſſom, and take them Which 


are not at all taded,” 
will lock as though they 


** 75 


E 0. ITO) 72 5 ny Es 
Whos 


off | of: 
. Milk, 


and . 


22 


Elke Take any; Alon 50 
g Wers you gan 7 ave. 
in 3 PF El 
made very flip * layin 

Gum Atabick 1 3 — et, 
Flowers very well, 5 
out again, and ſtick be: in Sjeve 
to dry in the Sun; ſome other 
of them you TO dul Over with 
755 N Sogn with —5 ö 
ce ar, after, yon haye wett 

tem ad ſo ag Arg ee 


Wing. it-; ; 


Pot with as 00 all e 


Weigh, them up with: 
of Sn e A.pint 94 pognd: 
0 


eltern Parts of En-. 


Thi in in the 
AG. is a be the moſt, 
eartning aud ſtre 
make this, Take ck of 
"Water three vx four Days, then | 
. a out the milky. ater of i it, 
| Doll it to a N 4: ſcaſon. it 

h Sugar, R. los 3 Qrange- 
42 ea and 211 ſtand Bl 
it iu cold and thiekne aan and 
ſo eat it with White or Rheniſh 
Wine, or Cream. or. *. 


1 


an 97 8 of Mithndate, two 


Take. Fe FEI wo Ounces 3 
Mt Port Mine a . "Infuſe cloſa 
' covered. over 4 immering. beat for 
50 hours, then gie ik 0 rk 

ad” „ ain out ; 

bel Liquor, add Blood. 1 | 
6 | Fare'of Catechis male with 2 


* 
3 YL. 2 Ip IN 1 Z 
x. KO 5 . 
2 4 414 £3 . 4 po. 7 14723 
2 415 ? 1 25 2 „ * L 


lags 57 up of] mix tw,” 985 850 
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PK 


Yor - #4 


N. .E LOWE RS: of any. ſort 
led. 8 Put them anto a Galli- 
ugar as they. 


$!and is made of Wheat-Flower, 


ounces: of fine ;: Sugar, diſſolve 
theſe over a enfle Fire i in a pint 
1 . ir nA 


8 * BY 
= the © 
F > 
etty:. 
ty: 
2. 
#7 
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12. FLUMMERY, 1% Mahe.e aſp 


ming. 'To 


Wheat Bran, let it Tak: in cold 


5 the 7 wp T7 57 . — five Their Tone, well to 
Morning and - Evening, and it ill ir fe Tel oe pos ED 
 infallibly- "pure" N and ler him 56. FLUX %r 'r005ENEss' "FEEL 
drink a 8405 of Wine after. the E Hlings of Peoples 
.; 4. FLUX BL OODY: ag four onncts,” per ' them into 
Lt Take 5555 of Slves two ounces, the Flæred Pipkin, and. pour ee 
Poder of Acorn: 4 quarter of an 1 0 of the deepeſt Red Wine ; Jet in 
1 once. the Aſhes of Aſh Keys or the it 
Bark of the Nor of an Aſh ree-two | quid be conſumed; fir it often, and 
Drams, conſer ve of Roſes a quarter of | Prain it whilſt it 35 hot ; 3 then lake © 
an Ounce, diſſoſve them in 4 quarter | {WO ſpoonfuls of it i Io der Brot 
of 4 pint of (laret or Red and or Ale; in the © 
Trick it faſting ſome w hat warm. | for three or four fig (accelline. | 
Do this two or three times, and [1 £33 This likewiſe is good es © 
you ſhall find the Flux abare, | t Bloody- 1 and remove 
and the Body reſtored to a Live- Cauſe,” - 
lineſs.” | 57. FLUX o the WHITES. 
The former Com poſttion of the Coy-| To remedy this, Take half 
tex and Catechu wil do Ak: anleſs ounce of. Ifing- olals, TY 
the Diſeaſe is Inveterate.-* "Iv this. over agen entle Fire in a pint of fe 
- Caſe you muſt add-to the former quan- New Milk, and drink it. > 
tity ys the Liquor half an ounce of | And Morning and — 6d 
Liquid Laudanum, er an ounce of an once of the Tincture of _Catechs 
our Guttæ Vitæ, and then give it as; mixed 'with 4 of 4 Pit 
bereit will not Teil F th difrd [-the Cortex Red · ¶ ine, giving it with 
ell 3 1 95 6, eme 7 Pebicle, 4 4 614 7 
. © FLUX HEPATICE: burnt Red Wine , c. 
p Take Steeled Wine a Quart, Tincture 5 
of Catechu, of Feſuits Rark, 'of each-a 
3 Limon peel one ounce 3 
and Feep the Le peel 
in bn ll the time of taking it. Give of 
| this mixture two large. ee. ee, gr 
bet ter e Morning and Night in a 
Food glaſs ef Red Port · Mine. ſo long 
as 116 7 { the Patient is perſeſtly well, 
Where Note, That the Flux may\ 
Ceaſe in three or four days time, and 
the Patient ſeem to be truly 'y well ; 
but. it ought to be ee For a4 
leafs ten or twel ye days, left a Re 
lapſe fſhowld enſue, whereby the Work 
will be to be done all anew, which 7 
4 continuance for a while longer 1 
prevented, And though the 5 u is 
fopp d, yet we are to conſider that 


Pg 


x | 


* 
ww % 


58. FORCD "Meat Ball- Tate 
pound of Veal, and as mucm 
Bert Sue ox wt it mall, and fex> . 
ſon it with Mace, Nurmeg; Pep- 
per, Salt, Sweet Marjoram anxdt 
Thyme cut ſmall,Hieak in an "Ws Go 0 RJ 
2 little grated Bread ; af 750 5 ; 
pleaſe yon may put in a 'little 3 
Marie ſo make it into Ball, = 
boil or fry th them , 
59. * FORCD Meat- Balls : Take 5 I 
Beef Marrow, a little Time and ö 
Savory, Crumbs of white Rer. : 4 ; 
Volks of Eggs well beaten ; mn 
5 and ſeaſon with 8 2 
«do Cloves, Mace; ſca ” 4 
little Spinage, drain it well; cut- - 
it fmal}, and put it in, mixing 
em well together, and make 
Fe vo Viſbera or Bowel are much weak» | 1 5 of 6 , foms longiſh ſowe 
del, and it ought to be taken in ſome] round.” | 
he to W 4nd i r. e 


1 5 . 
60. FOR-- 3 


% 


S — EL * GGGG ED 
3 * : | 


ill about three parts /of the 2 2 2 
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| Take the Ficſh of Rabbets, Veal 


DD Me . r 


f. Suet ſhred ſhred alſo: beat all theſe in 54 c 
very SA ſt Nexti Tongues, | Mortar, into ah entire Maf, with 


which ſtu 7 reſt of the 
and with all fill up * 7 
you cut the Fleſh out. nch- 
ing it up with good ſlrong whit- 
brown Thread, to "keep the 
ber Mew in; after put it into 
a Diſh, waſh it over with Yolks 
of 5g 5 A and drige it 
little Cloves, Mace and Nutmegs | with or Flower, 
3 e al with a quarter of | and hes < bh of Butter all over 
nd © f ſhred Veal Suet, or it; and then either bake or roaſt 
1 "air | More, and fix or eight it, Which done, have - Oyſters _ 
Folk of Eggs, beat all up into a|ready flewd in White Wine, 
17 in a Marble Mortar, which | with 2 or 3 Blades of Mace, to 
en Form into - Balls of what which add Muſhrooms, a . 
Size you pleaſe, _ quantity of ſtrong ee and | 
1 * FORC'D Meat-Balls : | þ 3 Sauce. 16 


or Pork, ſhied it very ſmall with | 63 . FORCD LEG of 154. | fr 
a few Chives, ſweet Herbs and a Flt 1s done as the former; but Sn 
little Spina eto make them look | befides there is to be added a Fri - TI 
Green ; ſeaſon them with Salt, gaſee of the Loin ( freed from WM Fe 
_ Pepper, Mace and Anchovies; its great Bones) cut into ſmall WW Go 
© adding a ſufficient quantity of pieces, to lay about it. Thele Wit 
Beei- Marrow cho all; bind I thin ſlices of the Loin, ſeaſon. bo. 
them with a little Flower, and |with Salt, Fepper,beaten Cloves, key 


5 e po 1 "amis Ly 


0 1 — 
5 7 + Wa de all : 


ter of à pound, ſtew'd Spi- e 
Aur pe ſhred, Grated Bre 2 _ 


47 arter of a pound; feaſon all 
205 Pepper a eng nd. Salt, ad adding a 


—_—  Y 0 


„ oO 2 err 


the Tolk of ah Egg, and fo row! Mace and Nutmeg, Chives, or the 


tm up, round or longiſh, fry |a Shelot or two, and a few Ml the 
them brown and criſp, or Stew Sweet Herbs, fry them in clar- MW fon 


them as you pleaſe. fyd Butter; and when fry'de- 7. 

nougb, pour the Butter out, wipe WM it 
1163. FORCD LEG of t- the Pan Cleans, and put in a pim WW Sear 
ton. Take 25 large Leg of Mu- of ſtrong Gravy, a quarter of 4 BW mb 
ton, cut a long flit on —_— back- | pint of WIe Wine, and the ary, , 


_ Hide, and Rey, out all the Meat gice of an Orange, Let the Wl begit 


vou Well can, not 8 the | Lamb ſtew in the Gravy, and add in ag 
othet ſide. This Mear, with 2 to ii Muſhrooms and Oyſters, lowii 

ound of Beef eee mince an Anchovey or two, with ſome . s;. 

je on a choppin Board, with of the Liquor of the ſame, o,] the + 
3, 4, or 5 unwaſht Anchovies, up 2 piece of Butter in Flower, or V 
4 few Chives, and 2 or 3 Shelots, and the Volk of an with WM poune 
or an Onion, and ſeaſon it with Ithe Juice of a Limon Se Marre 


Bal Ir, Pepper, beaten Mace and nd 10 ſerve it. 

utmeg. Sweet Herbs, and Ei-“ 7 
mon Peel; adding allo almoſt 4. 7 * FOWLS in 1 In 
. of Parboil's N 1 Jan February and * Jo 


>} 


Tame 1 


key Foals, Green Geeſe, — 


3 Pheaſants, Partridge 

1 

15 Sp In Merch, Wild Pig on 
Young Pullets ; z Young 
a A 


70 Hey and June, 
ils x the Decks Geele, 
| . „Voung Ft keys. 2 
Fol and 281% Wild 
Ducks which have thed their 
Feathers, called Flappers or 
Monſters, which ate very fat. 


5. In 175 

vember oe Pike arkey Cocks, and 
He Tr Ponlts, moſt ſorts 
of Wild the” Tame Fowl, Swats, 
BH Buſtards, Wild Geeſe, Tame! 
| Geele, Wild Ducks, Teal. Wid-|w 
fog Shiufflers, penteal, Eafter- 
lings, Heathcocks, Woodcock , 
Snipes Piover, Larks, Quiaifs, 
Thruſhes, Black bird, Feifair, 
Feaſcms, Pimridge Bittern, Tame 
Goole, TO Virgin Pullets 
with. Egg g. bickem. 

6. At N. Tears. Tide, the Tur- 
key Cock is out of Seaſon ; but 
the Hen Turkey is with Egg all 
the rh and continues i in Sea 
ſon till 

7. To theſe we may add Rab 
| bits and Leverets, which are in 
Seaſon all September October, No- 
vember, December, Jama, Febrs: 
ary, March ; at * time 
begin to go cut, and come not 
8 80 till about Michael mas fol- 


Wing. 
65. + FOWLS to Stuff. Take 
the Fleſh of Pullets, Chickens, 
or "od weet-breads . 
N jr „ Muſhrooms , - 
not, of each a quaizer of a 
pound; 2 or 3 Anchovies, a lit 
Ide 05 * \Nutmeg, Savo - 
. To WM 79, Thyme, Matjoram and Chive: 
ahne al Tele with the Tolk of jc 


4. 


GNP 5 Oro 


Uings, ſmall fat Chickets, Pige-( 
ungs, ima 0 fi 


| 7 avg har and ſerve K | 


„ Offeber and Ne- th 


half a 


Turkeys, Capom,  Feaſants, 
what Fowl you pleaſe, 

| thus dxeſt. 8 1 ns 
66. * FOWLS ts Per. 


(not waſhing them, for them 
keep) ſeaſon then 


not 
with Salt, 


and Nutmeg Xen, and mize 


hours, and them in a Put 
Ping their Breſts downwards: 
over them flit Cloves and 
Mace, and put over them 
much melted Butter as will co- 


wick; tye them over cloſe, and 


which place them in 
with their Breſts upw 


the Butter, 
Gravy and the Things i 


back the 
in the bot- 


an Inch thick over your Fowhs. 


they Six Ducks will endure near two 


hours baking, and other Fowls 
or Birds more or leſs, according 
to their Ma 
Baked, keep 
other cool place for uſe. 


This being drank about a dram 
in a Glaſs of White Wine well 
dig * is e good agaiuſt the 
Dif N | Fluxes of the 
& the Memory, 


pickt clean, ſinged ih wh +2 
Paper, and drye with a Cloth, 


z Cloves, Mace, ; 
all together: let them ſtand 2 


dae them, When baked enongh, 
let them ſtand a 2 1 _ 
the ' Gravy from them 


their Craw- lives Gr Belles wi 8 
Butter; pour off all the top of 


tom, and now let your Butter be 


gnitude; and when - 
them in a Cellar br : 


67. FRANKINCENSE: . 


Boll 
* aWay- Sadneſs, ang — | 


S 
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— 8 by yy 
, * E n 
* FI , 1 nm 1 
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- * +4 4 ; 
85 
1 4 Dag it 
= I 


ver. them half an Inch or more 1 i 
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=_  . -Diſh or Stew pan that will con- 
tain the Carp, put it into as much 
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_ eth the Hear: It ſtays the Bleed- 


Whites of Eggs and the Pouder 
ꝛ0f Myrrh, and ſpread on a Lin- 


nen Cloth, and applied to the 
Forthead and Temples 

S668. FRECKLES ts take 

«ray. Take four ſpoonfuls of 

{Fumitory- water, a ſpoontul of 

the Oil of Tartar, and the Gall 

of a Cock; mingle theſe together 

- , -over a gentle Fire, till they be- 

come a kind of Ointment, and 

with it anoint the places where 


the Freckles are, and let it dry 


on them: Then take a little Rye - 
meal, put it into Milk, and waſh 
off the Ointmenrt. 
69. FRECKLES or Morphew, 
And to clear the Skin: Take the 
Blood of any Fowl or KEeaſt, and 
wipe your Face all over with it 
every Night you go to Bed, for 
. a Fortnight together, and the 
next day waſh it off with White 
wine, and white Sngar-Candy ; 
and ſometimes hold your Face 
over Brimſtone for a while, and 
ſnut your Eyes; if you add the 
Juice of a Lemon tothe White- 
Wine, it will be the better. 
0. FRENCEH- WAV for 


dreſſing Carps : To ſtew theſe Fiſh 
the French way, Put it in boil- 
Ang Liquor, and take a good large 


Clatet as will cover it; wath off 
the Blood, and take the Fiſh out, 
and put into the Wine in the 
Diſh three or fœur ſlices of Oni- 
ons, ſome large Blades of Mace 
and Pepper grofly. beaten. with a 


in on it, with the Spices, Onion, 


ten per it with Cream pretty hot 


Þoils, put in the Carp; and co ,ỹ,jñ 
it oloſe; acc being well fleweds | 
diſh it with-Sippers round abouy ' 
it; pour the Liquor it was boiled 


ſliced Lemon, and Lemon peel; 
run it over with beaten Butter, 
and garniſſ it with dry Bread. 
71. * FRENCH DISEASE; / 
TakeCorrofiveMercurySublimate, ' 
Mirhridate or”: Venice-Treacle , | 
of each an ounce, mix them well, 
and infuſe them} in a Quart ot 
Spring Water; ſet them in-Balnes 
to diflolve in a cloſe Veſſel, and 
of this Liquor well ſettled, take 
about half a Spoonful, or, if need 
require it, a ſpoontul, but not 
above a ſpoonful and an half by. 
any means; take it in a 2 
of a pint of ſmall Ale Faſting 


in the Morning, and an ounce it 
in the Afternoon or Evemng, the Wa 
Stomach being as near as may be wit 


empty, intermitting every ſecond Oy, 


Day, and taking a gentle Purge. WW .-» 
This Medicine is very apt to cuaſe po 
great Yomltibg ; and if it i takes Wl thie 
in too great 4 quantity, will certaiy- itt 
% cauſe 4 Salivation; and there. Wl F 


fore it is to be uſed with Caution, and 


the Patient is to be very careful wt by th 
to take Cold upon it, left a worſe- Uta ! 
Matter enſwe, It may be taken in i and b 
leſs quantity Dietetically,-in a Be. , 76. 
| coffion of Guzjachm and Sarla, with WY Pickle 
great. profit and ad vantage, of which dre Yi 
we ſhall . diſcourſe more at large, in fail th, 
ſome other place. N e White 
72. FRENCH BREAD: Tale and by, 
hait a Buſhel of fine Flower, ten Ml ot ſlice 
Eggs, one pound and an half of the Co 
ff freth Butter; half a Pound of ti. I Iben b. 
ed Veal Suet; then put iũ aa m ige 


Yeſt as yon do into Manchet; 


and let it lyz half an honrto riſe 
then make it into Loaves or Rolls, 


'  -tIttle Salt; and when the Pan 


and wafh it over with _ 


A * W 1 X a Hi g 

* * F : * 

o i n 127 WES > No 
3 * I by 


"T 19; A 


Fr 


rich rar, 7 not 7 

8 too hot. 41 
. 73+ FRENCH. BREAD ueber 
vc. Take a Quart of ne Flow- 


cr, four ſpoontuls o 1. ogk | will keep ali the Tear. The. 
| ale Se 224 four Eggs; make | (ame. wa you: may — 


it very ſoft with NI fang Wa- bers, - 


ter lukewarm, 
of an hour by.t 
toſs it in wooden Diches, let it 
bake an hour and half. 
74. FRENC BREAD. Take 
ine Flower half a Bufhel, ten 
well beaten, / a pound and 
k kof freſh Butter, with as much 
Yeſt as 44 uſually y put into Man- 
chet; Double Refin'd Sugar in 
fine Poudex a” pound; make all 
this into Dong with New Milk | 
retty hot, and let it lye halt an 
— or more to riſe; then make 
it into Loaves or Rolls, which 
waſh over with an Egg. dane 
with Milk, and bake them in an 
Oven not too hot. 
25. * FRENCH BREAD another | i 
po: 1 1 a Quart of Flower, 
a lutle Teſt, and a 
little 4 mix them with the 
nh very light, with a little 
med ; lay the Dough 
by the Þ ire to riſe,- then make it 
into little 1 9 it well, 
quick Oven. 


and bake it m a 
76. FAENCAH BEANS . 
Pall, Take them hen, they 
Fre Young 2 tender, top and 
tail them, put them into the beſt| 
White Wine Vinegar, with Salt 
and broken Pepper, and a Race 
ot ſlice Ginger ; let them lye in 
the .Cold; Pickle Nye nine Days, 
ih jen boy your: Pickle in 2 _ 
arge Polin „ into which, 
your Beans, letting them but fol 


* 2: bonl, or N / take them 
of 18 e E ove, + Ye — 


: ire 


e, and ſet them |} 
mon on. a 2 20 4 


keep, it 2 quarter 
Fire # riſe, | ha 


lows} 


times, N are 23; _ as 
Graſs 3 which done; put th 


young Apt 
Peaches, before their Stones are 
rd. If at anꝝ time they change 
their coler, boil up the Pickle 


gain,: apd pour it upon chem 
calding e : 77 


77. F REN CH BE AN 8 te 
Pickle, Let your Beans be veryß 
young, but not very ſmall, wipe 

them clean - with a dry Linnen 
Tod s - boil your Vinegar with 

5 Horſe- Radiſh and Salt jn it 3 


Pickle ia boiling, let them dell 
together 
nutes ; then take them off; and 
— 
ickle once in two 
; Fj — . thtee times, pours. 
ng it, boiling hot upon your 
12 da berg like once in Tn. 
. RY keep them _—_ 
Opt. 5 Oe 340-37 Þ 95 
5 6% FRENCH BEANS 
Pickle! 
and pick the: Stalks off 5 ſicep 
| them i in Vinegar and Salt nine or 
ten days; boil them with a piece 
of Al om and a. little Fennel 3 
Wen they be boiled enough; 
take the Beans out, laying them 
upon a Table till they, are cold 
put them into a Pot, laying be 
F on every lay, Cloves, Nia 
a little 1 Thy Fennel | 
and Dill * en fill t Por with. 
the beſt Wine - Vinegar. - « a 


You ar to conſider the Strengtn 
of the Conſtitution, and if the Pa. 
tient is ſtrong, let che Stomach 


mended 


\ 1 
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x is * 
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2 vl 2 EE bf 
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A * x " 8 "Ig , A 
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— — — — PT 


to an Rarthen Pot, e it — EE 
cloſe with Leather, oe; ſo they 


throw your Beam in: when your - 
the ſpace of. three Mi- 
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mended in this caſe, and it is a 
good thing, being given in Kx- 
tract from ten grains to a Seruple 
| Dram. or the Decoction 

_ - of the ſame; But nothing yet is 
ound to exceed Antimonal Eme- 

' ticks, as Vinum Antimoniale, Vi. 
dum Benedictum, and Tartar Emet - 
ick, which laſt may be given from 
twẽ o Grains to five or fix, or ten: 
Atter or four times Vomit- 
ing the Patient, at due Intervals 


ol time, as three or four Days. 


Then Piirge the Patient with an 
© Infuſion. of Sena thrice a Week, 
for a Month together, or as often 


: = as the Sick can well bear if; Take 


Sena an ourice, Salt of Tartar a 
Dram and half, grind them toge- 
- ther ina hot Mortar, make an In- 

_ ' fuſionin a pint and half of Wa- 
tex, boiling hot for two Hours, 
adding alſo half an ounce of brui- 
- fed L1quorice; ſtrain out tor four 
Doſes, to be given as aforeſaid. 


And if the Patient cannot ſleep, 


vou muſt cauſe reſt by giving 
ſiome proper Opiate, as two or 
three Grains or more of my Vola- 
tile or Specifick Laudanum ; or 20 

or 30 Drcps of Liquid Laudanum, 
in tome proper Vehicle, at Night 

- goingtO ee. | 
80. FRIGASY, an excellent one. 
Take ſix Pigeons and fix Chickens, 
fc call and truſs them, being drawn 
Clean, head and all; then cut 
them in pieces, and have fome 
Lamb ftones and Sweet - Breads 
Blanched, Parboil'd and Sliced; 

fry moſt of the Sweet. Breads 


5 5 Flower d; have alſo ſome AC: 


Patagns ready cout off the tors 
an luch long. the Volks 6t —— 


4 * 


row ot ſix Marrow-Bones, half 


the arrow Fry d; Green and 


White Butter, let it be kept 


then have a clean Frying Pan, 


Auchovies diffolved therein will 


and fry the FowWI with [ary 4 
Sweet. Butter: being finely fried, 
put out the Butter, and put tc 
chem ſome Roaft Mutton Gravy, 
ſome large fried Oyſters, and Af 
ſome Salt; put in the hard Tolk. 
of Eggs, and the reſt of the Sweet- 
breads that are not fried, the 
Piſtaches, Aſparagus, and — i 
the Marrow :. Stew them well 
in the Frying Pan with ſome | 
Grated Nutmeg, Pepper, a Cloye | 
or two of Shalots if you'pleaſe, a | 
little White-Wine, and let them 
be well-Stew'd ; have 10 Yolls | 
ot Eggs diffolv'd in a Diſh witlr : 
Grape Verjuice or Wine Vinegar, 
and a little beaten Mace, and pu 
it to_ the Frigaſyz and have 3 
French ſix penny Loaf ſliced into 23 
fair large Diſh ſet on Coals, with 
ſome good Mutton-Gravy, then 
give the Frigaſy tuo or threg 
Walms on the Fire, and pour it 
on the Sippets in the Diſh ; Gar- 
niſh it with fried Sweet - reads, 
fried Oyſters, fried Marrow, . 
ſtaches, flic'd Almonds, and the 
Juice of two. or three Oranges. 
81. FRIGASY F N, 
Chicken, Rabbet, or any thing ele: 
Take either of theſe, and cut 
them into ſmall pieces, pyt them 
into a Frying- Pan with to much 
Water as will cover them, with! 
a little Salt, Whole Spice, L1mott; 
peel, and a bundle of ſweet Herbs; 
let them boil together till th: 
Meat be tender, then put in fome 
Oyſters, and when they a? 
plumpt, take a little, either 
White-Wine or Claret, and 19 


Ser 


ſome Butter, and put all theſe 0 
the reſt; and when you think 
your Meat is enough, take it ol 
with a little Skimmer, and put! 


” 


into à Diſh" upon Sippet:; n 
7 8 2M . i i000 


8 — * 7 5 * 4 _ ds 
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* % * SS K 5 


C————S 5 
into your Liquor the Volke of 
. ball 8 and mix them | 
yer the Fire, and pour it all o. 
yer your Meat: - Garniſh your 
-* Diſh with Barberries; and ſerve 
it up: This Diſh you make of 
Raw Meat, or of Cold Meat, 
which have been left at Meals.. 
82. FRIGASY' of. Chickens, 
The Chickens for this purpoſe 
muſt be, cut in ſmall pieces, and 
fry'd in Butter; then pour on 
them ſome hot Broth, or boiling 
Water; put into it an Onion 
Quartered, and a little ſhred 
' Thyme and Parſſy, with Pepper 
and Salt enough to ſeaſon them; 
the Lean of Bacon cut ſmall, and a 
jew Cloves ; the Volks of Eggs 
8 ne, wah the 1 of 
Vhite-Wine Vinegar ; keep it in 
— and then ſerve it up. 
te, If in this manner they be 
nn too. long,” they will be 
1 83.*FRIGACY of Chickens, 
Rabbits, Take your Chickens ( but 
| they ought to be skin d) or Rab- 
. bits, cut them into ſmall pieces, 
best them with your Rowling- 
pin, lard them with Bacon, fea- 
ton them with Salt, Pepper and 
braten Mae; put halt à pound 
ol zutter into the Pan, brown it 
and drige it with Flower, an 
put in, your Meat, which fry 
town: have ready a quart of 
good ſtrong Gravy, Oyſters and 
Muſhrooms, 3 or 4 Anchovies, 
2 ot 3 Shatots, a bunch of (weer 
ths, and! a, Glaſs of Claret, 
Seaſon it high ; and when, it is 
wne enough, take out the Herbs. 
ichovey Bones and Shalots : 
red a Limon ſmall, and put it 
n and when it is almoſt enough, 
together, keeping then -fho- 


* 


ving and makir 


rooms, and ſome ſmall ones: cu 
the largeſt into 4 pieces, pes 
them, and throw them into Sal 
afid Water, letting them lye fo 
half an hour, take them our, an 
ſtew them in their own Liquor, 
With a little Cream, to make 
them look white, and cnt hard: 
leſs than half an hour will ſtew, -, _ 
them. Put them into a Sieve ta 
drain, and take a quarter of 42 
pint of that Liquor they were 
ſlewed in, with as much Whitęg 

Wine and ſtrong Gravy: Boil a 
theſe together, With a [ittle bruiſ- 
2 or 3 Anchovies, a uote $avo- 
ry and Thyme, and 3 or 3 Shdz _ 
lots, with which things ſeaſon 0 7 


2 


. 


- 
*. 


high to your Taſte... When it 
has boiled well together, 3 i 
out the Spice, Anchovey Bones 


and Shalats, and put it into your - A 
Stew- pan ag iin with the Moſh- + - 
rooms; and have ready the Yolks. © 

f. Eg , With the quantity of + 2 


0 

an Log of Butter, rowl'd' up in 4 
Flower beaten well with a ſpoon + 3 
ful of Cream. Shake it up all 
together very | thick, ſo that it, _ _ 
may. hang about the frigacy'd 
Muſhrooms; ſcald a little Spi: 


nage, which ſhake over it, and 8 
ſerve it. | i 2 


4 — 3;. ER IG AC Y of Pigeons « : 2 b 


Take 


young Pigeons, cut off the, : Y 1 | 
» 5 N be 2 * ings A A = 


' Wings and Legs, and quarter the 


much 
Will ſeaſon them, a few Cloves, a 
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Bodies; put them into a Stew- 
| Pahi, add co them ſome fat. Bacon 
cut . rr in ſmall pieces; as 
bruiſed Pepper and Salt as | 
Bundle of Parſley and Thyme, and 
an Onion quartered; pour on fo 
much fair Water aa will nearly 
touch the top of the Pigeons ; 
When they are. tender, put in a 
ſuffieient quantity of Butter; 
change tlie Parſley and Thyme tor 
ſome more that is freſh; then 
take the Yolks of Eggs finely 
beaten in a little of the Broth, 
White- Wine, and Verjuice; hay 
them out in a Diſh upon Sippets 
with the Broth; ſqueeze an 
Orange over them, and ſerve 
— ͤ K 
86. FRIGAST of Pigeons, 
Take eight Pigeons, cut them in- 
to ſmall pieces, fry them with a 
pint of Claret, and a pint of Wa- 
ter; ſeaſon with Salt and Pepper, 
adding a little Sweet Marjoram, 
Thyme: Savory, a few Chives, 
or an Omon, or Shalot or two. 
Shred the Herbs ſmail, and put 
them into the Frying pan to the 
Pigeons, with a good piece of 
Batter : Let them boil gently, till 


there be no more Liquor left than 


Will ſerve for Sauce: Beat four 
Yolks of Eggs, with a ſpoonful 
. and half of Vinegar, and half 
2 grated Nutmeg: When it 1s 
enough, put the Meat on the 
one de of the Pan, and the Li- 
* . quor on the other; then pur 
in the Eęgs into the Liquor on 
the Fire, and ſtir till it is a 
thick as Cream; put the Meat in- 
to the Diſh, and pour over it the 
Sauce; hay criſp Bacon, and 
rs over it, and ſerve 


4 Up. . \ 


1 


4 


Parboil your Chickens,. Rabbits, 


$7,* FRIG ACY White, | 


&c. cut them into N fry 
them in ſtrong Broth wih a 
Blade or two of Mace, a littie 
Salt and Pepper, two Anchovies; ,. | 
two Shalots; try them till they | 
are enough; take out the Shalots, 
and pnt in half a pint of. good 
Cream, and à piece of Butter 
rowF'd up in Flower, with the 
Yolk of an Egg. Stir it all about 
till it is as thick as Cream, ſqueeze 
in the Juice of a Limon, taking 
care that xt does not curdle: Stew. 
a little Spinage, cut it, and throw, 
over it ſome Muſhrooms, a few 
'(Carps ſhred with Oyſters, with 
'a ltle of their Liquor, put in 


· 
. 
E 


by 
4 
5 


. 7 o 


Sippets and ferve it. 

$889, FRITT ERS u court, 
Make a Poſſet of Sweet Milk 
from the Cow, with a pint of 
Canary. Take the Curd, and put 
it into a Baſon with 6 Eggs; ſea | 
ſon it with a little Nutmeg, beat | 
it with a Birchen kod till it is 
beaten well together; then put 
Flower to it, and make Batter 
fit for Fritters, adding à little 
Sugar. Take clarified Beef Suet, 

make it boil in the Frying- pan, 
and ſo put the Batter in. 


* 


89. FRITTEIG Excellent: 
Take Poſſet Curd made with Ca- 
nary, Almonds beaten with a lit. 
tle of the Poſſet- Drink, 
ſtrained through a Hair Sieve} 
Mix them, ſweeten with fine 
Sugar to liking, adding Cinamon, 
or What Spice you pleaſe; mit; 
cherewith a good quantity 

Volks of Eggs, and add ſo much 


47 


Flower as to make ic of a cone Saffron 
ntent thickneſs for Batter: then cream: 
putting in ſome thin pieces per- d 4 
Apples, try them in Beet 9ueh No B. 
with a quick Fire. 2 9 * f. 
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90. FRLIT Tk 
ay. Take a Pint of Canary, the 


4 


like quantity of Ale, and a little 
Ale-Yeſt; the Yolks and Whites 


of nine Eggs beaten firſt very 
well by themſelves, and then 
with the reſt: add à pound of 
fine Flower, and a little Ginger. 
Let the Butter ſtand a\ while, 
and then put in Apples thin ſli- 
ced, and try them with Beet- 
ſuet: take them out, and ftirew 
them over with fine Sugar. 
91. * Or, Take a quart of Flower, 
three pints' of Aut ton broth when 
cold; Nutmeg and Cinamon, of each 
6 quarter of 7 beat them fine, 
as- alſo a Race of Ginger, 12 Eggs, 
and * Salt, oy Hrain the 71 
terials; put to them ſome thin ſlices 
of Pippins, and fry them in as much 
Suet as will ſuffice, ordering them as 
the former in ſerving up. Some make 
the Batter of Eggs, Cream, Gloves, 
Mace, Saffron, 'Nutmeg, Teaſt, Ale 
and Salt. Others, of Flower, grated 
Bread, Mace, Ginger, Pepper, Salt, 
Teſt, Saffron , Milk, Sack, or 
White-wine, Some again uſe Mar- 
row perfumed with. Musk and Roſt- 
water, by being ſteeped in the latter 
With the flices of pleaſant Pears or 


ſms, curraus, Apples cut Dice-faſhi. 
en, and as ſmall, in quarters or in 
2 1 leave the Reader to his 
vice, Rr EL aces 
ITTERS he Italian 


7 


a pound of fine Flower, with as 
much fine Bisket-bread ; the Volks 
of five Eggs, ſome Roſe-water, 
affron, Sugar, Cloves , Mace, 


per d a ſtiff Paſte, and rolling it 
mo Balls as big as Wall 


TERS the Engliſh 1 


| 


Way: Take a pound of Hal ſand 


Cheeſe or Parmiſan, grate it into 


— 


Cream; make of theſe well tem- 


' 93. * FRITTERS of Stirrets. 
Take a pint; of Skirret Pulp, fix 
Tolks of Eggs, two ſpoonfuſs of, 
Flower, wich Sugar and Spice | | 
make Batter; which Err in - : © 
large quantity of Lard, and with 
double refined Sugar in Ponder 
( 
94. FRITTERS of Spinage- 
Boil the Leaves of Spinage in 
fair Water; yet but tenderly; 
drain the Liquor from it as much 


— 


las may be, ſtamp it or mince it 


very ſmall; add to it beaten Ci- 
namon, Ginger and Nutmeg, gra- 
ted Manonet and the Whites and 
Volks of Eggs, and as much 
Cream as will moiſten it, yet the 
Batter muſt remain of an indif- 
ferent thickneſs ;' put in ſome - 
Currans that have been ſwelled 

in warm Water, mix them well 
together, and having a Kettle 
boiled with tried Suet or Lard, 

drop them into it by ſpoopfuls ; 

and when they riſe, take them 

| out, for then they are enough. 

- 95. FRITTERS of divers Forms - 

To make theſe, Take a quart of 
fine Flower, ſtrain it witn ſome 
Almond - milk, Soffron, Sugar, 
White - Wine, have then Moulds © _ 


p 
1 


Lvinces, / Others again, with Rai-| made of Tin, of various Forms, 


as Arms, Dolphins, Birds, Flowers, 
and the like; put the Rake hv 
them, and'place them in the tas 
covered with Snet or clarifi 
Butter, and they will come out 
in ſuch Forms as the Mould im- 
preſſes on them, and look very” 
8 if arderly placed in a 
1 — . | 
96. FRITTERS, Another way - 
Take halt a pint of Sack, and a 
pint of Ale, a little Yeſt, the 
olks of twelve Eggs, and f 
hites, with ſome beaten Spice, 


| 
| 


. 
2 


bun, fry thein with Clarity d and a. very litile Salt, make thin 
A 8 ima thick Barter with bineFlower, wy 
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Þ : 97. FRITTERS of Feat or It ha a whiti 
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Eggs, Spice and Salt, rake it 


88. FRITIILTARIES: 


. . 
F. cillay: 1s like-the former but I midſt of Auguſt be taken #p and let 
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PV. The velow Fritillary, ts 


3 
=. * Great Red Fritillary: 
dia 


„ a Jong, fwall, faine Color 


Þ 5 5 


y * o 5 <6 * _— RY A * n REDS 85 "FLIES 4 = an „ . 
6 T . 25 N CCC wg * "*"* 
I IRS vo es Ad N . . y DLO SLES no N 
* oO; 48 . 9 
4 77 Wn. 5, p « k is N 4 
| J Ad 8. 8 * 
4 ; 
* * > ” 4 * 83 7 ” 
* * — * # EY OT - A 
: f * k 
\ E - 3 Pl . # N 
7 l ES Re 1 
= 8 0 * * 
- 3 We \ « : , 1 
, —_____—_ | 
” 3? * * 


3 N YOu" an . ex ing: * 2 | | 
chen boil vcur Lard, and dip dian. fe has darker green Leaves, | 
'  F6und thin ſlices of Apples in this | longer Flowers, of a dark yellow Par- 

Batter, and {fry them; ferye them Ihle, ſpotted; or Checquer'd with Rd. 
min With beaten Spice and Sugar. | IX. The Narrow Leav'd Exotick; | 


| %s a whitiſh green double Rom. 
any other Meat. Take your Veal. | er, checquer d Like the others, X. The 
Capon, or Lwer, parboil ir, mincs | Small Yellow Portugal. h i a : 
it ſmall, and put to it ſome Cream, all and low Flower , but more | 
Checquer'd than any of the yellow onem 
XI. The Black Fritillary. 1-4 
Hike the yellow Green, the Stalk and! 
Flowers are ſhorter, and of a dark © 
dull, blackiſh green color. XII. 
Spaniſh Black Fritillary. I is | 
| LAR larger than any of the former, heard | 
They habe ſmall round Roots made of [ing 4 or 5 Flowers, hanging round / 
two pueces as if cleft in the midſt, and | about. the Stalk, like thoſe of the 
| Joined together, from wbence ſprings |Crown Imperial. The Early Kinds 
4 Stalk a Foot high; beating a Flow. Hower about the end of March, % 
er of ſix Leaves and of ſix ſeveral co ] beginning of April; the others,” after | 
lers at top : The chief of thoſe mhich Ithaſe are . paſt, the ¶ pace of a Month, | 
From in dur Country are, I. The |one after another. The Great: Vel- 
_ Comm on Ch quer'd Fritillary, of flow one, is the laß, it Hewering 
' a dull red Purple Checquer'd. with a [in the end of May or begiuning of | 
Stile aud Chives, whoſe Roots when | June. The. Roots looſe their Fibres | 
© Od. will bear 2 or 3 Flowers on a | as ſoon as: the Stalks are dry, and ; 
Stalk. II. The Double Bluſh [may then, or at any time before the | 


pretty thick, ſo fry them; yon 
may add à little Flower if you 
will; ſerve them up with beaten 

x Spice, and Sugar ſtrewed over 


Pouble, with x2 Leaves'or more, and [dry for ſome time, But if taken 1 
| 7 a pale Purple or Bluſh color, and eo ſoon, or kept too long owt of thi} Ty 
| . ſpotted. as the, other, , III. The} Ground, they will either Periſh, 
White Fritilary, like the taſt, but be much weakned thereby. Take then 
but ſide and inſde of a perfect yellow, {up therefore not before the midſt i | 
| | uly, vor keep them longer then tht 10 
ginning or midſt of Auguſt, % ©: 
ma): be ſet among ordinary Tulip 
Trezt | It is land other Roots which looſe their tk 
a ger than the laſt in all its parts, bres as they, do, in Beds or Knits, 
aud better Flomered. VI. Great | where the Nakedneſs of their Stall. 
Yellow Fritillary. Ee Root. 5s may be hidden with the Leaves 
larger and broader than. any of thi |othirs. 0. I 09 
former, with broader and ſhorter 99. FRUIT to Dry. Ap 
round pointed. Itaves two Feet high, ples,, Apricocks, Cherries, Dat! 
ns, Nectarines, Peaches, Peay 


color is yellow, dusty Red on the 
Au tſide, and Bleed Red an the inſide. 


3 


, ane 4 i matt, faint color d | 1008, | | 
Flower. VII. The Spotted Yel- [Pear Flums, and other Fruit 
Sad low. : Its" Leaves are like the laſt, may be dried in an Oven this, 


e 4 + +> 2 * » 9 54 
3 6 * b +. A 
"uf" 75 A. * . 

* > 


, $ - UF, * 
4 2 - 
- 


1 


0 


and then dry them again, as they 
üg ee her. 
May. Firſt bake them in a Por, 
cloſe: covered with Dough, let- 
ting Apples, Pears, - Wardens, 
ye loog in the Oven as brown 
Bread; but Cherries and Plums 
gas long as white Bread. Then 
take them forth, and let them 
cool; peel off the Skins ot the 
Apples, Pears and Wardens, flat 
' them, and dry them as before, 


you draw. them, upon Sieves; a 
little Claret and Sugar may do 
well, and a little Sugar . 
every Layer of Cherries. 
WEN fo, © FRUMETY to make, Take 
New Milk or Cream boil'd with 
whole Spice; put into it your. 
ready boiłd Wheat, or Pearl. 
Barley, hoil d firſt very tender in 
Water. When they have boil'd 
7 while, thicken” it with Yolks 
of Eggs well beaten, and ſweeten 
with Sugar z then ſerve it up in 


Hnnes, * : . 

102. * FRUME.TY afferthe 
cauntry Faſhion, Let the Wheat 
( Grey Wneat is beſt) be wetted 
with Water, and be beat in a 
Wooden Mortar with a Wooden 
Peſtle, till it is-compleatly-hull'd ;- 
from which free it by waſhing, 
aud ſo boil it in Water till it 13 
elt and broken: Take of this 
Wheat two quarts, mix with it 
2 Gallon of New Milk, and two 
Fruit, 3 of Cream, and boil to a 
ue thickneſs, adding towards 
tie end a little white, Sugar, juſt 


Hair large: Curracs firſt plumpt by 7 
| bot nor broken, ' Give A ches 


| Take Rice boil'd; Toft and thick 


and your Cherries-and Plums, as | 


Meat, ſtir altogether, and 


Fallpa- een 
105. 1 FRYED Beef Stakes. 
well with your 


(being mix'd together) a few 


103. * FRUMETY with Rice, 


in Milk, 2 quarts; New. Milk, 
ſweet. bf E N 
a lite Salt, and ſo much fine 


plump 


_ TO4, > FRYED Lamb Stabes 5 
Being 


fry them in a little Ale; ſtreu 
on them 2 little Salt, and cover 
them with a Plate cloſe. Take 


| ands Nutmeg ; wipe the fryi 


the Liquor they were fryed in, 
ſtir it with a Spoon 
till it be thick, then put in 


it up with fliced Limon and 


Beat them ver) Om 
Rowling- Pin; ſeaſon them with 
Gale awd 

equal patts.ot White Port Wine 
and Ale, with an Onion cur, 


to change'the Taſte Ot the Milk ;, 
ud ein Yolks ok Bags well 


” 4 


r as juſt to change the Taſte - 
to Sweetneſs: boil to a due thick - 
neſs, and add 3 pounds of fair 
large Currans (firſt boil'd (o 
impneſs in fair Water,) then 
boil a little, and ſo ſerve it. 


ing cur of a due largenęſs and 
thickneſs, beat. them with the 
back of a large Knife, and then 


- 


them out with the Gravey in 
them, ſet them by the Fired and 
have in readineſs a Pint of White- 
Port Wine, and a few Capers 
ſhred; add two or three Loks 
of Fggs beaten with a little Salt 


- 


Pepper, and fry them in 


ſmall, or 2 or 3 Shalots ; when. 
fryedenough, add Savory, Thyme, 

Paiſly and Shalots, all chop $$ 
(wall, With à little Nutmegz \ 
; e . 0 4 5 N 5 then 9 2 
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9 * 9 : * 
pounds of 

4 8 f i - 


* IS 


gentle Walms, and it will be. 


Pan clean, put in the Sauce and © | 
all one way Þ 
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N TD up. a Piece of But 4 
ter in Flower, the Volk of an 
Egg beaten, and Gravey, ſhake 
them up till all is thick, which 

put upon the Jakes, and ſerve 

them up. b 41 
9186. * FRYED 'Savſuge 
Fry them firſi well in Ale mixt 
with White Wine; alter add! 
 {weer Butter, and ſtrowing them 
Over wath Flower, fry them till 

they are brown, with 2 or: 
Shalots cut ſmall ; mike thick 
| Gravey Siuce with Juice of Li: 
mon, and ſerve them : 
107, F FUMES in the Sto. | 


2 


> 


—— 


e's and Melancholy-Fits: 
1i0)2 Ruff made of. choſes Alves 
two drams,. good choſen Myrrb one 
dram, of hoſe Saffron half a dram; 
theſe are-to be made into. a Maſs with 
the Syrup of the Juice of Citrons ; of 
= 19 Pills as big as Garden- 
eas; take them in the Pap of 
an Apple, with 2 little Sugar an 
hour before Supper three ſeveral; 
Nights; they will gently looſen 
che Belly and cleanſe the Stomach 
from Phlegm, and expel vene- 
mous Vapours from the Blood; 
they Will work gently in the 
| Morning alter Sleep and are good 
in the time of Infection: But in 
the taking of theſe Pills drink 
three or four ſpoonfuls of Worm · 
* for three or: four 
Mornings. 
108. FUMITORY: It urifics 
the Blood, and -purges Choler, 
and 1s available in the Leproſy, 
Itch, and other Diſcafes of the 
Skin. The diſtilled Water is uſed 
r Beautitying. It opens Obſt: 
is rh of the Liver, and helps 
the Jaundice arid -Scarvy. The 
= or Water of at dropt into 
e Eyes, helps Dimnefs bf Sight: | 


—_— it reſifts. the Plague = —_ = 
lilential Fever. An Ointment 
made of the Juice f it, 17 1 
pointed Dock; and Honey iy a 
ſpeedy Cure for the Itch, Bote 
Scurff, or any other Deformiry 
in the Skin. | 


of the beſt Ginger, flice it very 
thin, put it into a little Pan, and 
heat it by clear and well kindled 
Coal, and receive the Fume ok 
it caſt on by little and little 1 
kind of Cl e-ſtool,. or ſome 
venient Seat for that 
mach, Which cauſeth want of | where the lower part of the Bo- 
dy may be 
bout half a quarter of an hout 


charcoal 
ſit, por receive the _— 
dament alſo bein 


them together till ti 


L 


109. BUNDA MENT . 
ling Take a quarter of an ounce 


= 
purpoſe, -- 
well covered for a- 


at a time. e at» %% as 
110. ANOTHER. PI 
Bits of Amber in a Cloſe fool, 7 E 
them uon a Chafing diſh” of 
over which let the Patient I 
The Funn 
own, it may be | 
bathed or fo . with this Bath: * 
Take Tincture of Catechs two ounces," 
Red Wine, in which. à little Roch⸗ 
Alom bas 'been diſſolved, fix ounces ; - 
mix them: After bathing anoint 
with this Ointment. Take Sheepi- | 
ſuet two ounces e Oil. oline one eunce, © 
melt them ʒ and .while melted and 
only warm, add Oils. of Amber, of. 
Nutmegs by N e and of Safſe- | 
fras; of. each two drams ; fit 
are all cold. 
This Ointment, Areng thens og 4 
moch. 

11. * FURZ ES. I 
not forbear to write a Diſcomls 
of this Plant, becauſe of the val 
Profit which may be made of it; 
in improving ſome of dur Barred 
and, on which nothing elſe 
will thrive.” They are Sown ot 
Planted of the Roots in 2 Fur: 
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the place till they are ſtrong e 
nough to defend themſelves, and 
they are to be diligently: clipt, 
| by which they will be made to 
grow very thick, and become a 
| Beautiful Hedge, if deſigned for 
that purpoſe, If they may be 
permitted to grow at large, t 
will yield good Fuel and PFag- 
ots, and may be an admirable 
Covert for Wild Fowl, Hares, 
Rabbets, &c. and will grow in 
moiſt as well as dry unds. 
The young and tender tops brai- 
ſed, and given to a Lean Sickly 
Harſe, will recover and plump 
him, and make him ſtrong. In 
ſome Counties they ſow there 
Barren Grounds therewith ; and 
when they lay them down, the 
ſow the laſt, Crop with this Seed, 
and ſo. let them remain till they 
break them up again; and du - 


cellent for Fuel. It yields them 
alſo ſmall Timber for ſome little 
Buildings, and is a great Reſu ne il 
for Fowl and other Game.. 
Where there are old dry Banks, _, _ 
or ſach a dry Sand or Gravel, 
that nothing elſe will grow on't, : 
the Furze is an <xtraordinayy 
fence. * *Tis raifed by Sets or 
Seeds, but Seeds are the beſt way 
of raiſing it, e the Nenad 
Furze, W ichg ws to the height 
of 14 or 15 Feet as afore hinted, _ 
and i not ſubject to run into th 
Ground, or ſpread like the Com- 
mon ſort. It will make a Hedge 
in three Years time, if well 
Weeded, and carefully kept from 
Cattel, eſpecially Sheep, who 
are very greedy of it, tilf it comes 
to ſome bigneſs; and then nothin 
can hurt it. If it is clipt it will. 
thrive very well, and grow to 
ring that time, reap. from the an-admirable thickneſs. In France 
ſame Conſiderable Advantages. | they make Incloſures with ir. and 
In Hereferdſhire, the Thickets of | { 


| , ow it ſometimes 10 Or 12 Yards 2 
Common Forzes yield them more thick, which makes not only a 


% 


pode, than a like quantity of the | mighty ſhelter for Game, but alſo _ 38 
beſt. Land in the Kingdom. Ina (peedy, profitable, and impene- = 
Devonſhire, they ſow on the worſt [trable Mound, **Tis ſaid than = 


of their Land, (being firſt Plough- | Furze,(whether French or Exgliſp,) 
ed,) the Seed olf the, rankeſt or will grow on Salt Water Las 4 
largeſt Surzes, Which in four or If ſo, it may be a great ad. 
five Years become a Rich Wood, | vantage to ſuch as have Walls 
They make very great Improve- ox Banks near the Sea, to pie. 
ments both in Devonſhire and ſerve them. If Ferse were im- 
camwal, of their Sandy and Gra- proved in the Barren places of 
velly Land, where Fuel is very this Nation, they would be a2 
ſcarce, by ſowing them with Pen ſparing of our Woods. The 
Irench Furze Seed, Which they | beſt ſort of French Seed may be had [ 
reckon 9 Improver of their at the Sced Shops in Landon. in; nl 
Land, and a fitter of it for Corn, | the moſt Eaſtern parts of German, nl 
Upon ſome Land they will grow| and Poland, Furzes, and cammaaa 
to be 14 or x5 Feet high, and] Broom are ſo rare, that they ſend. 
ord very great quantities of for their Sceds out of England, 
Fuel, No Provender makes Hor- and Plant them in their beſt-Gar- 
be ſo hardy as the. young tops ol dens. Conſidering, that not only. 
theſe Furzes, ry. any other] by their being eaſily and {ſpeedily 
ander Wood {0 thick, not ſo ex-\ Rearcd how ſubſtantialand ſtrong - 
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4 Mutton - Take a Leg Hruclions of the Gall, Liver, Lan 

1 of Mutton when it f and Bladder, © It's gvöd fer the * 
_— is little more than] Dropfie and Jaundice, and is 4 grew. #1 
> Half boikd. haſh- the one part as Sper of Wind... It likewiſe c = 
= ill as you can, and put it into the Stomach, and and drives il 7. 3 
2 Dini with Onions minced| pours from the Bran. 2 
= wall, and the other parts of 3. G. AMMON of 1 4 
5 * _ your Mutton cut into bi n Having water d it, ſerub d . 
F Pieces, breaking likewiſe the | it with a Bruſh, and ſcraped the. WM 1 
* VDuones; ſet it a 2 and add Rind, and dry'd it with a "Cloth, C: 
__ . Pepper, a anq ful of | put 3 it into a Kettle wherein it 
13 Irs, a quarter of a pint of may have ſufficient room; then e 
= - White. Wine, ſome Salt; and add Sage, Marjoram, - Fennel, - fi 
when it in ficwed, ſerve it up on Sprigs of Bays and Roſemary, n 
3 ; 0 and boil it. till it is enough; take WF te 
= © * GAL L Obfratied : The off the Skin, and ſtick the t th 
VB DEN h thing to remove this Ob- with Cloves: ſtre w ſome Pe 6 
E. « flndion, is the Spiritus Nitratus, On it, and ſerve it up with No. ve 
= the Preparation of which you} Hard, Pepper, Vinegar, and the ' yo 
4 A i . may ſee in out Pharmacopeia Chir- | Herbs ſmali mine —_ 
ies, in our Ars chirurgica. You] 4. GANGRE E : When . 
my give: 10, 15, 20, or 30 the part afflicted with this Malz - R 
3 3 © Urops, more or leſs, in Ale or [oy has been light ly Scarified, N 
Wie, according to the quantity | ply as hot as can be endured, 3 
= the Patient 2 at a time, ſo Cataplaſm' of. ſtrong Brandy Wa: 
2ð to mate it pleaſantly ſharp ;! Crumbs of White Bread, thift- WM 9 


Y vou muſt be ſure the Sick drinks | ing. it three or four times a day, Wl Moy 
bpoching without it, for eight or | or as often as you find convent | 
ten days, for in that time it will ent: Or for want « of this,” take 2 Oune 


mate a finpular alteration for the boiled Turnep, maſh it with fair 
better, and poſſibly reſtore the Hogs Lard, and lay ir to the pint 
Patient te their perfect Health. place, 4 | More 
It cues the Cholick to a Miracle, | 5. 575 6A NG RE. E Nc. the A Fla 
ndnd deſtroys that which is the | bes way in to Scarifie the part, 2 5 Ma 
8 a Foundation af chat! or leſs apy 1 8 a ke why * 
=_ _ ileaſe. Ls. : 2 RN 
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3 55 $carification with Salt -Brine, 4 reli ſtampt > Ak:  infuled/in Vinegar, be. - 4 
ng Lim of + Was - Aſhes, or the Plague, n EXC] to. 1 
a Tinflure f Myrth, or {diffalye the Nous, b 
ppl ved in + _ rasch, 17 1 5 BAY on ow being DE 5. Y 
alm t. for it « y theſe, . by boi 4 
2 het Nettle Heat be Lout the R = 


feſtored; an after to fll "up the 
e A Mercurius Pre-- 
- Cipitatus mixed with Baſilicum, ir 
| Unguent,, Migyptiacum, or wit 
Murrh made into 4 Balſam with 0% 


zo 4 mixture of oil of loves and 
= attually . 
6. GAR& AK 18 M 8 
| the Head, Take Juice of Muſtard- 
ſeed, extracted With White Wine 
5 12 OUNCES Nd of Primroſe 
Leaves nd four . z 
5 * uice of en two onnces, Juice 
f*Pellitory gf Spa one ounce, 
White Port-Wine a Quartz ; mix 
| them for 2 Gargle. -- 
T. GARGLE: Take 4 our 
es of Seabious Water, one ſpoon- 
ful of Muftard, as much ct Ho- 
ney ; put theſe into half a quar- 
ter of -Wine-Vinegar, and mix 
them altogether in a Marble or 
Glaſs Mortar, till they become 
very Liquid, and. then ; Gargle: 
| your Mouth with. it, | 
. GARGLE fr. 4 ere 
Throat : Take fair Water a pint; c 
Red Port Wine a quart; SO: 
Alom-half an 'ounce 3. Wut 
diſſolve; with Which rgle 
warm, (3, KA or 5 times a day 
9. ARGLE L947 Sore 
[ z FA. Throat. Take the in; 
ver Bark of the Elm Tree four 
ounces, Madder. Roots 2 ounces, 


- 


fair. Water 2 quart and balf a 
pint ;- boil - half 2 pint or 
more is waſte ain out thro” 


af 


Flannel-bag, and ſweeten with 


[rh Sugar as Will — 


cou 
of Torpentine,” or with Defils dip 


| cle, oy 4 ſpecial Quality ta Wh - "0 ; : 


= 


a Syrup 3 it a 
ſerves. the Lu and 
and ; kills 1 
in the Belly and Stomach; x el 
13. * GARLICK ies General 
Firtues, It provehes the Cotrſes and 
[Srive ; and helps the Bitings of Mat 
Dogs. and other Venomous creatures 
& kills. Worms in children 


FA as 7 
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voideth tou oh Phlegm, i a 

ay or te Lp LEAR: - 
Preſervative againſt the p „ 

46% cures - Sores. = Ulcers. = __ 


takes away Spots, and Blemiſhes is 
the Skis, and eaſes Pains in the 
{Teeth ; breaks Apoſtems, and caſes | 
"Pains in the Ears. It has often. 

times Cured Dropſies almoſt-to a Airs. 


cuſs the. Inconveniences coming by 
corrupt” Airs, and Mineral Papours, _ 
or! by drinking vnwholeſeme V aters, - ), 0 
or Lignors; 45 alſo by — Ws 4 i 
taking Wolf Bane, Henbane, or Hem- -. 
1 * Ie dangerous Herbs, It is 
23 in the Faundice, TOP % 1 
ſions, Falling · Sickneſs, 5 A | 
Piles or — and. ſuch — — 
Diſea es” proceedin Cold. But 
ie — 4 ding fvy 4. thoſe 
that are troubled: with Melancholy, 
it attenuates the Humours, and caiv- 
ſes ſtrange Fancies and Fiftons 3 in the _ 
Head ; therefore let N 
wardly with great Maderat ion ; but © 
. Application, y0w need 60 5 7 1 
90 ry 3 Lo 
- "12. * GEESE 10 Breed, The 
earlier. _ E =_ mos. in the 
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danding upright on their ſaid 


N 2M F 9 ; 14. | 
two Geeſe, raiſe their Skins, and 
male a Stuffing as for Fowl; 


\ 
* 


3 1 
. 


* 


— 
1 
; l 
[ 4 ' 
KN ' 4 


3 
Wy 2 


1 feed them with Oats, ſpelted 


5 8 

1 

4 ; * 
- : 


© _ - | they will fatten in leſs time; and 


By 
* *, 6 FE, 5 
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©  Shalgts; ſcaſcn hi 


- Sooner. ' After hatching, 
: + them 


in the Houſe ten or twelve 
and feed them with Curds, 
Meal, Bran, Sc. When 
. .__ they have gotten ſome Strength, 
Et them out 3, 4 or; hours in a 
day, and take them in again, till 
they are able to defend them- 

f ſelves from Vermin, . 
Iz. 6 EES E co Fatten. Shut 
. them up when they are about 2 


Month old, and they will be fat 


in about a Month more: Let 
them have always by them in a 
mall Rack (ſome fine Hay, which 
will much-haſten'their fattening. 


' But for elder Geefe, about fix 
'Months or more old, in or after 


Harveſt, when they have been 

in the Stubble-Fields; if you 
mould have them very fat, ſhut 
them up for 14 or 20 days, and 


Beans, Barley Meal, or Ground 
Malt mixed with Milk. But all 
Water Fowl uſually ſit With 
tyheir Bills on their Rumps, where, 
_ at a (mall bunch of Feathers 


Rumps, they ſuck out moſt of 
their Moiſtare and Fatneſs: Theſe 
. Feathers, if you cut them away, 


with leſs Meat. Geeſe will alſo 
feed on, and fatten with Carrots 
ent fmall, which will make their 


much harder... 
*GEESE Alamode. Take 


only inſtead ot Chives, put in 2 
Caves of Garlick, or 2 or 3 
, and pn: 


keep | Bu 


9 


ters, Forc'd Meat- Balls 


— 


* 


grated Bread, 


"a 
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Puk 
let. 7. Well Flethr Capor of 
ly.” 8. A Cock or Capon, with 

Calves-Feet. 9, Hogs-Feet on- 
ly. 10. Sheeps, Trotters, Lambs 
Trotters, and Calves Feet. Theſe, 
and many others of like Kinds, 
are to be ordered as ſhall here? 


after be directecrt. 
16. * GELLIES to make | 
Take a large Leg of Veal, cut 
away the Fat as clean as you can, 
waſh it well, and let it lye 4 
ſoaking a ter of an ho 
(having fil broke the Bones.) 
Take four'Calvez Feet, ſlit 1 5 | 
and put them to your Veal ; boi. 
them over the Fire in 8 or 10 
quarts of Water, according to 
the proportion of the Meat; 
ſcum it very often, and ſo con- 
tinue it, till it is boil'd away to 
two quarts, or three pints ; ſfain 


— 


A SY 


9 


WE (+ 


\ * 


8 
1 


into their Bellies as well as | it, and let it ſtand cill it 9901 
$8; ee ONIONS WEL oO RY 2 MY EE C0 | 


# ' 


3 


e e args add to it Cinamon 


- bruiſed 2 ounces, a 


29, GELLY of Apples, The ? 
being pared, ſliced and cored, 


make a ſtrong Decoction of them | Gellies 


in Water; which. ſtrait thro“ a 
fine Cloth; to 2 quart of which 
put 3 quarters of à pound of 
D. L. S. and ſo boil it up to a 
Gelly: It is very cooling and 
grateſul to tlie Stomach, and 
90 good. againſt Feyers and hot 
urning „„ 
18. GELLY-BROTH, 
Beſides the Meats (whether Le 
of Pork, Veal, Mutton, &c, 
add White Wine a qua , D. L. S 
2 pound and half; fix Eggs, a 


you ſo pleaſe) boil, and make a 
Gelly Broth, Sometimes for VA. 


rity, inflead of Wine, Juice of 


Grapes is, uſed, Fuice of Limons, or 
mice o 
Wood Sorrel, or Juice f Quintes, 
_19, * GELLY ot Cates Feet. 
Take 12 Calves Feet, removing 
all the Fat and the Bones Hy 
them in Water for four or five 
nuts; alter boil them in eight 
RS LY: 1 5 5 e 


3 Blades of Mace, 


xt, D. L. S. b 


Nutmeg fliced, Mace a quarter 
of an ounce, two. races of Gin- 
ger {liced, a ſrhall tick of Cina- of 
mon bruiſed (with a Grain or 
two of Musk and Ambergriſe, if 


F Oranges, with 'Fuice of 


ally ſcumming them, 
ater comes to 3 qu 


it thro? 4 thick Linnen } 
and let it cool; when cola, cleanſt 3H 
lit from the Settlings, and pare 

| off the Ps Put it into 2 4 


. * 4 + 

. e 7 : 5 

- I # a by 
\ f Y 

' 5 45 1 
; 3 6 
\_- 
s 1 9 £ | 


* k 


Pipkin, me l, It, and add three 
rts of White Port- Wine, 3 
[races of Ginger fliced, 6 r 77 
ounce of bruiſed Cinamon, a 
Grain ot Musk, if you pleaſe, 
18 Whites of Eggs, a: pn - 


oy 
— 8 
I > 1 
5 14 
1 # 1 
4 
i 2 


{ 
! 


7 


with the Gelly in the Pipkin, 
Sting the J pkin, | 


Juice of 3 Limons, > 
and boil leiſurely; dia again, 55 


aud ſerve it up, as you do other _ 
I. 20. * GELLY Cryfaline, Take © = 


| fix Calves Feet, freed; from Fart 
and Bones, put them into fair 4 
Water for a Day. and a Night, Ve 
ſhifting EL. 


them 4 times; next 
Morning boil them in a glaz's' | Ml 
Pipkin, in 6 quarts of Water 
ſcumming it well till it comes 
to 3 quarts: ſtrain it into a clean 
earthen Veſſel; and when cold, 
take away the Droſs from these 
ler and the- Fat from the 
top, 1t any: put it again into aãa 
large Pipkin 0d | to it of old = 
White Fort-Wine 2 quarts, Jus ' ll 
. 4 Lemons, 3 Blades of Mace . = 
and 2 Races of Ginger ſliced: i 
diſſolye it again over a gente 
Fire for ſome time; afrerwhich * 
let it cool. Have in a. readineſs © 
4 pounds of P, L. S. in Pouder 
in a large Diſh, which mix with 1 
twelve Vhites of Eggs; whick 
| por into the Pipkin where te © 
Gelly is, and ſtir them together 
(with Ambergriſe and Muzk, _ » me: 
ot each a Grain in Powder, if _ ü 
if you ſo pleaſe, t ed up in a þ 
fine Linnen Rag) add a YE 
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4 ting in a little Iſing- laſs Telly 
-._. Over a ow Charcole Fire, god 
2 "WE 455 it to its due height. 


if 


to a Candy height, pur into it 

poi e Tull they dee. 

- What quantity you ple leaſe of 

. ickt; put them into the Sugar 
1. h ke Far. 


you have an excellent Gelly. very o 
| grateful to the Stomach. 


2 young Cock, and Knuckle of up into ſmal 
Mutton, or Knuckle of Veal matick, Cordial, and Reſtorative. - 
Wich fore Mutton, Raiſins off in Confu tions , Ae | 


. 3 Se 


= 15 
0 — ai . 3 . e 


| —1 1 | GE_ 


o 4 ur vr D. — Tom and keepiit 72 put imo > 
with Apples, Pears, Quinces, 
Wardens, to, make them taſte. 
Hos ee Thu Gellies - 
of Cherries dale Grapes, 
Peaches, pberries aber: 
ries, Gf. Ny be ma 


4 * 8 120 2 W He 
9 * Mp 9 * tell Fg bes 
8 a . ? « * A bes ace 30 l 
| i wu 
wy 8 GY, Oy Kagan £ 1 * 


| *GELLY of Date. ber- 
| Fay "Boil four pounds of D. Z. $. 


Red Currants unds: let thew 
11 anſhoro balf a pound; 
| almoſt a Ge! ly; then put into it 
cloth ca. in a we 

whole Food freſh and cleanlj 
"4 — he clear and well or- 
Scum it well while it 
. Wich the Sugar; ſo wil! 


a: Gelly : Strain it through a fine 
Cloth, and put it into another 
5 er Pipkin ; and with the Juice 

8 or 5 large Limom, and a 
pe and WY * S. Let 
it a litt then put it 
[ Xe Ms It p Sto - 


>> */GLLLY of Fleſh, Take 


the Sun ſtoned, a quarter patt- 
of the weight k the Siriews Nog 
; Fleſh: Boil all to pieces, and 
pour out the whole into a Wood- 
en Veſſel,” breaking ahd mixing 
all together very well. Strain 
It, let it ſtand all Night, and 
clear it at bottom and top "from 

- Fxces"4#hd Fat: Add D. T. S. a 
2 HI quantity, 2 or 3 Blades 
of Mace, anda ick of Ginamon 
3 very ſmall: boil it up 
nd train it thro' a Gelly- 

"Writ or Ale It is good againſt 


ſuch as are fallen away, an we 
4 by OG; and long Sicknefl: 


which you may try upon a Plate: 
It wilt be Gellied 1 4 or 5 ag 


Liquor away from, the Ho 


ove, Tafte ; add half a pint of 
Conſumptions, and to reſtore.de- White on ina „ or Canary, 
| 8 and walted Bodies. fand à Nodule' of Spice, (cob. 
* GELLY of Gooſeberries ;taiting a little Siger, 8 3 Ls 
the- euch Way, Take Googber- |Cinamon Aae 
ries, bruiſe them, and preſs ont bruiſed, and 3 or 4 
their Pulp throus h a we, or ed or ſplit). as. ſoon as it 8 
Straining Cloth! To evety pint to boil, put in the Whites of 
of this Fulp add 3 quarters 12 three oor or four Eggs beaten, and 
pound of D. L. S. Let them doill let it boil up gently: till rhe Eggs 


4 bp well together and when it harden; then put to it the Juick 


13 "boiled to ſuch à height, as not of four Limons, and take it pre- 
to ſtick when laid on a Plate, but ſently off the Fire; and filter. x 


come clear 125 then Aram it, Fi: an ON 75 Gut | 


—_ — 


it be a Gelly, 


GEELY. of Flare ſbory ; 


gentle boiling ; ſtrain the clear | 


which will be a good quart org, | 
pints, Set it on the Fire again, | 
and ſweeten it with D. LS, to 


— IS GY 


— oe; 
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| 2 * GELLY. mm Hartſbors,. 5 , 
E855 it leiſurely in Sprin el ed Y 


Pipkin; which will hold a Gals o 
lon, 5 or 6, hows, till PS. to 


— 


S a. we oi am a... 


* — 
* f * 


- 7X) "Faw - 3 71 * 5 
p 1 CODER . i. \ < 
ns 32 * + n 2 = 
5 
* E. '2 

” 

1 

- 

= 


arte” © GELLY 72 Ar 
 Limons.: | Take the fai 
thickeſt Rinds, cut them in halves] 
take their Meat clean out, boi 
them in ſeveral Waters, till af 
' Straw will thron x them; waſ 
them in cold Water, pick and 
dry them ; 0 a pound of theſe] fine 
t 2 It 
| Hin ices of Pip im have been 
2 {6. ep the Water — 
ippery; thereto 3 pounds 
of D, L. S. and make beef 
.- Syrup, into which put 
Peels, and ſcald them, and ſer] 
= by till the next day, and 
boil them till you find the 
Syrup will 4 2 Lay your Peels| 
into your Glaſſes, and put into] ar 
your r, the arty ip ice of three 
Orang mon, 8 
it na Gül it is a ſtiff Gelly, and 
then put it up for uſe. , 
8225 * GEL LY. of 'Pippins. 
Take 12 fair Pippins, coar and 
boil them in 3 pints of fair Wa 
ter, till} one half is Conſumed; 
put in half a of D. R. . al. 
und and half of P. I. S. and 
| it uncovered;: till it comes to 
be color of Amber; drop ſome 
few. drops of it upon 2 Glaſs 
plate, and if it lands, it is boil- 
ed enough ; ſtrain it into an 
Larthen Pan upon 4 Chafing-Diſh 
Coak, and while it is Warm, 
| fll your ' Glaſſes there ich, with] 
Spoons, -* | 
28. * GELLY ＋ Quinees +| 
Pare and core them, cut them in- 
10 1 and to every pound| 
of Quinces Porn. a quarter of aj 
pound of | quartered ; 
put them imo 4 Eerthen Po! 
with 2 narrow. Mouth , with 3 
Or 4 Bandfuls of the Quince Cores 
at bottom, cloſe up the Mouth 
of the pot with Paſte, and bake 
d * an” en * 


r IP 
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your | French way. 


and D. R. . it ſharpens the 


es onſneſs. 


TBread ; "oa a 

nd. Oven, paſs it through a thick 

vine 3s quickly 23 may be, and. 

eſs it between two Trenchers 

as long av it will run clear 2 
1quor, and to every pound 

2 2 5 d a pound of D. L. 8. po 


pouder, ſet it Over ware. 


Water, in which Ember to 'tiflolve.. letti 


{ſtand till the Scum ariſ 


e 
it well, boil it, and keep it dae 


ring till it becomes a Ge ly. 


a9. * 3 of Qgioces, the 
inces bei 

red, quartered and ods wy pou 

them in Water till they are 4 

ſo that they may be maſtid 

1 with the Water th 
iled in; ſtrain. all 1 

= 5 — cloth, and boil 
2 up again wig minnn 

t 


quart, till it. comes 


1 — a — l ſgum it, lern 


it ole, ay ak 'off the fineſt 
t: Whilſt ir is warm, 
ag Glaz'd Earthen Cup ou 
it and till it is. cole and i it 
be 2 good red Gelly. Where here 
Noe, That our Engliſh way k 
Boiling the Quince Cores with 
the -Quinces and Water, makes 
the Gelly much better, and re 
times {tronger. - 

30. 1 G KE L. L Y. . Vini. 
Boil Verjuice whether of: Grapes 
or of Crabs, with à little fa 
Water, ſtrain it, and add to i - 
Apples thin fliced, and Sipews of | 
a Knuckle of Veal: When the 
Liquid part begins to Conſume, * 
it will gram become a per- 
fect Gelly : If eaten with Sugar 


* 
I 


A 
Pry prone, ſtrengthens the = Y 4 - 
and reſiſts Vomiting and Nauſe- 


31, * GELLY White. Tae 
a. pound of Blanched Almonds, . 
Ae cs Quart ot D. RA. 
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wg pet 11 na 
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make a 8 5 nh 
or Caves Feet, half a pound in 

' a Gallon of Spring: Water, or halt 
Water half Wine, ſtrain it, and 
mit it with your Al 5, 4 
of D. Z. S. and the 


Egg-Shels, which will be as 
White as Snow): But with Saf- 
fron you may make ſome of it 
Blew, with. Alkanet it may be 
PT made Red: with Spinage it may 


be made Green, .and. with other 


0. | of het Colour you 
leaſe.: oy „ 
32.4 GIB BLE T be, Gooſe 
SGi bletz being 8 tender, 
ſeaſon them high . with 
Salt and Fepper,' us Jr, Onion 


© quartered, 


-2 Bunch of Sweer Herbs, wath | 


ater. enough to cover: them. 
Tale them ont of the Liquor, and 
"eb cold po t them into a Patty- 
Pan with good puff. paſt paſte round 
it, with a cient quantity, of 
- freſh Sweet Butter, and Yolks {dar 
hard Eggs broken, laying 
Forced Meat-Balls ; ; "covet N wih 
aſte, leaving a hole open in the 
_ middle; at which, ( juſt as it 
775 es, Fong .the Oven,) put in 
hall the Liquor the Gibblets were 
flewed 1h; Ad ſo bake. id, but 
- wot, too much. 
33. *GIBBL ET Phe, another, 
Toke two 2 ot Goole Gibblets, 
well cleanſed and 
bade ſeaſon them with Pep- 
r and Salt, lay them into a 
Pye, with good ſtore of Butter; 
and one and a half of Sau · 


3 cloſe it 5 J and bake it 


three h hours; when it is enough, 
- Hour in melted Butter. 

34. GIBBLETS to Boil: 
- Take the Gibblets of a Gooſe, or- 


any other Fowl, ſcaldthemwell, 


Wn ent while i Witer 


1 { 


but not too hot; ſtir tlaſe ll 1 


or g or 3 Shalots, .and | ner 


= Sale ID do or dee Bode, 
n.jof 1 55 and ſo ſerve them 


sr with melted Butter, 
calde Goouberries, or ſcaled 


nd rapes, 7 Barberries, and Limons | 


ei le dun 3 
to Take Refine ar, 
white Sugar- Candy, to the werehe 
of your Flowers, itt it, and put 
to it ſome; Roſe-water, ſet them 
over. a. Fire made of: Charcoal, 


they; be a Candied EY 
keep them in a dr ry Place = 
uſe hem as you — * © 
and if you uſe them for for Sallers, t 
2 little Wine - Vinegar to + 
bem, to make the Symp thin · | 
To 6 11 LIFLOWERS In 
to. Pickle + Take Cloye-Gilliflow- WM 6; 
ers when juſt -blown,. clip the 'Q, 
white bottoms fram them, w Dy: 
taken out of the Husks, lay them WW , 
to ſlecp a little in fair Water, % 
boil up "mg hite-Wine Vin tay 
er | <gat- till the Scum will eome no Ml ,,.; 
more omi. it; ſquegze the Water Wl 
out of your Gilliflowers, and the Wl +, 
Vinegar being cool, N i. e 
to it; then melt as 115 YO Lk 
as. in convenient in D. vr ul 1 75 
it to chem with a late b bg 
Cinamori, and a few. Blades of 505 
Mace ; ſſop them up cloſe, and WM +; 
when you uſe them mince them I ;. %, 


(mall, and putting à little freſh 
Vinegar to them, ſitew, 4 little 
D. L. S. finely. beaten. They ard 
1 \ Sauce for Mutton or 

mD. - 

2 GIL L1FLOwEr 
WIN k. Bil Ig, pounds 
D. Z. S. in 10 Gallons 01. Water; 
which pont 198 hot upon 
Pecks or more of clipt Gilliflow; 
ers: Infuſe 3 days, ſtrain ou; 


Tur 3 i wp u in a bite 33 hoo 


keep till 
1 


” OPS. TOW. a 


— 


T 


Wind 


atet and then 4 bit thereof, eſpecially in 
che il the Morning faſting, and laſi at 
n. 10. i Night going to Bed And if the 
üg 3 Stomach is very cold, and ill, it may 
a de good to. eat 4 bit half an hour be 
; fore Meals, 3 RE = 4 

es 0 WW 4. GINGER Green to make. 
and | Take one pound of Ginger, and ſteep 
them il it in Red Wine and Vin:gar, , equally 
jrell mix'd ; let it ſt and cloſe covered. 12 

Ul , and twice every day ſtir it up 
| * and down ; teke two Quarts of Red 


Limon-Peel, half a pound of green | 
1 


it into a Paſte, then make it u 

into Cakes, and Bake it in an in- 
different hot Oven. This was 
made for King CHARLES. II.. 

41. GINGER BREAD. Take © 
4 quarts of fine Flower, 2 pounds 
of Treacle, half a pound of St- | 
gar, Candied Orange and Limon 
Peels of each two ounces chopt 
ſmall; one ouffce of Ginger 1n 
fine pouder, and as much of new: - 
Spice together; mix all as bf a 
it can be well made, and bake it 
in an Oven with White Bread. 

43- * GINGER - BREAD 486. 
ther way. Take Fordan Almonds 
Blanched, beat them finely with 
a little P. R.W; to which, add 
Ginger an Ounce, Aniſeeds and Lis 
quorice, of each a quarter of an 
| onnce, each of them Inga 10 
Pouder; Sugar half a pound, make 
all up- with fine Flower into a 
| Paſte, which Mould well, rowl it 
thin, and dry or bake it in a Stoves 
. 44. * GINGER BREAD the bef 
Sort, Take D. L. S. fix pounds, 
D. R. V., 3 pints, or enough to. 
make a Syrup of it, of the fame 
Conſiſtence, or thickneſs of Gro- 
cers Treacle, which keep for uſe, 
Take Ginger, Coriander - Seed, 
Carraway- Seed, of each in fine. 
nondet 3 Gunce:, Nutmegs in fine- 
pouder 2 ounces, Fennel Seed, 
Aniſeed, each in fine pouder one 
ounce, Cloves in fine, pouder half 
an onnce ;.mix them well toge- 
ther if a Mor hich Reſerve; 
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olf rhe Reſerved Fouder 2 ounces. 

| (more or leſs, as you would have 
it to taſte of the Spice ;) fine- 
Wheat Flower 3 quarts, or fo 
much as may make it up into a 
Pretty ſtiff paſte : Rowl it out 
into thin ſquare Cakes, and ſo 
bake it. This exceeds all other 
Preparations of Ginger-Bread what: 
A 
JI. GLA D WIN. That 
here intended, is that they call 
"16 e Babe "The Juice of 
it ſnuffed up the Noſe, cauſes 
Stieezing, and purges the Head 
ol Rheums, and offenſive Matter. 
Pouder of the Root drunk in 
Vine has the ſame Effect, and 
eaſe to the Cramp and 
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mainly avails in the pains of the 
SGout, or Sciatica, and gives eaſe 
to thoſe that are afflicted with 
Gri png der in their Bowels, as 
- _  alfointhe Strangury. The Roots 
boiled in Wine and drank, ef. 
fectually procure Womens Cour- 

' ſes; but is dangerous to be taken 
by a Woman with Child, left it 
cauſe Abortion; half a dram- of 
the Pouder removes Obſtructions 
in the Ureters 
immediately provokes Urine. 
f ur ounces of Spring water, or 
rather Plantane-Water, diffolve 
it in about one Scruple of Sympa- 
thetick Pouder, and as much 


will give it a Senſible, but yet a 
Faint Vitriol-like Tincture, in- 


ſmall Syringe eyery Morning and 
Evening, as long as need re- 
EN Ry 1 
4. GLOVES to Perfume lightly. 


* 


4 = : 
| © vulfions of the Nerves: it 


and Bladder, and 
46. GLEETINGS: Take 


of Roch-Alom, or ſo much as 


ject as much is uſual, through a. 


© Rub over your Gloves With 


in a grain of Musk, Amdergriſe, 
or any other ftrong Perfume has 
been infuſed, and it will take and 
hold the Scent a long time. You 
may as you like for change and 
alteration of Scent, rub them 
over with a fine Puff of Silk dip'd 
in Geſſamine, Orange-flower but- 


ter, Eſſence of Roſes, &c. 
48. GOATS. They will 
live well ,- and grow Fat on 
Rocky and Barren places, feeding 
Furzes, &c. The chief profit of 
them is from their Milk, their 
Skins and their Tallow, neither 
of which are inferiour, but n- 
15 ſuperiour to others of the 
2me kind, from any other Beaſt 


| 


whatſoever. Their Milk is eſtem- ; 
ed the greateſt Nouriſher of all 
Liquid things, and the moſt Com- 
fortable'to the Stomach :; They. 
mix it with other Milk (in Bar- 
ren Countries where Cows Milk 
does nat ſuper-abound,) to male 
Cheeſe of. Their Kids alſo ate 
very good Meat, ſuperiour to 
the beſt Lamb, which the belt 
ſorts of Goats produce twice 2 
Year, and many times 2 or 3, o 
more at a tin. | 
49. GOAT-PASTY : Take the 
hind quarter of a fat Goat, bone 
it, and skin it; cut it into pieces, 
beat it well with a Rolling - Pin, 
ſeaſon it with Pepper, Salt, min- 
ced Thyme and Nutmeg, and ſet 
it a ſoaking in this ſeaſoning al 
Night with Claret, then put it 
into Paſte, and bake it, ſtrou in 
on the top ſome minced Bec 
ſuet: Whilſt it is Baking, tale 
the Bones yon took out of the 
Flefh of the Goat, and put them 
into a Pipkin with a pint of Ci 
ret, and a little ſtrong Broth; 
cover your Pipkin with a ſhe 
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alſo: your Paſty being baked e- 
nough, fill it with the Liquor 
cout of the Pipkin, ſerve it up, 
few will be able to diſcern it 
from Veniſon. 5 
Jo. GOLD Amalgamated. Take 
fine Gold in very thin Plates, or 
Leaves, or in Filings, a quar- 
ter of an ounce; heat it in a 
Crucible red hot, in a ſtrong 
Fire : Put on- it two ounces of 
Quickſilver, ſtir the Matter with 
an Iron Rod ; and when, you find 
it beginning to raiſe 2 Fume, 
which will ſoon be, caſt it-into 
an earthen Pan fill'd with Wa- 


* 


tractable. Waſh it often, to take 
away its blackneſs; and in a Lin- 
nen Cloth preſs from it with 
your Fingers all the, Mercury 
which remains un-united with 
the Gold. The Gold will retain 
about thrice its weizht of the 
Mercury. If you would reduce 
the Gold into a ſubtil Pouder, 
ut this Amalgama into a Cruci- 
le, over a gentle Fire, and the 
Mercury will evaporate, and 
lezve the Gold at bottom in an 
impalpable Pouder, which may 
be eaſily melted into its firſt 
Form again, If it ſhould retain 
any Blackneſs from the Mercury, 
it may be taken off with Oil of 
Tartar per Del iquium. If the 4. 
malgama be deſigned to be ſo hard 
a3 to be fit to be pouder d, you 
muſt take 3 Parts of Gold, and 
but 2 Parts of Mercur 
yon would have it ſo 


the Mercury to x of the Gold; 


the Cure of the Kings Kvil. 

51. GONORRH 
medy this, Take two ounces of 
npe Laurel Berries, and infuſe 


£ but if 
| oft as to 
ſpread, you muſt uſe 3 Parts of 


and ſo it will be a Specifick for Night going to Bed, and firſt in the _ 
A: To re-\ 


drink about two or three ſpoon - 
tuls twice a day for a good while, 
and then intermit a Day, and ſo 
2 third, that ſome gentle purg- 
Medicine may be taken. 2 
52, * GONORRHAEA Virulent. 
After a due purging with our Fm. 
Ly Pills, ( which are well adapted to 


Sick to take every Night going to Bed 
1, 3, 4 grains, or more, of our 
Specifick Laudanum, and every 
Morning this: Take Turpentine (bojled - 
in Water till it will er, ) two - 
ounces: make it into fine Pouder for 


rer, it will coagulate and become | /fxteer Doſes to be taken in the Vl 


of an Egg, or in a little of the (on- 
ſerve of Barberries + Or yow may take 
this, Take pure Turpentine half an 
ounce; two Tolks of Eggs, grind 
* together till the Turpentine i 
perfecbiy mixed and diſſul ved; then 
mix therewith Poſſet. drink, made 
with Ale very white, or Milk, if 
you ſo pleaſe,” two quarts ; and ſwee- - 
ten it with double refined Sugar : Of 
this let the Sick take half a pint 
Morning and Evening, ſo long as is 
convenient ; and in the mean ſeaſon _ 
Syring with this, Injection. Take _ 
fair Hell. Mater a quart, Roch» Allom, . © 
Saccharum Saturns, of each half an © 
ownce ; White Vitriol two drams: © 


pour off the Clear for uſe : with this © 
ſyring 2, 3, 4, 5, er 6 times a day, 
according as occaſion requires ; ( as it 
begins to grow well, you may ſyring - 
and two Syringes full at a time, and 
always after Piſſing, if there be oc- - | 
caſion, but be ſure to do it, laſt at 
Morning riſing. HE 
 5$3- GOOSE Boil'd: Put it 
into a Pipkin, or other Veſſel fit 
tor it, boil it with Strong Broth, 


a 


then for a. Day in a quart of 


or fair Spring- water. and ſcum. 
wo ir 


$5 : 1 8 


; — . — — — — . 5 SO 
| White wine, and let the Patient © - 


this intent ion) you may cauſe the'\ 


mix and diſſobve : let all ſettle, apd | © 


fewer times 4 day) ſe it na, 


1 
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Hhoiled enough, flaſh it on the 
Breaſt, and diſh it up on Sippets, 


Barberries, or Grapes: And this 
| way you = dreſs any large 
_=_—  . Water-Fow], as Swans, Ducks, | 
= - Teal, Whoopers, ce. 
| 4. GOOSE so Dry, Take a 
fair fat Gooſe, pouder it about a 
Month, then hang it up in a 
Chimney as you do Bacon; and 
Vu ben it is throughly dry, boil it 
wueell and ſerve it to the Table, 
with ſome, Muſtard and Sugar; 
2garniſh your Diſh with Bay- 
=_—. Leaves, Hog: Cheeks are very 
9000 died thus EE 


1 
"8 F 


” - _ a Gooſe, almoſt roaſt him, then 
= - carveand ſcotch him with your 
= Knife long ways, and croſs it 
H cover again; waſh it over with 
Butter, and ſtrowy Salt upon it, 

| put it in a Diſh with the skinny 
ſide downwards , fo ſet it before 
the Fire in a Frying Pan, that it 
may take a gentle heat, turn the 
Other ſide, and take it and lay it. 
on your Gridiron over a loft 
Fire: when you think it is e. 

1 nough, baſte the upper ſide with 
Butter; dridge it over with 
Flower and Bread grated; put 
it over again and froth it, and 
diſn it up: your Sauce muſt be 
Vinegar, Butter and Muſtard, 
with a little Sugar; put it into 
. ._ your Diſh, and lay your Gooſe a 


cop of it, garniſhir with Lemon, 
king Sauſages round the brims 


of theDiſh. Fe i foe 
36. GOOSE PYE. © Bone and 


\ 


and lay ona few ſlices of Lemon, | 


VS,. GOOSE Fricaſted. Take 


lay ſmall Pieces of Anchovies all 


mon minc'd ſmall; roul it bp 
hard, and boil it in ſtrong Broth, 
and a little White-wine, Whole 
pepper and large Mace; let this 
be the only Pickle: when yon 


and garmſh the Diſh with-Welt- 
phaha-Bacon minced, - - | 


58. G08 E to know Town 
Red footed, is 


and lying in Water in a Poulte-] 
rer's Shop, or elſewhere, do bit 
rub your Finger on the Breſt oi 
it, if it be rugged or ruff, then 
it is new kill'd 3 but if it feel 
ſlippery or ſlimy, then it is ſtale 
If dry pull'd, Red - footed, and 
Red-bill'd, and full of Ham 
when it is pul ld, then it is Ok; 
but if ſhe hath a Yellowiſh Foo, 
and a Yellowiſh Bill, then ſhes 
Young. A Brand Goofe, if it 
be full of Hairs when ſne 
pull'd, then ſhe is Old; if not 
then ſhe is Young. 
55 * GOOSBERRIES, 
| called from their Uſe in the Kirchen 
when Green Geeſe are in Seaf 
They are raiſed from Sucke 


E | . Patboil it, ſcaſon it with Pepper 
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bot which theit is plenty ab 


tle White-wine, Cloves, Mace, | 
| Pepper and Salt; take it up and 


over it, with Weſtphalia Gam: } 
ſerve them, cut them in halves, 


or Old: A e es it ſne be 
i'd and full ol 


Hair; if Whitiſh-footed,. an 
not full of Hair, then ſhe 


; Young, A Tame Goole fcalded, ö 
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the Roots of old Trees.” When 
they have ſome Years growth, 
ſuffer not many Suckers to grow 
from them, nor cut their Tops, 
as many Gardeners do, to ma 
a round cloſe Buſh; by which 
means they grow. ſo thick, that 
they can neither bear nor ripen 
well their Fruit, as if they, grew 
taller and thinner. There are 
many Sorts and Colours of them, 
of which the Great White Holland, 
or Great Dutch \Goosberry, is the 
faireſt, ſweeteſt, and beſt bearer 
of all others. 2. There is the 
Green Goosberry, Wh ich is pleaſan- 
Fruit. 3. The Engliſh' Amber Gooſ 
berry, known every where. 4. 
Me Red or Hedg. hog Goosberry, which 
is very hairy, but large and well 
taſled. Goosberries taken in a right 
time will yield a very delicate 
Cider and Wine: And if they 
be throughly preſt with. a mix 
ture of Water, and well 


100% to Art, they will yield alſo a 
and yery admirable Brandy, very near 
% WF a5 good as the beſt French Brandy. 
ded, Bl 62. GOOSEBERRIES. 
ulte- WI Theſe being boiled in Broth, be- 

> bit fore they are ripe, are very a- 
Nei precable to the Stomach, and are 
then e cooling in Fevers, They ſto 

feel the Flux of the Belly, and canfe 
[alk BY 2 good Appetite. They cure the 
4 Whites and Gonorrhæa. They 


are Poles outwardly with good 
Succeſs for Anthony's-Fire, and 
nflammations ; but if before the 
are mw they be eaten raw, ei- 
pecially to any exceſs, they cauſe 
S1ping Pains and Slime in the 
Bowels. ET 


i» keep, Take the largeſt Dutch 


fore 


F - a4 


W 
1 


they change Colour, top and 
them ( but not too cloſe. 


| of W ferment- 
: be BY ed, and then diſtilled according 


Gooaberries at full Growth be- 


pur them into wide mouhe 
Glaſs Bottles, which muſt be ve 


ry dry; ſtop them, and put them 


think the Googberries are ſcalded 


throughly, take them out; anßd 2 3 


When cold, knock down the: 


that they take no Ait; and after- 
wards make uſe of them for Tarts, 
or what you pleaſe. $7 


| 62. * GOOSBERRIES to Pre-. + 


ſerve, Take them before over 
ripe, top and ſtalk them; and if 
you pleaſe ſtone them: Make a2 


Layer (in an earthen pan) of Su- 


gar, and a Layer of Goosberries, 
ſo continuing till your Veſſel i 


almoſt fall. : Put to them about 


a pint of Water to fix pounds of © 
Goosberries z and | 
.ries having before been ſcalded, 
ſet them in this manner over a/ 
gentle Fire, that the Sugar may 


ox cover them cloſe up fot uſe. 
63. 1 GOOSBERRY cream. 


Boil Green Goosberries; or for: _ 


want of them, take Preſerved 
ones. Boil up your Cream, and 
put them in, adding Cinamon, 


Mace, Nutmegs in fine Pouder;' 


ive a Walm or two again, and 
rain thro' a Strainer; then ſerve 


64. GOOSBERRY Tanſey. 125 


A quart of Green Goosberries be- 
ing top'd and tail'd, boil them in 
half a pound of new Butter in a; 
Frying : pan, till they are well 


of 16 4 Eggs well beaten, With 
half a pint of Cream, and a quar- 


and Tanſey, ſwecten with D; LS. 
to your Taſte; then boil or fx 
it as you do a Tanſey, and ſerv- 
ing it up, ſtrew over it D. RV. 
and F Mg OO: 


into a Kettle of cold Water, let 
ke | it heat n when you 


the Goos ber- 


melt; and when boiled up, "ſtop | | 


coddled: Put to them the Yolks . 


ter of a pint of Juice of Spinage 
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Cork hard, and ſeal them over 
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: Gather them before too ripe ; 
and for every 6 pounds of Gooſ- 
" © berries add 2 


with the Water, and jet them 
lye together 24 hours; ſtrain 


— 
7 
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the Liquor is'preſs'd off from the 


_ the Lees, but chiefly from the 
2 excellent Brandy may be 


1 greater quantity of Wine of 
the ſame Fruit, add a larger quan- 


—_ | P 
hte Sugar; which being boil'd 


all together and ſcum d, and paſt 
through a hair Sieve, they (when 


be drawn off into Bottles; put- 
ting into each Bottle the quanti- 


fall ripe, who uſe the like quan- 


a 


: — ä * * 4 * * * if nd hs nt 2 66 9 1 9 9 «TA N 7 * 
. bs * * PEW wy , CLE $7 1 = "Ns $ 
AS ts } 5 9 F 
- ” a 1 6 $f , * as 
i +] 8 5 = ;, 1 s : & 2 rn e 
33 y 5 4 : : 
> * * 

4 + % i . My - 2 2 3 
a 17 Wager! — — — | 
*F 1 3 "i > a 0 Cd % ” 
1 # 7 1 4 . # oy 

* 2 * 1 £24 ; 
F - E ; d 
8 ' : ; _ L PS 
; \ 1 z ; 
b = s ; * 4 5 V. - ww. 
* 4 _ 
Ll * — 


6 0 


8 88 — X 
4 
* 5 
1 , 


9 7 £ 
a . 
; 
2 ” 
* 


* 
* 


© 65, * GOOSBERRY - WINE. 


pounds of Sugar 
and 2 quarts of Water: Let the 
Berries be ſtamped, then mixed 


them out, and put the Liquor 
Into a Veſſel cloſe ſtopt up-for 
2 Or 3 Weeks: It you ſee it to 
be fine, draw. it off, otherwiſe 
let it ſtand 14 Days longer; if it 
z not then fine, rack it off, or 
fine it with Iſing-glaſs; but if 
fine, draw it out into Bottles. 
Some gather the Berries when 


them, and fo. ſerve them up in 
| 


ſerve them up with Wine, Su - 


a Preſerve; put them into the 
Cream ſtrained, while the Ber- 
ries are whole; ſcrape Sugar over 


boil'd or raw Cream. And in, 
his manner you may uſe Straw- , 
erries, Raſpberries, or Red Cur- 
rans whole, in raw Cream; or 


gar and D. R. V. without Cream. 
67. GOOSBERRIES to Candy: * 
Take the faireſt Green Goosber- 
ries, wipe then clean with 4 
Linnen-Cloth , pick the Stalks 
from them; add to every pound 
of Goosberries two pound of 
Sugar, and an ounce of Sugar- 
Candy; diſſolve them in P. R VV. 


— 


tity of Sugar and Water; but 
the Sugar is not to be put in till 


erries, after lying 24 hours 
mix'd with the Water. Thus 
they make excellent Wine, From 


e Brow or prick d, 


drawn. Such as would make a 


tity of Water. For every fix 
s of ripe Fruit ſtampt, 
they put fix quarts -of Spring 
Water, and halt a pound ot fine 


throughly cold) put it into a 
Stean Pot, or other tit Veſſel; 
which, after 6 or 7 Days, may 


ty of a Nutmeg of Loaf Sugar. 
It will not be fit to drink under 
a quarter of a Year, and will keep 
very good a whole Ver. 


longeſt Berries when. they 276 


and ſo bail them up to the height 
of Manus Chriſti; and when it is 
come to its perfect height, let it 
cool, put in your Goosberries; 
for if you put. them in hot, they 
will ſhrink; ſtir them well to 
gether with a wooden Spatter, 
till they be candied; then put | 
them up and keep them 
68. GOOSBERRY - FOOL: 
Take a pint and half of Gooſ- 
berries, pickd clean from the 
Stalks, put them into a Skillet, 
with a pint and half of Water, 
ſcald them till they be very ten- 
der; bruiſe them well in the 
Water, and boil them with 3 
pound and half of fine Sugar, 
till it be of a good thickneſs; 
put to it the Volks of fix Eggs, 
and a pint of Cream : Stir theſe 
well together, till ye think they 
be enough, over a flow Fire; 
put it into a Diſh; and when it 
„„ © ot oY 
' 69. GO OSBERRIES #. 
keep all the Year, Take the very 


Bart ol 
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c, GOOSBERRY - CRE ANU. green and very hard, pick off the' H inn 

| - Coddle your Berries: green, and Stalks and Tails, and coddle them ON | 

L boil them up with Sugar as for in fair Water, or rather bat o be 
| (- i SITY UE % „ 14 BR | | 8 ne 3 1 2 4 


1 | | 
ſcald them, not letting them boil Skillets of boiling Water, to mr - 2 
for fear of breaking, ſo will they | them into one as the other cools, _ 4 
have a fixed greenneſs on them; | and ſettle them in the Water till 
put them into.a Cullender and let | they fix to a greenneſs ; then ta 
them drain, and when they are | and put them into a Sugar Syrup, - 

and let them boil gently about a 
quarter of an hour, and ſo put 
| them up , 
up, as if it. was for Bottle Beer; 72. GOOSBERRIES#® | 
fo will you have Goosberries all | Pick/e, Pick the Berries clean | 
the Year good, of which yon may | from the Stalks and Buds, lay 
make Goosberry Tarts at Chrif#-.| them in ſoak in Salt and Water 
mas and. Eafter, as good and natu- | all Night; put them into te 
ral, as if it was the true Seaſon bars of Crab-Cherries, Grape= - * 
of the Teac.  _-. | Verjuice, or other Verjuice, and T 
70, GOOSBERRIES to {lo Barrel them up. In this man 
Preſerve, Take of the largeſt-Ber- | ner you may Pickle green Grapes 
ries whenithey are green and hard, and Plumbs. r Ga 
pick them. clean, and covering | 73. GOOSBERRY-TART. Raiſe. © 
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A them very cloſe, let them ſtand | your Tarts, ſtrow ſome Sugar in 4 
ir cover 2 gentle fire half an hour, | the bottoms of them, take large 
; to Coddle a little; but ſuffer | Goosberries pick d, and lay them 
9 3 . . 1 2 TY l 4 
y them not to boil, leſt the Skins | herein one by one, covering tze 
05 break; and when you perceive bottom, and ſprinkle thereon 3 
, 2 fixed greenneſs on them, put | ſome Sugar; lay on another La, 
or them into a Sieve that the Water | and cover that with Sugar, and 

may drain from them; then put | ſo continue doing till your Tarts | 


Li WM them into as much, Clarified Su- are full; let the Lid be Carved, 
of- Wh ger as will cover*them, and fim- | and bake them uick, by which 5 
the per leiſurely, being cloſe cover- means they will be green and 
let ed, by which they will look | clear ; ſo will Codlings bake 
cx: Wl greener than they grew, and ha- green, if you order them as you 
en. ing ſuffered them to ſtand on | do the Goosberries, and cutting © 
the Wl fe fire in the Syrup, take them | their Lids; but if you would have 
12 off, and being cool, put them | your Fruits baked red, bake them 
ar, up for uſe. Now as for the ſlowly, and let their Lids be 
ſs; WM frcferving the various ſorts of | cloſe, : . 
os, Wl Green Fruits, there are ſeveral | , 74. GOOSBERRY-WINe Ang eA· 
eſe, proper Seaſons. to be obſerved, ther way: Take the ripe Berries, 5 
hey *. ili iaud put them into a Veſſe . 9 
ire; 7. GOOSBERRIES Green pour upon them à ſufficient quan- | 
1 it. bout Whitſontide 5; White Wheat | tity of Water very hot; and co» 

i {We lumbs in the middle of 7 ; | vering the Veſſel very cloſe, let 
t bear. plumbs in the middle of .4- | them Rand till the Liquor is im- 
rery 8%; the Peach and Pippin about | pregnated with the Juice, at leaſt * 
are WI 1tholomew. Tide; Grapes in the | three or four Weeks ; then draw 
the beginning Of September, - Note, | it out, mix it well, and Ferment 
em WO That when your Green Fruit is it with fine Sugar; putting it 7p 25 
nly'W® de Preſerved, you have two in Bottles clole- 8 t wil 
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| 8 four Hours; preſs out the | Reins ; diſcuſſes Contuſions, Swel- 
Liquid part oy hard, and put lings, hard Tumors, and give | 
tot a little Oil of Furpentine | cafe in all Painsor Aches in what 
W- and Ohlve-Qil*and top theſe up | part of the Body foeyer ; and ap- 

F _ .” cloſein aGlafsfor uſe; and when plyed to Cancerated Breaſts when 

you are to uſe them, pour out a] in beginning, it diſcuſſes the 
O's, Fitte into a Saucer, warm it over | malign Humor, eaſes the conti- 
2 Chating-diſh of Warm Coals; | nual Pain, and in length of time 


| 
4 — 


and dpping a thin Linnen Cloth | performs the Cure. 


in it, Wrap. it hard and cloſe a-] 78. 'GOUT to Check it Take 
bout the part gx eved; and in ſo Florentine Orrice ſliced three 
doing twice or thrice, the Pain] ounces, of Sarſaparilla ſliced and 
Will entirely ceſG. + | cut thin 3 ounces; to theſe add Parc 
76. 1 GOUT Externals. For an an equal weight of Raiſom of the Bil and « 
External thing where the Gout comes | Sun rubb'd very clean, but not very 
of a cold Cauſe, this is famous. Take | broken ;-put both theſe into three IM alſo 
Oil of Turpentine, and Oil of Spike, 8 of Brandy, and let them JW mach 
of each four ounces ; Oil of Amber | ſtand on a moderate heat, that | have 
two ounces, mix them, and therewith | the Liquid part may ſimmer for WI Prop 
| gnoint as hot as the Patient can in- ſeveral Hours; and being cloſe WM <!pec 
> qureit, Morning and Exening. But | Bottled up, take a quarter of a and e 
in any Gout whatſoever, this will not | pint when the pain comes upon of D 
fail, Tale Oil olive three aunces, Oi!] you, and it will give yon preſent They 
* Fitriol one ounce ; mix them well ſeaſwmmee. 
-  toretber by ſtirring ; it will be beſt | 79. GOUT to Remove + Take if Blade 
t put inthe Oil of Yitriol by degrees, | Tincture of Opium fix Ouncen iſ Vith 
| \ will the whole . Mixture become a | Saccharum Saturn one ' ounce, Sugar 
Feind of brown Ointment; this will Camphire half an ounce; mi 
Pot fail in extremity, but the Patient | and diſſolve, and therewith BathoiW Reins 
„ *aveb beware of his Linnen and Cloths. the part afflicted. ie e 
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Eſpecially thoſe that are ſweeteſt, 
and of moſt ſubſtance, as thoſe 
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39. *® GOUT- RUNNING. or 
RHEUMATISM. The Running 
Gout or Rheumatiſin, is ſtarcely to 
be cured without the uſe of Internal 
means ; for which purpoſe we com- 
mend _ Dk, e ee. by | 
which ſeldom fails of performing the 
cure in four or ſix days. Doſe —_— | 
one ſcraple to half a dram, or two 
ſeruples in ſtrong Bodies 5 See it in 
dur Ars Chirurgica, in the Phar 
macopeia Chirurgica. '' | 
81. GRAPES: The'Sweet ones 
are of a thin hot ſubſtance, and 
therefore cauſe Thirſt, and looſen 
the Belly; but the Sowre ones 
are binding, and help Digeſtion. 
The Juice of the ripe Grape ap- 
plied to Burns or Scalds, caſes 
the Pain. The Mother of the 
Wine or. Grapes being kept, is 
profitable againſt Inflammations 


of the Breaſts, and Hardneſs of | 


them through too much abun- 
dance of Milk. The Decoction 
of it in Clyſters, is good for 
Dyſenteries or Flnxes :' The 
Stones or Seeds have a Reſtrin - 
gent Vertue; and are profitable 

the Stomach ; and being 
parched, and beat to Pouder, 
and drank in White-Wine, are 
very good againſt the Flux, and 
alſo the weakneſs of the Sto- 


mach, Dried Grapes and Raiſons 1 


have yet a greater Vertue and 
Property in Phyſick, and more 


of Damaſcus, Cyprus and Candia. 
They are good for Conghs, Sore 

hroats, Pains in the Reins and 
Bladder, - if you eat the Stones 
with them. Being boiled with 
Wear, a 2 F ea of 1 
ey, and an Egg, they purge the 
Reins, ;: Being " dyoed | inco IF 
Plaiſter with Flower of Beans 


Indammations. - The Fat Riis 0 | 

Nouriſh, more thap the Shar gi i „ 
Lean ones. Thoſe that are ſtond ld 
are Lenitive, and therefore „„ 
helpful in the Pains of the Breſt. BE 
Coughs,' ſore Throats, Pains ap 
the Bladder or Reim, and the Ob⸗- N 


* the L ver. | * 
' 82, GRAPES 20 Heep fress 
and green, Take the fairet clean 

Grapes and lay (ome Oats in aꝛũꝛ 
Box, and then à Lay of Grapes 


and ſo more Oats till you have : 
laid all in; cover the Grapes 4 
well with Oats, and cloſe your + 
Box faſt that no Air get in. 
83. GRAPES to keep, Take 
your beſt Ciuſters. and hang them 
up in a Room. upon Lines, and 3 
be ſure not to let them tou cm 
one another ; They. will keen 

four Months. Ou. "1." 


84. GRAPES to Preſerve, 7 
Take the ' Grapes when green 
ſtone them, and break the little 
Bunches off the Stalk of the gre t 
Ones; take their weight in D. L. S. 
finely beaten, and 3 W 
of Sugar in your Preſerving- Pan, "of 
and a Lay of Grapes upon. t: 
then ſtrew (ome more Sugar n 
them, and put in four or five 
ſpoonfuls of fair Water, and 27 
boil them up as faſt as may be. 

85. GRAPES to Preſerve, ans- 
ther Take the beſt White Gra 
before they be too ripe, pick _.Þ 
out the Stones and weigh them 
as you ſtone them, put them ins 
a good quantity of fair Water, 
when they are all ſton d, ſet 1 
them on a Moderate Fire, till 
they are ſcalding hot, but let 
them not boil: Take them off, 
and put them into cold Water, 
take the weight of them in D. L. S. 
and Clarifie it with a quart of 


ad Cummin Seed, they allay 
% ͤ -W 


bn! . 6-24 12 A 


8 5 to a pound 


1 1 at 


your 


L — 1 : 4 5 


f ound of Sugar: 
Let it ſtand till it is cold, Pack 
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ready to dr 3 J 
an, and put the 
and 


— 


_ "Syrup to them, | 

the Fire till they almoſt boil, co- 
ver them and ſet them by, for 
they will be preſerved enough. 
Let them ſtand 24 Hours in their 


1 you Grapes handſomly in your 
Preſerving : Pan, and put your Sy- 
rup to them, and cover them 
cloſe with Paper, ſet them by | S 
2 Hours; then | 
—_ gentle Fire, and let them be 
ſccalding 
Daper 
more, drain well the Grapes, a 


then ſet them on a 


hot, cover them with 
, and ſet them by 24 Hours 


boil the Syrap, tell it is almoſt 
ck them in 


ſet them on 


Syrop, then put them into Pots 


or Glaſſes, and make Jelly and 
 Þut to them. You may make 
2 8 eng Pippa Won 
25 D 177 F 


L. . 


86. G RAP ES d VINE: 


: | B RANCHES, their Virtues, 
Very admirable are the Virtues 


Vine, and'the Fruit there- 


of; I had almoſt ſaid above all 
bother Fruits: For the Leaves and 


tender Branches being bruiſed and 


_ | - Haid to the Head, by their cool- 


= 


ing quality, eaſe the Pains there- 


| * _ of, occafioned by Heat, alſo the 
. Inflammations or Heat of the Sto- 
mach, being applied to it: And 


_ _ - the juice drank in Borrage · water, 


J 
helps the o 
Spittin of Blood, 


Weakneſs of 


| # -- Stomach and bad Appetite, eſpe- 


cially inWomen great with Child, 


{as ſome Term it,) being drank 


E- g min White-Wine, purgeth the Gra- 
vel. The Aſhes of the Branches 


af the Vine, and Stones of Grapes, 


mixed with Vinegar, help Co- 


| liveneſs. It's good againſt the 
Stinginge and Bitings of Veno- 
wou Creatures; and 


— 


| 
4 


| 


| 


ſentery, Fluxes or 


The Water which flows from the 
Vine when it is Cut, or Bleed: 


* 3 ; 
ox . * 
8 1 At 


-helpeth the Inflan 
cen. 


37. GR AVEL, a If you be 


Daucus-ſeeds, Winter. cherries, 


put one ounce of the Mixtute in- 
when that has ſteep'd a while, 


' ounce into an other 
ſo continue it as a Drink. 
| % gps gr apr f of each 
8 Crabs-claws "EC 
ounce, and beat chem into Powder, 


Shilling, in .a Glaſs of White- 
wine in a Morning faſting; or 


each an ounce; mix them well toge- 
ther over 4 gentle Fire, and let the 
Party drink 
at a time blood 
force the Gravel before it, and 
cauſe it to void through the neck 
of the Bladder. 2 


lay it down to the Fire; and when it 
begins to roaſt, ſlaſh it with a Knife 
ell the Gravy runs out, and continu- 
ally baſte it with what drops from it, 
and Claret wine mixed together, and 
continually. cut it, and baſte it till 
the Grauy be out; take this Gra- 


_ 
* 


7 


voy, avd ſet over: 4 Chafindiſh f 


"This 


+ 


troubled with the Gravel in the 
Reins, Kidnies or Bladder, take 


nd and Burdock-ſeeds, of each an 
ounce ; mix them together, and 


to a pallon-of ſmall Ale; and 


and is drank up; put the other | 
gallon, and | 


Tale Exg- | 


Fennel-ſeed pouder'd half an ounce; 
Pouder of Nutmegs four drams, do- 
ble refined Sugar two ownces; theſe | 
being mixed and finely ſears d, take 


as much at a time as will lie on a 


it may be taken in Ale or Beer. 
389. GRAVEL to Expel. Tale 
4 quart of White or Rheniſh Wine, 
put in the Fuice of Onions, Fuice of 
Houſleek, and Syrup of Citron, of, | 


a quarter of a Pint 
at. 00d warm , and fo | 
doing four or ſive times, it wil! 


90. GRAVV BROTER: Takes | 
Food fleſhy piece of Beef, not fat, and 


„ 
dae Oil of Roſes, Rue and Vin- 
egar, and laid Plaiſterwiſe, it 
mation of h 
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Coals, with ſome whole Spice, Lemon out, beat it very well, and cut 3 
Tel, and alittle Salt: When ou] it into pieces to let out the Gra= - = 
think it is enough, lay ſome Sip-| vy: Add a bunch of Sweet Herbs, 
pets into another Diſh, and pour] ſome Salt, bruiſed Pepper and” 4 
it in, and ſerve it up to the Ta- an Onion; put it in again, let ie 
ble; garniſh your Diſh with Le- ſtew, but not boil. When it is 
mon and Orange; it-you pleaſe, | of a good brown Colour, and 
inſtead of Sippets you may put] high enough, take it up, and put A 
in ſome poach'd Eggs, done care-| it into an earthen Por, letting ilt 
full s. + . | becold.;. Seum"off all the Far, 
91. GRAVY to Make: Take a] and keep it one Week under an- i. 
8 1 of lean - Beef, ſlice and] other; if it inclines to cons = 


c 


- 
*. 


it it with a Rowling-pin, put | boil it up again, and ſet it by fox. 
it ina Frying pan till it is brown, | ofe.: If you uſe it for « brows -.-. 
put in a pint of ſtrong Broth, and | Fricaſy, brown the Butter in the "4 
an Onion, let it boil up, then] Frying pan, ſhaking in a; little © . © {| 
rain it. [Flower as it. boils, put inthe. 
2. * GRAVY to make in haſte, | Gravy with a Glaſs of Red-Port, © 
It is drawn preſently from. an] and ſhake up the Frigaſy in it. 
Ox's Kidney, being cut into | If for « White Frigaſy, melt your _ 
pieces and ſliced, ſeaſon'd high | Butter with z or Noe 0E 4 
with Salt and Pepper, and ſo put | Cream and Volks of Eggs, wink 


- 


into a, Stew-pan, with Water | White Port Wine. | 
enough to cover it, with an O- 95, GREEN OINTMENT. | 
lion fliced, or a Shalot or two [Take new Butter; boiled and purified, _ 
cut, a bunch gf Sweet-herbs, and fer pound; © Burgundy-pitch , and „ 
à piece of Sweet Butter; and then | Ren, of each 4 pound; Tellus 
gently. ſtewed for 4 eee Beeſ wax four ounces: Melt them,  __ 
93. * GRAVY otherwiſe. made. and make an Ointment over 4 gentle _ 
Cut. a lean piece of Beef into Fre, adding an once of fine Ferdi- _ 
this pieces, which ſcotch. and | greg in ue Puder, and ſo keep is 
t well; put to it in the Pan irring till the. Ointment be coll. 
good piece of Butter, fry it | -- This is 4 wonderful Cleanſer ad 
Town, and till its Goodneſs is | Healer of all forts of Wounds and 
ont; then caſt it away. Put to | Ulcers; it gives Eaſe to Pains, and 
the Gravy a little Lemon-peel, | a/lays Burning, and Heats is the 
Clotes, Fepper and Salt, a She- | Wounds, or any Inflanimations, | It's 3 
lot or two, two or three large | greatly in weſt for Burns and . ', | 
Blades of Mace, 4 Anchovies, a | Scalds, eſpecially if mixed with Ot 
quart of ſtrong Beer, and half a | of Roſes and Snow-water, and g. 
pint ot Red-Port Wine, or White | plied on 4 Linnen Cloth to the place © 
Fort, according as you would | grieved,' © | 
have the Colour: Boil them to- 
gether, ind then put it into an 


56. GREEN - SAUCE: Tre 
ether, ind then the Blades of Green Wheat, Sor = 

carthen Por for uſe. tel, Parſley and Spinage; amp 
, 94. GRAVY to keep. Take |them in a wooden Mortar or 


a piece of courſe Beet or Mut- Bowl, with 8 and -J 
on; Ge. cover it with Water, fine White Sugar, and ſerve it * 
46 boil jt a while; after take it |up in Saucers, ſomewhat thin- 4 
05 4 x 15 8 71 „ N 6: „ N Gy n x , wiſh, ER FE. 
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mi, with a Leg of Veal boiled, } want of Appetite and ill Dig — 
1 Or 2 Cal's — GE dy {ſton ; youn TR ſhould rak ; 
917. GREEN, WEED, or it five or fix days before the New 15 
Mister Green This mainly con- Moon; but elder Women as ma» N. 
3uees to the healing of Green ny days before the Full Moon; 1. 


Wounds; the green Leaves bruiſ- The Doſe from four ſpoonfuls to pe 


* 


dg, or the Juice applied. A Salve | fix or ſeven in the Morning. 
3 pf Green- Weed ſtamped, or the | roo, GREEN - SICKNESS; to 
9 FT. * boiled with Bees-wax, | Take an onnce of Steel prepared, N - 
Hog: lard, Sallet Oil, and Tur- as much Ginger beaten fine, one. i ©: 
pentine, is highly preferred for | whole Nutmeg, as. much Mace Sn 
the Cure of all manner of Wounds | and Cinamon ; mix all together oo 


7 'Or Sores. - Ihe Herb boiled in| with two ounces of Sugar 3 fake 5 
4 Wine or Water, and given to ſuch as much at a time as. Will lie on A 
as are troubled with any inward [a Shilling, in the Mornin Tu 
Ulcers of the Kidnies or Neck faſting, and ſtir after it as muc ies 
0 of the Bladder, mainly relieves | 25 you can; a quarter of an how WW © 
; them. It ſtays Fluxes, is good | after you have taken it, drink a ling 
| In Hiflimmarions and Pains of the | quarter of a pint of Wormwood- for 
i Hart; alſo in Cankers or Fi [ Wine. „ | or 
/  Dnlis, The diſtilled Watcr|A Purge to be taken before and Lg 
| may be carried along with you, | after the Pouder.. | and 
br kept by you for the above-ſaid | Take. half a pint of MHhite wine, of ! 
. land half à pint of Water. half an time 
98. GREEN-SICKNESS:| ownce ef Sena a dram of Rhubarb, the 

4 Tate à geod handful of ' Red-Sage.| two drams of Liquorice and a dram if Dro 
„ * 4 handful of Penniroyal, Bal Aniſeeds ; put all theſe into a PH Sick 
2 @ handful of Germander, four ounces| kin, and ſet it over the Fire, let it Blad 
Rains of the Sun floned and Figs, | boil till a quarter be conſumed, then Join 
2 Falf an ounce of Liquorice fliced :| ſtrain it, and when you uſe it, put mou 
8 Theſe muſt be boiled in two quarts of| three ſpoonfuls of Syrup af Roſes to the! 
f Ale, till half ed ett then] is; the Pouder muſt, be kept very * 


rinke a quarter of a pint faſting.] dy. a n 
85. GREEN-SICKNESS| 101.”* GRIPE S of Childrn: 5,0 
% Cure: Take Tartar Vitriolate, | Take the Oils. of Nutmeg, and f- e 

| 0 


= 
13 Nuors of Genti an, of each an ounce | Wormwood, of each a dram - mingle th: 
1 aud a half, Filings of Steel from the | them with two drams of Camphirt, SUS 1 
Needle makers an ounce ; Galingal\ and anoint therewith the Party! 1 4 
| Phe leſs, Lignwm Caſſia, - of each a| Navel ;- and by often ſo doing, = 
dram; Saffien 4 Scruple; breiſe| the Pain will ceaſe. "ray 


| them, and put them in three pint: of | There is nothing better in t 5 
White wines let it ſtand 3 Weeks, |World for this Difeaſe in Childrn, “ Pe 
often ſhaking it, then ſtrain it. |than to give them from 6 drops to. ent 
 _ _ * Fi.is Wine opens all Obſtru- 10, 15, or 20 of our Gutte Vite in * 
Ctions of the Liver, Spleen and 4 ſpionful or two of Poſſet drink 1 
. Womb: cures the Green Sickneſs, | ſweetned with White | Sugar, inti 
expels Wind, diſcuſſes Swellings | which one or two drops of Oil of Ani Quart 


234 Hydropical Humours, cures | ſeed has been drop dl. | 7 8 
3 5 p : KF the Evil Diſpoſition in Virgins; "IR of oa * Bo ; 5 5 3 Sat. 
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102. GROUND - PINE, This 
is Excellent to Strengthen the 
Neryes, and to open the Parts; 
it alſo provokes the Courſes, ex- 
pels the Dead Child in the Womb, 
and the After-Birth, hut not fafe 
to be taken by Women durin 
their going with Child; becauſe 
it works ſo powerfully, that it 
endangers Miſcarriage, If it be 
boiled in White Wine, or Pou 
der d, and made into {mall Pills 
with HemodaQtyls and Venice- 
Turpentine, it is given in Drop- 
fies ; and oatwardly applied it: 
cures Uicers, by cleanſing and fil- 
ling them with good Fleſh.  _ 
103. GUAJACUM. Thi: 
for its ſingular Virtues, is called 
Lignum Sanctum, or Holy- Wood; 
and Lignum Vitæ The Decoction 
of it well managed and taken in 
time, is a certain Remedy for 
the French Diſeaſe, It is good in 
Dropfies, for Aſthma's, Falling- 
- Sickneſs, and Diſeaſes of the 
Bladder and Reins, Pains in the 
Joints proceeding from cold Tu- 
mours and Wind. It grows in 
the He ſt-Indies, and there the Spa- 
niards learned the uſe of it from 
a )) 7-01 
„104. * GUATACUM Die- 
NG Drizk, The way to prepare the 
| Decoction of this Wood, is in 


x _ the Wood Raſped, of the Bark of it 
15 5 beat en txpo'ounces, ' infuſe it in ſix 
By a J#arts of Water, in à large Earthen 
3. Pot, the ſpace of 24 Hours, keepin 
e Por cloſe Popped, and boil it wit 
„ 0 gentle Fire to the Conſumptoon of two, 
n Lars; and when, it is cold, ftrain 
| it ; then put to the ſame Mood 4 Gal- 
lon of freſh Mater; boil it to three 
Quarts, and Keep theſe two Waters 
apart for uſe, Cs i 


k —— 


re firſt is to be drank half « 


with an equal quantity 
or Barley-Water boiled with 


in White-Wine, add an ounce. of | the 
Pouder of Burnt , Alom, and 
Jour, Mouth frequently with thi 


Scurvy. It likewiſe faltens the 
Teeth, and keeps them from Rot- 


* 
- 
. 


ting; gives them a Whiteneſs, 
Ns 8 the Tooth- ach. 


dram, : Claret one pint ; boil them 
over 4 gentle Fire, firain out the 
Liquid part, and put a ſpoonful in 


DSS. oi 
107. GUMS. to Strengthen. 
Take Japonian Earth, and in a 
then decant the Liquor waril 
with it, when well ſettled, waſte 


ing, and it will not only faſter 


Evening, and two or three times in 
the Day beſides, wich. Scurvy Graſs, 
and it will ſtrengthen and reſtore 


eſpecially if the Bruiſed Herb may 


Chuſe that which is without 
Sand, clear within, burns clear 
when it 1s fired, ſoftens and 


« Decottion' of Raiſons, and Currants x 
The other as ordinary Drink mixed. 
of Ptiſan, 


r 77... . £33 
105. GUMS Apoſtemateds 
Take @ handful of Red Sage, boil it Ee 


106, GUMS Scorbutick. Take _ 

' | Catechw in fine Poader the be, us 

 Drams, choice Myrrh\(not Lucid) nas 
Dram, Koch Alem "crude half a 


int of Claret or Red Wine, dif- 
folve as much as you can of it; 


from the ſubſiding Feces, and 
your Mouth Morning and Even- 
the Teeth, but renew the Gum 


-COC | where they are Decayed or wa: 
this männer: Take twelve ounces off ſted. 8 Vo 


the Gums, and faſten the Teeth, mare - 


lie all Night in the Mouth, between 
the Gums and the Lips, or Cheeks. -- | 
* 108, GUM AMMONIACUM. - 


Water ; it is alſo good againſt the - 


your Mouth twice or thrice in 


/ A 


fint er briter af a time, wixed with| (ticks to the Hands when hand- 
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: led, and will diſſolve in Water. 110% * GUM CARAN NA. di 

7 It has a bitteriſh Taſte, and ſmells| It is uſed” by the Indians as an th 

_ " Nronger than Galbanum, attenu-] Anodyn, eaſes Pain, and diſcuſ- ſe 

_ -ates and reſolves. It is chiefly | ſes all ſorts of Tumours, and is It 

uſed for Pains of the Gout, to] commended in all Caſes where 01 

1 | _- refolveviſcid and thick Mucilage| Tacamahacca is of uſe; but is an 
of the Lungs and Meſentery, open] more effectual than that; and 2 
bHoubſtinate Obſtructions of Liver, therefore rather to be choſen, 0 
Spleen, Womb and Reins; out- It is brought from Carthage. in 
Wuardly to diſſolve hard ftramous| 1x1. * GUM CAMBUGIUM. W. 
Swellings, a Scirrhus, and Can- It is a concreted Juice of a yel - of 

- cer in beginning. The Spirit of | low Colour, and is more yellow = O 
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Ammoniacum is prevalent againſt 
the Plague, and all ſorts of, ma- 
 Hgn*Diſcaſes ; tis uſed in the 
Scurvy, and all manner of Ob · 
tructions: It's Oil is good a- 
ainſt the Palſie, and Hyſterick 
iſeaſes, the diſeaſed Parts being 
anointed therewith. It is allo 
given to Women to ſmell to, 
- againſt Vapours, &c. Mr. New, 
a noted and good Ch irurgion of 
this City, commended to me up 
on his own Knowledge and Ex- 
perience Emplaſtrum è Cicuta cum 
Ammoniaco for the Cure of Can- 


when moiſtned; it is both Eme- 
tick and Cathartick. It is given 
from 4 Grains to 10, 15 or 20 
according to Age, Strength and 
Nature of the Diſeaſe: It eva- 
cuates Crude, Pituitous and Tar- 
tarous Humours, from the Sto- 
mach, and all the other Bowels; 
and is of chief uſe for curing of 
the Yellow Jaundice, Dropſie, 
Gout, Rheumatiſm, and other 
like Chronick Diſeaſes; with 
ſome it works gently, but with 
others more roughly and chur- 
liſhly, with much Perturbation 


cers, eſpecially being applyed [to the Stomach. It is given ei- | 
whilſt recent or in their begin | ther in Pouder, which is not fo : 

ning. It is thus made: Take Gum | well, or in an Electuary with WW 
Ammoniacum 8 ounces; "diſſolve it Honey, or elſe made up into Pills ng 
| in Vinegar f Squells g ounces, mix. with a few drops of fair Water, Co 
4d with Juice of Hemlock, 4 ounces; | which is truly the beſt way of bitt 
- , then ſtrain, and reduce it to the con- taking it. It evacuates Water mo 
Hence of an Emplaſter; applied] in an admirable manner, and Vu 
do the Region of the Spleen, | does Wonders in the Cure of I ©xc 
Womb or Reins, it eaſes Pains in Dropſiee . the 
Any of thoſe Parts, and cures the. 112. G UMF CE DAR, , alw 
Bout in what part of the Body | Virtues. An Oil extracted from {© met 
„ IAthis Gum, is hot in the fourth I the 
_* 4209, * GUM ARABICK. The degree; wherefore it doth, with - Stu 
moſt tranſparent and whiteſt is out pain, take away proud Fleſh; © Sore 
beſt: It eaſily diſſolves in Water; | but in hard Bodies it operateth ſires 
and a Syrup may be made of it with more time and difficulty. to, 
with D. T. S. which will miti-|It dryeth Dead Bodies, and pre- 1 
” gate Acrimony, and be profitable|ſerveth them from Putrefaction, It is 
2againſt Catarrhs, Fluxes of Rheum, | by conſuming the ſuperfluous Hu- The 
Coughs, Colds, Diarrhzas, and|mour, without touching the * 
heat 


ther Weakneſſes of Bowels. Sound Parts: But in Living we 
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5 dies the Heat in them augments | after, is good. It ought to =. 28 
| the force of the Oil, which cau- | uſed with great Caution, becauſe 7 
ſes it to burn the tender Fleſh. it has a very Churhſh Property | 

It is excellent to kill Nits, Lice, in it, It cures Dropfies, and © © 

or any Inſe& crept into the Ear ; | wonderfully F Watery Hu- : 

and good in cold Diſtempers to | mours from the whole Body. Its; 
anoint the | Joints and Limbs | fubſtance has an nog Facul 77 
withal, being much available | ty, and as Hofman tliinks, ought | 

in Pains of the Gout, if mollified | not to be taken ee E 

with Oil of Turpentine, and Oil | Experience has approved its J. 

of Ben, or ſuch like ſappling | ternal uſe, but is always given 

Cin FH - - | mixt+ with other Catharticks, 3 

113. GUM ELATERIUM. | from x to 2 or 3 Grains at moſt. 8 

It is the Juice of the Wild Cu- It is uſed to Scale Rotten TL: 

cumber, brought to a Confiſtence. | and to Cure putrid Ulcers by out- 

It is a Noble Hydragogue, or] ward application; but it 1s not 
Purger of Watery Humors. It te be put upon Ulcers of the 
is gi 
201 Rheumatiſm, from one grain | Tongue, or places where Ner ren 
to 3 or 4. but is rarely given] and Tendons are Naked, left bx 
alone, but in Compoſition with} biting them, and exciting ven 

other Purgers, as Eſula, Scammony, ment Pains, it ſhonld occafion > 
Rhubarb, Colocynthis , &c, with | dangerous Symptoms. Its finn, 
which being United, it will do | cure in Spir. Vini, in moſt in uſe, - - Þ 
Wonders. I [but that alſo is to he uſed winx 
114. GUM ELEMI. It is Caution. See our Phar. chi E 
brought from Achiopia, and is | gica, in our Ars Anatomie. EF 
ſaid to Flow from a Cedar-Tree, | 116, GUM GALBANUM? . , 
It is pellucid , whitiſh mixed | It is a Fat Gum, but cannot be 
with yellow Particles; and be- | diſſolved in Qil, but in Water ie 
ing in a Maſs, is almoſt of the | may ; and therefore is of a mid=  . © 
Colour and Conſiſtence of Wax, | dle Nature between a Gum and 
bitteriſh in Taſte, and ſmells al-| a Roſin: For it will burn like 
moſt like Fennel. It is a Noble Roſin, and diſſolve in Water like 
Vulnerary, diſcuſſes Tumors, an a Gum. It ſmells ſtrong, is acid 
excellent Healer of Wounds in] and bitterifh in Taſte. It is pu- 
the Head, and therefore Surgeons | rified by diſſolving it im Vinegar, 
always uſe it in Balſams, Oint- | and ſtraining it through a Cloth, 
ments and Plaiſters, for Sores in] and then Evaporating the Mot- _ | 
the Head, and Fractures of the] ſture over a. gentle Fire, to its © Þ 
Skull. It digeſts old running dne Conſiſtence. But it is true, 
Sores, cleanſes ſordid Ulcers, that by the Cleanſing, ſome of its 
ſtiengthens the parts it is applyed Volatile Particles are Joſt, in 
to, and. induces ſpeedy. Healing, | which conſiſis much of its Virtue. 

115. * GUM EUPHORBIUM. | But again, ſome-of them are fix- 

It is a Concreted Juice very acrid. | ed by the Acid, which always 

The pure and yeilow, which but] hinders the vaniſhing of Volatiles, 
e Jt touched by the Tongue, | It is therefore better/'to be uſed 
' heats the Mouth for a great while | without this Purification, if 7 15 
a | 8 „ VVV e, 
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ven againſt the Dropſy, Gout; Mouth, Jaws, Noſtrils, Palate, „„ 
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"> Meſenrery, and Womb, to reſiſt 
Vapours Fits .of the Mother, 
provoke the Courſes, and to-haft- 
en and facilitate the Delivery of 
Women in Travel, to expel the 
After-Birth and Dead Child, as 
alſo a Mola or falſe Conception if 
any be. Given from aScruple to 
half a Dram in an EKlectuary, or 
diſſolved in Angelica-Water, it 
35 good againſt the Falling-Sick- | 
neſs, and moſt cold and moiſt Diſ- 
eaſes of the Head, Brain, Nerves 
and Womb. It is outwardly 
uſed in Plaiſters, being applyed 
do the Navel, or other parts af. 
fected; it diſcuſſes cold and hard 
Tumors in any part, and there | 
Tore is profitable 2 the 


Epilepſy, Strum 's, Schirrhus's, 


| 


-Swellings in the Knee, c. as al- 
ſo to reſiſt Vapours, Hyſterick 
Fits, eaſe pain, & c. The Fume 
ol it taken up the Mouth or No- 
ſtrils, &c. is good for all the 
purpoſes aforeſaid, and prevails 


alſo againſt Fainting, Swooning, 


and Convulſive Firs. Fl 
117. * GUM LAC. Itisfaid 
to be the Juice of an Indian Tree, 
but how made not certainly 
| known. Others ſay it is a Pro- 
 - . duction from the Indian Piſmires. 
The beſt, comes trom Pegs ahd, 
Nartaban, and is twofold, 1. Seed 
Lac. 2. Shell Lac. It attennatcs 
and opens, | purifies the Blood, 
Provokes Sweat, and is Diuretick; 
nuſed chiefly in Obſtructions of 
Liver, Spleen, omb, Gall, 
Bladder and Meſentery, is good 
A againſt Aſthma's, Apoſtems of 
tte Eungz, Courſes ſtopt, Drop · 
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Sealing 


and eafily diſſolves in Water. 
Cancers, - Oedema's, or White 


Wav is made. ; 
119. GUM OPOPANAX; 
It is a Juice flowing from the 


Herb Panax, or Hercules All- 


heal. It isgone of the Nobleſt of 
all the Gums, for it cures Vapors 


and Hyſterick Fits, beyond Aſa | 
Fetida. Ir opens inward Ob» 
ſtructions of the Yiſcera and ; 
Womb, * e Mollifies, heals 15 
Wounds, diſcuſſes Wind; purges 1 
thick and clammy Flegm, een t 
f-om the moſt remote parts, as W ii 
Heart, Nerves, Joints, cures the 1 
Colick by carrying off the Cauſe, R 
and cleanſes the Urinary Parts of ſt 
Gravel, Sand, and Tartarous fl 
Humours lodg'd therein. The dr 
beſt is yellow without, -whitiſh an 


or yellowiſh within, ſmells ſtrong, 
is very bitter in Taſte, of a Fat 
Conſiſtence, is light and Friable, 
7 
119. GUM.SAGATEN NI. 
It opens, diſcuſſes, attenuates 
cleanſes, and is Anodyn , uſ- 
for Stitches and Paim in the 
Spleen, Sides, Breſt and. Meſen- 
tery : Ir <Eleanſes the Lungs. of 
thick Matter which ſticks to 
them, is uſed againſt the Falling- 
Sickneſs, Convulſions, Vertigo, 
Lethargy, Palſie, and Obſtruction 
of the Courſes, taken from a Scru: 
by to two Scruples diſſolved in 
Wine. It helps Ruptures in 
Children, and cures the Bitings 
of venomous Creatures, Mad 
Dogs, and the like; being ſmelt 
to diffolved with a little Vine- 
gar, alſo inwardly taken, it cures 
Fits of the Mother. It is ac- 
counted among the Aron Pur- 
Kean but Ae ſue ſays it hurts the 
tomach, and is therefore to be 
corrected with Maſtick, 11 0 
nard, Coriander- ſeeds, Cube 15 
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2 Itis not to be gi ſren to Wo- it divert Fring n the ITY 
2 n with Child, cauſe it * Teeth, Jaws, and oi ph parts 0 


aid to kill the Fet»s, Outward- | che 


y it is applied to Pleuriſies and 
other Tumors, becauſe it re 


4 Im -Sickneſs 3 applied. Plaiſter- 
Wille, it takes away the Hordeola, 


Eye-lids. . 
"120; * GUM SARCOCOLLA: 
It receives ity Name from agglu- 
tina Fleſh : It is heft when 
it is freſh, and of a paliſh Co: 
lour; for when it is old; it grows 


000 
* = 


r 


ſtance; and of a bitter Taſte, ea- 


aud diſcuſs Tumors of all kinds 
to in any part of che Body, which 
ng- it 8 Pa perforipa , and [to 
20% eaſes Pais? When: the, Tumor | 
a will not diſcuſs, it — it, 


8 
6 dries nt, ſa rative 
h and &c cler le conſolidates, 
"Fe Fe ag ultinates, chiefly uſed in 
at aling and Cicatrizing Wounds, 
e, It is good againſt Rheums in the 
Eyes, as alſo Albugo and Nube- 
1. cula in them, benig infuſed in 
3 Roſe-Water', and” mixed with 
a Breaſt Milk. 
he | 121. 6UN TACAMAHACCA: 
en- 
ol 


55 = poſes i to bre _ bat 
7 a Bie and proper lities 
125 Diſcuſfive bes Anodyn. It 


ings 955 all Pains, proceeding from | L 


ne- moys in the and the like, 
es Þplied Plaiſter-wiſe ; afid ſo aſe 
-ures 
ac: Þlicd ro the Navel, it is 8 
pu- int Vapours and Hyſterick 10 
in Women, It flops en Catarrhs | NN 
3 6; ant of 2 m tg] tha 


a, all S/W row behind | © 


or little Excreſcencies on the 


Reddiſh. It is of a Porus Sub- obtund 


fly di N in Water; it heats, 


Cold and Pitiitous Humors, 
melt Srumous and Oedematom Tu- 


Kail! Hg 4 eee? ou. may heal ot OE] 
K+ of | Sore, 8 
| | CE LIES, = n > ONT! a 


ach, the hollow Tooth bein 
top with ir It caſes alſo al 


ſolves and eaſes Pain. The un Pains of the Sciatica, aud =, 
of it takes off a Fit of the Fal- | proceeding from gle . 


is ps FURED preſently takes 

its o 4 

: 122. eee 
t attemperates Acrimon z 

uſed in Pileales of che "Lang, 

for Afthma's, Coughis, Co 

18, üer difficulty of Erea 92 

> prin atdrrhs, Se. 
[ie caſes aim n the Reins, a and | 


thole parts, as 8 d In the Blad- 
der, or its Neck: Diffolyed in 
Milk, 0; "oo Bark Decoction, 
and gi i” ro 7 it. cure 
the — ur. NMucilage 
'of it in Water, takes off Redneſs 
and Inflammations ot the Eye 
as alſo Flitxes of Rheum upon 
them. For in ward uſes it ray be | 
made into à Syrup or Gell | 
1 taken; it 18 good lf res both 
Spitting and Puling o blood, or. 


The Indienulſe it mucti to reſolve any inward Flux of Blood in th 


 Bowels, 
| ry 4 "6UN:POUDER Sorg f 
7 any S Pong Gun! 
(kay or Shot ſtick! in the F i 
or other parts of the Body, or 
may remove Cither of them, by. 
taking freſh Cow- Dung, warmio 
Fr: and putting to it a ittle Hogs: 
and applying it Poulkif- 


wit: 
wit will bt bf dove 7 i 50 de. i 
ſign to remove. the Deformity,) with ; 
4. Bliftering Plaifter, which you may” 
| make of th the "Common Epiſpaſticum 
Nike the, © Shops, laying it. on oven 
de Poing to Sleep, and remo. 
5 the next day, when it bas lain 
dt, * 20 i, after 1 which, cut. 


W 4 o 


Face, 1 cures tlie Tooth⸗- 


8 rod Humours ii 


— 


_  Cepted) reduce into ſwbril Ponder, and 


Or uſe this, /. 

at Night going to Bed, two or. three 
or twenty, thirty, forty or ſixty drops 
of our Guttz Vitz, in 4 Glaſs of 
Ale or Wine. 


Tale of our Guttæ Vitæ, Powers of | 
| Jpoonful at Bed-time in 4 Glaſs of | 


' Take of our Guttæ Vitæ, Powers of 


| Noſt. Our Cordial Drops. Take 
, Tartariz'd Spirit of Wine, or Tincture 


of Salt o fe Tartar, ten pounds Ex- 


| Water, and 
ten Ounces, Caſioreum in fine Powder, 


© Saff affron, Kirginia Snake Root, Ze. 


the S 
84. 
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In oF 7 5 applying ALA Leaves: 
the Frſt Bliſter has not done the 
Work, you muſt apply a ſecond, 
124. GUTS Grifed- Take 
about a quarter of a pint o 
Brandy, and having made a Toaſt 
of Bread, not too fine and white, 
throw it very, hot in the Brandy, 
Py as - ſoon as *tigythorow y 
renched, ue it out and eat it 
hot: This being repeated two or 
three times, the Pain will ceale, 


125 * GUTSGriped. Tow may | ive 


Grains of our Speci fick Ladanum, | 


Or this Mixtwre| 
which never ſails the Intention. 


Juniper and Aniſeeds, of each an 


Ounce, mix them; of this give al 


Ale or Wine. If it is inpeterate, or or 
of long fanding, none is like to this, | 


Juniper and Ani ſeeds, Spiritus 
Anticolicus, of eath two ounces, 
nix them, » Doſe a large Spoonful i in 
a rok f Wine, every Night at | 
Zed time. 

126, CU TT VITA 


traci of Opium made with Poppy 


and The to 4 (onſt ftence, 


ao ounces ; Camphir bruiſed, Cloves, 
Cochinele, Cubebs, Ginger, Nutmegs, 
Mace, Nercotick Sulphur of Vitriol, 


doaty, of. each an Ounce > The laft 
ten particulars, ( the Saffron only ex- 


art them 1 the Tinclure with 


of | Opium, which d So | 


Tinfare 3 in part of which, over a 
gentle” "heat with our Ei 15 7 
otherwiſe, diſſol ve the Ea. 

mix it rel of the 
reſt of the Spirit, and digeft thein to- 
gether for 4 Month, ſh 

the once or twice every day; let it 
fand ſeven days more very fil, * 
then decant the clear Tinflure ; 
which diſſolve . the Camphir, ks" the 
whole Preparation is finiſhed. whiz 
Keep as 4 Pretious Fewel for u 

It ftops all Catarrhs and u 
both * Rheum and the 


norrhœa, and yo 
fluxions. Wow any part W 
there, is Wound, Sore, Ulcer or 
Fiſtula; it gives. caſe in Pain, i 
good in 
A nd is profitable i in the end 
{ ſorts of Feveis: Ic lays 
yi in Ere hs. Madneſs, 
lancholy, and $ $90 4 a an 
Epilepſies, Convulſions, Vomi- 
tings, Pleurifies, Colicks, Stitches 
in the ſide, Wesknelſles in the 
Bowels, Gouts in Shoulders, 
Hands, Hi 1 Knees or Feet. and 
heumati in what part of the 
Body ſoever. It gives caſe in the 
Stone, Gravel, Sand, or Tarta- 
rous Matter, whether i in the Reins 
or Bladder. It cures Aſthma's 
Colds, Neg. „ difficulty 0 
Breathin oarſneſe, Shortneſs 
{ cf Breath and Wheezings, = 
2 very wonderfunl manner. Let 
it be, taken every Night at Bed- 
time, in a Glaſs of Canary, Ale, 
Beer, ot fair Water, from 10 
. Drops to 40, according to Age 
and Strength; beginning with 2 
 (maller Doſe at firſt, and incres- 


ret 


irit, digeſtion in 4 gentle 
beat 2 r 4 Month, ſhaking the 
te on once or twice every 9 : Let it 


* 


Need req pes till you come to 
the. highe ſe. Price 24, 6 6d, 
an Ge old 2 a he. Au- 
n Houle. H A- 


| reſt 2. Tr and Tas? the IT 


ing the Bor- 


all Fluxes » Linas "Urine Tenn 


Reſtleſsneſs 4 4 | 


ſing two drops every, Night 3 


ABER DIN E- 
PYE. The Fich be- 
ing boiled, take it 
from the Skin and 
Bones, and mince it with ſome 
Pippins cored, ſeaſon it with 


Nutmegs, Ginger, Cinamon, Pep- 


per, Roſe- water, Raiſons, and 
Currants, Sugar, ſliced Dates 
ſcraped Limon - Peel , Butter 
beaten up with Verjuice ; and 
when theſe are ſo ordered, fill 
up a Pye with them; and be- 


3og baked, Ice it with Sugar diſ- 


ſolved in Roſe-water. 

be ſubject to fall of, this faſtens 
it, Take Red- Port Wine a quart ; 
Catechu, Roch-Alom, of each an 
ounce :/ mix, diſſolve, boil a lit- 
tle, then ſtrain, and keep it for 
uſe, with which waſh the Head 
often, at leaſt twice a day, vis. 
Morning and Evening, as hot as 
can be endured, ; 


3. HAIR to make grow thick : 


Take three [ounces of Honey, | 


and a handful of the Tendrils of 


a Vine; bruiſe the latter with 


the former, and having heated 
them over a gentle Fire till the 
Honey is meited, anoint the 
Place where the Hair is deſective, 
or grows thin, and it will, in 


often ſo doing, ſprout up, and 


become very thick and curling. 
4. HAIR to grow on Bald 
Places. Take Fuice of Onions, and 
make Muſtard thereof with Muſtard 
by grinding them together anoint 
this Morning and Evening over the 
bald Places; it has been approved as 
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4 yood thing, to make the Hair grow 
in bald Places but this muſs be un- 
derſtood where the Hair is fallen off 
by accident, or ſome Diſeaſe, aud 
while there is Youth and Strength in 
the Patient, but if the Baldneſs comes 


throwgh Age, it is never to be cured, + 


And this makes Hair grow thick, 
Take ears Greaſe, Fuice of Garlick, 
of each an bounce 'S Mu ſtard. ſeed 
ground ſmall half an ounce: Mou ſe - 


dung in Pouder fix drams, mix them 


and apply it Plaifter-wiſe, If you 
add Turpentine half an ounce fo it, 


it will be ſo much the better, 
2. HAIR to Faften: If the Hair 


5. * HANDS te Beautity.. Tale 
Oil of Ben 8 ounces, Oil bo 
per Deliquium an ounce and half, 
mix them well together; then add 
Oil of Myrrh an Ounce, Spirit of Sal 
Armmiack 2 drams ʒ mix them, and 
keep it cloſe ſlaps for uſe. Anoint | 
with it where there are Spots, 
or other Deformities of the 
| Hands, Face and Skin ; it not on- 
ly takes away the Deformity, but 
makes a fine white ſoft ſmooth 
Skin, and a lovely Charming 
Complexion. e ; 

6. HANDS to Beantify : Ano- 
ther, This is an excellent thing 'to 
| waſh witl/: Take Saccharum Satur- - 
ni an ounce, Roch. Alem fex drams + 
Wine-Pinegar a quart, mix and diſ- _ 
ſel ve e this beautifies the Skin, be- 
ing waſh'd therewith, and kills 
Worms and takes away Bunches and 
Red Pimples in the Face, the Skin 
being wet therewith ten or twelve 
times a day. If 'yow add a little co. 
' chinele to it, it makes an admirable 
| red Colour t colewr the Cheeks"and 

| FLO Q 3 Li ps 


colour the Skin with, 
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| zoot made with Urine, or the Spi- 
ritus Univerſalis, for a red colour to 


7. * HABDS Scabby. If the 
Hands break out into Botehes and 
Scabs . Take Roch: Alom, White Vi. 
triol, of each an ounce, fair Water a 
quart ; mix and diſſulve, and tben 
 firain or filter through brown Paper, | 
with this waſh the Hands or other 
Places 3 times a day, with the Liquor 
4438 hot at it can well be endured, and 
dont inue the Waſh for a quarter of an 
bour, or almeſt half an hour at a 
time It cures in eight or ten days at 
woſt, and ſometimes in four or five; 
nor does it ever fail, though the Evil 
5 bas been of twenty Years ſtanding, 
8. HARE, It ſhe is new kul'd, 
Will be ſtiff; it large and white, 
clean kill'd, then ſhe ia good; it 
- Jimber, then ſtale kil?d, and 
will be black upon the Fleſh of 
her Back, in SAL AP ug 
909. HARE Boil d the French way 
Take a large piece of Beef that 
has a Marrow Bone in it, as alſo 


2 piece ot Bacon, and your Hare; 


raſon it with a little galt; and 
_ when the Hare is almoſt boiled, 
danke it np and bruiſe ſome Peaſe, 
and ſet them a boiling in the 
Broth, wherein the Hare was 
boiled; take all the Bones out of 
your Beef, and put the Hare a- 
gain into the Peale, and the Peaſe 
being boiled enough, take them 


| 7 5 therewdwh, Some uſe a Tinthure | ſome freſn Pork, or Veal, 
of $ 


cut. 
in handſome pieces of about 
three Fingers thickneſs; put it 
into an earthen Pot, or Pipkin, 
wich Onions fryed with Hog's- 
Lard ; put to the Hare and Pork 
ſome Beef Broth, as much as 
will halt cover it, ſo ſet it a 
ſtew ing on a gentle Fire, renew- 
ing it by degrees; take Bread 
well toaſted, and the Livers of 
ſix Fowl parboiled, put them to 
ſteep in ſome of the Broth, and 
add Cinamon, Long-Pepper, Nut- 
megs, Cloves, and Salt, finely 
bruiſed, but not to Pouder, of 
each two drams; and with a lit - 
tle Vinegar and Claret- wine, 
-ſtrain it into the Pot where your 
Hare, Pork, or Veal is, and let 
them ſtew together tall toy 2 
enough ; then withdraw them; 
and ſo diſh themup. = _ 

II. HARE Haſhped: Caſe it, 
draw it, and cut it in moderate 
Pieces, waſh the Pieces in Cla- 
ret and Water very clean, ſtrain 
che Lignor, and parboil the Parts; 
take and ſlice them, and put them 
into a Diſh with the Legs, Head, 
Shoulders whole; cut the Chine 
into many Parts, put in two ox 
chree ſliced Onions, and ſome o 
the Liquor wherein it was par- 
boiled, ftew it between the 
Diſhes over a gentle Fire, cover- 
ing it cloſe till it be tender; aud 
put to it fome beaten Pepper, 


up and ſtrain them through a thin Mace and Nutmeg, ſerve it on 


Cloth, and put the Pulp a boil- 
Ing in a Pot by themſelves; difh 
up the Hare, and ſmother it by 


_ Evvering- it over with the Pulp 


ot rhe beate, and it eats very ex 


| "cellensly. In this manner they 


order a Capon or Turkey. 


10. HARE t Dreſs the French 


Sippets, garniſhing 
mons and Barberries, _- 
„ 12, HARE, or Leveret-Pye: 
Moſt are of Opinion, that theſe 


it with Li- 


a 


though ſome, more nice than 
-wiſc, will bone them; however, 
being baked with the Bones, let 


way, Take a Hire caſed and þthe Bones be broke, and the 


— 1 


© Walked jrom the Blood, as alfo {Hare well larded, ſeaſon it with 


Salt,; 


* 
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Salt, pepper, Cloves, Nutmegs] namon and Ginger; and garniſh = 
and deen 4d put it into Paſte | tne Diſh with 4 ok and Fall. N 
at your Diſcretion, and with it |: 15. HA R E Roafted, another 
a ſufficient quantity of Bacon, | way- Having larded your Hire 
that it may as. well lie under it as | with ſmall Lard, make a Pud- 
above; and being baked, ſtop | ding of grated Bread, Curram, 
the Funnel of the Pye, after ha Eggs, Sugar, grated Nutmeg, - 
ving poured in ſome melted But- | beaten Cinamon, and alictle Salt z 
ter, and ſet it in a dry place to | yon will do weil to add fome 
cool; and being cold, ferve it ſweet Cream; with this Pudding 
up: But obſerve, it you will | made pretty fiff,, uff the Hares 
bone your Hare, to leave the | Belly, and roaſt her: Veniſon 
Fleſh as whole as may be, and { Sauce is as proper as any. what- 
larding it with great Lard, ſea- ever. # Poe. 
ſon it as directeee. 16. HARE. another way: Pat = 
. iz: HARE 10 Roa: As] the Hare on the Spit or Gridiron, ' ''M 
ſoon as it is laid down, baſte it | when it is hot through, cut it 5 
with Cream; but before you lay | into «mrs. and put it into hot | 
it down, fhred the ge tes Hogs-lard in a Fry ing. pan; ſteep 
Marrow Bone with Salt, Onion, toaſted Bread in Beef. Broth and = 
Shalot, Nutmeg, Prefly, - Savory | White-wine, ſtrain it through a 
m; and Thyme : Kowl them up in a | Strainer with beaten Ginger and 
good piece of Butter, which put f Cloves; add ſome Verjuice, ſo 


* 41 * 
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it, into the Belly of the Hare, and | that your Compoſition may ap- 
ate { Roaſt ir. After the firſt Baſting appear blackiſh,- bur not 'too 
la· with Cream, keep it conſtantly | thick nor binding; and fo with 
ain baſting with Butter, till tis] Bu ter, Muſtard, Sugar, and Juice 
ts; ough. For Sauce, take a little | of Limon well beaten, ſerve up 
em Clarer, a Blade or two of Mace, | this Diſk, garniſhipg it with : 
ad, difolve zn Anchovey or two in ſlices. of Limons and Greens ; in 
nne it, and melt your Butter very] the ſame manner you may dreſs 
» Ox thick; then take the Pudding out] Rabbits, but eſpecially old Co- 
e ot of the Belly, waſh it all over] neys, s. . 
r- with the Butter, and ſo. ſerve} 1. HARE te Pee. Q -- 
the it u WS . ſ ter it, and ſeaſon with Salt, ep --- 


R 1 3 | 
4. HARE to Reaſt with her | per, Cloves, Mace and Nutme 


| 83 


aud Stine When it is imboweled, | pur all into a Pot, with a 
per, dry the inſide with a clean Cloth, f freſh ſweer- Butter and a few 

it on make a ſtuffing of all manner of | Bay- Leaves. When it comes out. 
n Li- ſweet - Herbs, as ſweet Marjoram, | of the Oven, take ont the Bones, 

5 Savory, Thyme, Parſly, c. ſhred | put it into a Mortar, and beat im 
-Pye: very (mall, and row Id up in Bur- | fine; pour the Butter from the 

theſe ter; and being almoſt roatted, Gravy, and mix it altogetberr 
zones, M fley off the Skin: Bread it with | with your Bands, which done 
chan fine grated Manchet, Flower andi pat it into a well Glaz'd Veniſon 
ever, Cinamon very thick, and ſo froth Pot, ſuch as you intend to ſerve. 
s, let it up, and diſh it on Sauce made | it to the Table in; preſs it down 
3 the of grated Bread, Clarer, Wine - cldſe, and put as much Clarified. 


wich Vinegar, Barberries, Sugar, Ci- | Butter upon it. as will cover it an 
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by for uſe, 
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Meat; and ſet it 


18. HARTS - HORN Burnt: 
Take of Harts-Horn as much as 
you think convenient, put it into 
_ a Crucible, and ſo put it into the 
Fire, till it becomes black, and 
continue it till it grows white; 
pouder it, and make it into Tro- 


cChes with Roſe-Water, and fo 


keep it for uſe. In this manner 
you may reduce Ivory or Bone 
into a fine Puder. 

19. HARTS-HORN Drink. 
Of this Calcined Harts Horn we often 
male a; Drink for ſuch as are in 
Fe vers, after this manner. | Take 
Spring. Water three Quarts, Calcined 
Harts-Horn two ouncesz, hoid till 4 
quart is conſumed, then let it ſettle, 
and | flrain it, and ſweeten it with 
two or three ounces of D. L. S. 


and Li 


a few Capers, a few Sprig: 


into it with an Onion cut into 
Quarters or ſmaller parts, ſome 


Salt, and a ſmall Bunch of Sweet 
Herbs. Cover it, and let it 
Stew till it changes color. Put 


in a quarter of a pint of White - 


Wine, three Blades of Mace, an 
Anchovie or two, and ſtew till 
the Anchovie is diffolved : Then 
take out the Herbs, put the Meat 
and Liquor into a Diſn, and ſerve 
T.. + PO ay TR 
ten Being half Roaſted, cut it 
into thin ſlices, take a Glaſs of 
Claret, 2 or 3 Blades of Mace, 
two Anchovies, a Shalot or two 


of 


Savory and Thyme, with one 


Limon peel and a little Salt; 
it ſtand half an Hour covered, 
and when enough, ſhake over 


ſqueezing alſo into it the Juice of a| ſome Capers and ſerve it. 
Timon. This Drink cools, and alla 23. HAS H of Oyſters, Par- 


preternatural Heats, 
and quenches Thirſt admirably, 
_HARTS- HORNMNGelly, Sze 
Gelly of Harts- Horn. 


0. HARTS- TONGUE: The 
.Decoction of it in White. Wine, 

is excellent for the Swelling of 
the Spleen, Flux of the Belly, 
out 


+ 


LE 


and Spitting of Blood. If. 


War lied, it Cleanſeth 
We, — . The Pouder 


of it is ot excellent uſe in the Pal. 
pitation of the Heart, for Firs of 


the Mother, and Convulſions, i 


being taken in Small-Beer, and 
Poſſet- Drink. A Conſerve made 
of the green Leaves of it, is to 
the lame T 

21. '"RASHT Leg of Matton 
Cur the Fleth (without Skin or 
Fat) into broad pieces, beat it 


With the back of a Chopping- | 
- Knite, but hot to pieces; put it 
thus into a Diſh, firſt rubb d with 
Sarlick or Shalote, Put Liquor 


- 

; i 

5 t / 7 
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3 


abates Fevers, 
in their Liquor, mince abon 


ter of .a pim ot White-Wi 
Vinegar, a 
he 5 wr Salt, 3 
t Herbs; flew them well on 
and fry the remain- 
ſeaſoned with Pep- 
nd Nutmeg, in a Bat- 
der made of fine Flower, Eggs, 
Juice of Spinage, and ſerve them 
togetlier with Limon. juice, and 
2 Garniſh of ſliced Orange and 


Qhves. eee e 
of Scorch Collops. 


boil about three quarts of Oyſters 


ut two 


quarts of them ſmall, and flew 


them with half a pint of White 
Wine; an Onion cut in quarters, 
four large Blades of Mace, an 

a grated Nutmeg, ſliced ' Chef 
nuts, ſome Piſtaches, and a: quar- 


and a handful et 
{we 
a ſoft Fire, 


ing O 
— Salt 
and Cream; green it with the 


24 HAS 
Cut a Leg of Veal in thin ſlices, 


beat them with a Rolling pin, 


and fry them with flices of Ba- 
| £ 8 76 7 as = con, 
5 8 


nd of freſh Butter 
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with ee dh or Gravy . 
it in with the Oyſters, an SFr 
it to ſtew about half an 79 
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con, 10 Over Fare Tk de = = ES ing hem 

pit from een the Butter oh. together, fraſon r het with bene 
ied them, with, and pur beaten en Spice and Salt; and havins 

Butter, with Limon, Grayy , | made them %. round like an 

and the Juice of Oranges. Mut- Orange, my 7 N ferve. 

ton may be Haſhed. the ſame | them up "ih, ct 

way, only leave out the flices | Garniſſi 14 W ats 51 

2 eg 15 if. You ue Ae. br Bc 18 

them t ench Wa O1 

your Meat, take it up, and . 27. H 3 8 — 2 

off ſome thin flices on the 2 Take N "pin TK 795 

and under ſide, and rome. 5 ; bur in e 

prick it through, and let out the On, beaten .$ 

Gravy on the flices, ſhread 3nd 515 ang Mi: 1 ö 

brujſe ſomèe Thyme, arjoram, [' til you find it 7 15 h, | 

Paſly, and ayory, and put to ſexve ir With Bu rat 

tes, yer ROE and Veyuice, gar, | at Fo: ine if 15 

with (ome beaten Pe ; e 

when the Meat 1s boiled of den 28. Hasr Y - PUDDING: & 

ed, pour all the ; Herbs Slices | Napel-Biskets - 5 15 

and Broth into. th is be catec e Te at, hol ſeaſon 
erve it u Garniſh wi it ad Sc ;  Nutmes 

und Barber "the Toh DEE 
25. H n Peaiſen the Dvtch 58. 1 Fa phune 

way. "Una Haiuch of Ve 1708 of Naple-B Sker 5 156 Ut. 

into. Collopi, fry, it with ſweet | and fer it Holl, Fin g 

Butter and Oyſters, addi à lit. chicketi 26 4 | 

8 ravy or ' ſtrong, 7 and it in 2 Super di tr 
hayin Stew. pin ſimmering | the Cream, drain 4982 n "whe 


Ve is er om l ba 
wid go 8 415 


trip i in ſome Thyme and Winter |. _- . 


Savory, With a Blade or t) 155 4 
8 abd. [ome w hg, 

4 Pepper; ; make 

lg and with the Gravy & rve: 
it „ Garnifſt'd with Limon: 
Peel, and, Shalots peeled and ſlit 
in halves and ſome f few heaps 
of Grated Manc Mancher mix d with | 4 
Cinamon and P W This A 


very Savor) 1 
26. T Fe : Cut, er 
585 of E Yell 50 thin 38 


Anchovey: 1 


5 1 FE 


| eat it 


rr inp in pr fb 1 ie 

9.5 _ y Itir- 
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peels Þ 9 88 over it. 
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ts 30. * HAT. HOLY HAY, „and upon iy, « Chalky Can, | 
| * AINT FO T N. It has ob- and dryeſt ws 15 Rovſien Heath, : 
rain'd the preference above Clover- which conſiſts of dry halky Hills, 
graſs with us England, as conti: and in ſome” parts of N 
7 longer in its Growth, and| it grows on Stoney dry Hills, 
uriſhing Condition ; fo that | where the Earth is not aboye 
in Louie parts of the Kingdom, it half 3 Foot deep, itt Roots run- 
Has been found gro / in ws ning in between the 4 ot a 
good twenty Years, and in ſome det Lime Stone, the Earth be- 
Parts jt has laſted 30 Years or] ing a light Red Loam. Alſo it is 
more, and that on Poor and Bar- ald to grow to admiration, and 9] 
ten Land; beſides it e the a 2 adyantage in ſeveral parts at 
Land very much, ſo that that of Norfolk, where the Land is It 
Ge wa worth, ut 5 or 6 Barren, or of a Light Sandy. C 
Shah hillings an 4 „ it A it Mould not eafily made Fruitful. e) 
Worth 30 8 Pore *Tis certain that it is one of the A 
Acte, durin Ae Time of its | beſt Improvements of Land that F 
Bron an Tun upon the can be made, where it will take, B 
| It improves the Land alſo and eſpecially where. Manure i is F. 
on which i it grows, by the Plow · ſcarce,” It maſt be Sown in great - 
ing in of its Roots, by Which it er quantities than Clovergraſs-Seed, 
omes an Excelletit Manure for | becauſe its Seed is nich larger. 
it, Which is What is not ual any Fats e yet foun 
with Ofher Plants or Graſs,” I Ar 1 to an 1.7 
Will thrive on the Pooreſt and You nee 4756 fear Sowing itt 
ft Land we have, except | thick, dene it the ſooner ſtoc 
be. Sheer: Sand, ot all Clay, the ground, and deſtroys all the 
1 15 its Roots cannot penetrate, other Graſs and Weeds. The 
er ig Cold and Wet Lands, which Ground muſt be made yery fine, 
or proper. for it; nor yet on alid it may be ſown tag alone, 
becauſe on that the or with Oats or Barly, as Clover: 
_ eds deltroy it. But as for graft Seeds are, Let it not be fed 
__ Barren Land, iz-meliorates it, and | he "firſt Year, eſpecially with 
h N 10 ome. time ally it fit ro be Great Cattel, becauſt ſe its Sweet- 
on with Corn. Other ordina- [nefs will cauſe e the Cartel to bite 
I Land you E85 teak up, and tod ngar the Ground; and: great 
Sew wit Yong OE it 3s out bf 2 treading of it, will be a 
Heart; and. 100 Sow ir with . to it, ſo that they 
Saint Fein. fl, ow on any epr ont of it vll its 
ry. Barren An Wee 4 third Year; for which Reaſon, 
: any thing elſe Will oe fit. Will be bel to Mow it the 
its Roo. e fe 180 firſt and ſecond Years, and after 
gene great, will not von be chat, it will be out of Danger. 
758 Ned.” nor yet Arne thro* the If yow Sow it alone, the beſt 
t of the Sun bed it is laid time be by. Po he beginnin 
5} $0 "thrive. the: 1 . in 4 allo fof Aug ot September ; 
* Ground,” for in me It is apt bo but *1 0 with rly or Oats, 
tun too deep. It gfo\ « on Chalky\[from” he beginning! of February to 
Dy a WEE in Ar re, 1 198 1 8 00 Ba 
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3s Son in either Seaſon the bet- 
ter; and tis better to be Sown 
alone, than with other Grain. 


If tis reſery'd for Mowing, it | Remedy in all Diftempers, proce 
muſt be laid up by the latter end | from cold and moiſt Humovrs. 


pwrgeth our the Honours, by Sweet, 
that occaſion the Ttch, or 15 N 
ing' ous. In ſhort, It is « 


Sax 
4 Sovereign 


ediny 
* 


of March, and to be Mowed when | Water 7. good for Beautifying, and 


it begins to Flower, vis. about | Je 


ets 4 rare Complexion onthe Face and 


the middle or end of Ma). It is] Hand 


excellent Food for Horſes, and 


Great Cattel , eſpecially in the 


Spring, and has not the danger 


attending it, Which does Clover, 
It breeds abundance of Milk in 
Cows and Sheep, which makes 
excellent good Butter- And in 
Autumn and Winter, Sheep may 
Feed upon it, for it makes them 
Eleſhy and Sweet, and ſpeedily 
ratten u ff 3h 27925? 

31. HEAD-ACH te dre 


5. 8 „ 7 99 
33. HEAD - AcH Inveterate -* 
Take ſtrong Vinegar, dip a Roſe © 
Cake in it, and ſprinkle that o- 
ver with. ſcraped Nutmeg and 
Ponder of Wormwood; 3 it 
to the Forehead, aid barn. Ber : 
ther-tew under-your Noſe, on 4 


Chafing-diſh,, that the Smoak 


may aſcend up your Noſtrils. 
34. * HEAD-ACH Inveterate 
Aocher. The - moſt Inveterate 
Head-Ach is ſometimes cured by 


1 . RT } 


Take ten pounds of ' Roſemary- | ſnuffing up the Noſtrils Pouder of 
flowers, ſtamp them, and infuſe | Nurmegs, which is as often to 
them in White- wine and Betto- | be repeated as the Cauſe ſhall re- 
y Water; let them infuſe inquire. If this does no good, 
the Sun,” or” ſome other gentle] there are few better things than 
Heat ten Days, the Glaſs into] the Powers of Amber, or Powers. 
which you put them being cloſe] of Roſemary; which being ſnuft 
ſtopt; then diſtil them over a4 up the Noſtrils often at 3 ti 
gentle fire, and you will find an f and alſo bathed upon the Fore- 
oily Matter; ſeparate theſe, and peed and Temples, give preſent - 
keep them cloſe ſtopt in different] Relief: and this being repeated 
Glaſſes. w 15 27, 207 er lome ine, 38 he Diſeaſe 
a * * HEAD and HEART to] ſhall require, gives infallible 
eaſe and domfbrt. The Oi diſtil-] Cure. But at Bed- time it will 
led as in the former Secfion, by" a-\ be good to give the patient 30 
nointing th fre head and Temples. drops of my Gurt Vite, and (o 
eaſeth all inveterats Head achs, and bathe the Forehead and Temples 
ſtrengthens the Memory and Sight «| therewith going to ſteep. 


* 
2 


me, 


being dropt into ' the Ears, it helped 35. HEAD BALD: To cover . 


Deafneſs:  fome: few 4 ps "of it in it with a comely Hair; if Age 
White Mine are preſcribed for the has not proceeded too far, and 
Dropſie and Yellow - Faundite. Ie ſutterly denied it, Take a hand- 
helpeth the hol iet, and Riſing of the ul of Southern woòd, dev it to 
Mather , an is ans Antidote againſt Pouder, or reduce it to Aſhes by 


Poiſon; and infeclious Air, the. Eire; mix it with the Oil of Ra- 


Playwe and Peſtilence, It comfort-'|diſhes, and anoint the Place, and 
erh the Heart and'tleanſeth the Blood, in à few times ſo doing, you _ 
makes a merry and chearful Conmte- may perceive the Hair to ſprout” 
nance, and ereater grpd dolor. 12 [amains rb 


; : s 
d | 36. HEAD | 
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be: HEAD. ES This i the 5 — — at T. e 1 
wake by e to 2 f he 60 * 4 time, in a "5 4. 
-abun 2 0 or - of e- 
bot a e or — . 1 — 20 60 eee as to bathe 2 

and offenfive to them: To Eveni 
EL it, boil ſome: Olive-Oil and] with 3 ſame r apreb, te 12 2 | 
Vinegar, to the deu en ot | ſame wp Fe Ns frils four on ff ve times 
a Lg part; add Hogs-lard an s day, ut alſo to h ſmelling to. at 

3 anoint it both Morning wi all the day long © This I have 


AF» 


ve putting on after bad great ea rience of, 3 
| = oe ne Linnen Cap; 1 all. things have 
and give them ito drink Whey, failed, bu | this is to be noted pack 


wherein. Scabions ,- Agrimony, if.. the —.— 4s foul, it will 
and 2 iow Top of Wermucsd reſſary to take a Vomit, or two, 5 


Nve been; „ to Clear and | more, & four er Fee Gene of 
 parifiethe Blc 


1 time. 

37. BEA 'SCALD. Whe.| 39. '* Þ EAD and NERV. ES:, 
2 it be 4 . bead or other | To comfort the Head and, Nerves, 
nd of Sea bbine(s, or Scurf..or | ſtrengthen them, and prevent the 
Far this is a moſt excel- e of a Palſie, there is no- 
bent thing. rake Beef Suet four | thing better than to bathe. the- 
ounces, Oil of Ben or Oil Olive whole: Head and Back- bone from 
eight ounces, Flowers of Sulphur 12 Neck to the Hips, and other 
three ounces, 8 nely ] Parts, which are fonnd to be 
Sound one ounce, Oil of Tartar weakened, with che 9 — of 
Fer delimuium an, ounce and half, Amber, and to it 1 orning 
mix and make an Ointment, with] and Evening rh, 10, 13, Or 20 

| which anoint Morning and Eve-| days, taking in thę mean ſeaſon, 
ning, till the place affected in] che Powers of 2 Laven- 
W Weil... dne mon, e, Mar- 
: 138. EA., Clear: Souff vp vp {| joram, or yme inwardly in 

zn the Morning faſting a ſpoon- all the = Prin b. 

fat, or ſomewhat leis, of the 40. HRA NO 7 1 ES 

„ charify'd Juice of Ground-Ivy, be 2 beating or ng in the 
oe of Beets, ſpitting. out, from Head and . — ety. 
iſture or large dilycr Eel ay caught, i „ tie. 
Let: it r ith · 
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 Blegm as comes into your a 
| _ Or you may Ales an ounce of out any baſting, unle(s. With 2 
Sa Nitre'in 2 or three pints ef lutle Water rubb'd on with 2 
_ Spring-water, and to ſunff the ſame Cloth to keep i ati moiſt, having, 
of the Noftrils Blood-warm; Morn: before you lay it ge 2 
ing and Evening, ſo long till ic Cummit ſeeds into the Bell of 
comes. ont at the Mouth again. ie the Eel; take what drops from 
en (excellent. thing to. clear” #be-{it,.and putting it into a glazed tin 
i Head and Noſttils. of all manner oF eanthęen Veſſel, let it land cloſe Fe 
| Stwfingror Steffen..  - ;+ {covered with ſame feſh Cum- 700 
3 7 Nothing ſeems more let 1 min: ſeed on warm. Embers, and E5 
, Peers of Roſemary ue be taken going to Bed drop three or four 7 
3 rege VOOR ON * Se your: n E bs 0 
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_ only on which ns of the 
Head the Noiſe is moſt. 


may drop into the Ear the Fuice of 
Wormwood Bio warm or the Juice 
of Centory the Leſs, doing i it Morning 


days or more, as you ſee occaſh on. Or 


and Horebound, © 


| much 4s ſhall Pace 20 ; Make them in- : 
to s Maſs "of 4? 1 5 purge let it in the Embers/ all Night, 


_ — 


wry * T5 235 71 — 


—— 
„ ear men 7» 


$ Tar” — three þ pints, White 72 


1 ah triol, Roch--Alom, of each an,ounce 
41. * HEAD NOISE : Or yowlS Sacch, arum Saturus half an eee 


Paper, and k it for uſe 
and Evening for ſix, eight, or ten Ee „ 1 n . 


may drop into the Ear this mix- A, peck 
ture, Take Oil of Ben, Oil of Am- why 
ber, of each equal Parts mix them 
well by ſhaking, S two or three 
drops of our Guttæ Vitæ, which is 
indeed an admirable thing, and 55 i. 
me much experienced in this caſe.” 


42: HEAD to Purge © Take A- it may 5 A Ni, and a- 
0 and Maſtick, of each three] noint the Head 11 daily, ol 
drams ; the Roots of Hower· de luce 185 as I ſoon. figd, the Effects 

ach one dram; 3 Ju deſire. 1 


Turbith five dravs in. Payder, Hier wy NE A 5 TH 2 erve. 
Pitra' half an ounce, Pulp of Colo-. 1457 poſer 


lam; Myrrh one dram, Sapa ase 


e Beer, ox a r renee, 


very ſtrongly kr | . parts of|} and the next Moming ſtrain out 


the Body bt Go Je and Phleg-\the Liquor and dxinkit Wo -5 


7 = Humdurz, bat eſpecial y {will give you 2 or 3 Stools 22 


from ky Head and Breſt, and are] may put in a little Sugar i 


ee gainſt old "Colds. and Ca- | pleaſe, to make the Liquor The 


mix, diſſolve, let it ſettle; dera 
the. clear; then fleer through. Browns 


4 s Fower, an "I 2 1 the: | 


four or five Dram f Rhu- 
| JEN and Sargocol, of” each two: barb, and ſlice it as thia as 


nſuſe the ſame in half a 48 . 
of Midgl 


Y 


The DI is half a dxam. ee Palatable, being of a Nau- 


43. * HEAD, JCal: Take 0:1. cous Taſte ; the next day take'a 
Olive fe ſix port ay- Butter four Diſh of. Chocolet and veſt that 
ounces Homer“ . Sul phur three Day; and the day following take 
Ounces, " White recipit ate an ounce the ſame. Purge again 3 ny m_ 
and half; ; mix. and; mate an Oint- [take heed when 


with, not, 1 then it is Binding 
4 IF. "the Di E is inveterate and inſtead 


born, ot wilt not eafily yield'to | or. drams is enough tor 


Medicines,” 908 may. before you uſe Children. This is an excellent 


Head very well ( half an hour at 4 Diſtempers incident do the Body 


the afore-y got 72575 bathe the Receipt to Cure or prevent moſt 
time in the Li or following, as bor of Man. 


a it ein well be endured )_ and to | 46. HEARING: Forthick- |. 
[et the 'uſe of it Morning and] neſs of Hearing, or to reſtore the 
Evening, for twelve or fourteen pL Hearing, nothing is ſaid. to be 


aſter which J nk Su the. afore- better. than to drop into the 
4 0 Ointment wit 


SS: 
z 
i 


of being Laxative ; 4-4 


. Taks Deaf _ the Tins wn of Amben. | 
. FR , Ie 


ment, and anoint th Head there- | fuſe the Rar chat f bed boil 


:7 i A. 


* 


8 


5 


Cotton dipt in 


| things are crabs. Eyes, or Crabs: ams, 
der Aud Cath unburnt. in fue 


"HE 
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ie, Civet or Mok = - with | 
irit of Wine, and to ſtop the 
Bar with Cotton, in which '2 
Ide Civet or Musk is put. So | 
allo this mixture is good to drop | w 
3 the Ears. Take Oil of Ben, 

end of Bitter Alnmnds, Oil of 1 Limon 
er Oranges, of each equal quantities; 
n them by ſhaking, and drop 
thereof into! the Ears Morning: 
and Evening, for feveral days to- 
gether, Hoppe the Lars With 
e fande 
47. HEARING to WN 
Fake juices of Celandine and 
Daiſie koots, and drop into the 
Lars, ſopping chem afterwards. 
nh Black Wool or Cotton, Iy- 


on your Back with your Head the 
| = low, for the ſpace. of half] from 


an Hour after it; and in twice 
-or thrice ſo doing, you wilt find 
great advantage by it. 

48. HEART. BURNING: Take 
ned Coral fine ly 
2 Alg K in White-Wine, 
or Ale: For want of this, ſcrape; 
tome Chall that has been well 
Durnt in the Fire, and drink it in 
the aboveſaid Liquors,” © 

Or you may take from ;  ſernpte 16] 
bulf's drum, of Terra Sigellata, or 
e Bole in & little fair Water and 
Sugar, tepeating bit as you-ſee occa 
Mors e no Ways inferiour to theſe 


* 


Zeri gated of Ground to 4 fine Pow 
Puder, will do as well u burut, 
Aud perhaps better too: Or a pint of 
4 and Water mixes, and. drank 
- Fogither-.- = 

49. *HEAR . te cher | 


poudered about 


5 of Saffron 1 18 allo? al excellent 
thing in this very caſe. 

The moſt famed thing i in-this . 
's the firong Spirit of Angeli ice, 

which cures fainting and ' Wooning 
Fits; and next to this, is the Spirit 
of our ordinary Garden kamm, which 
is a great. aud 4 Generous Remedy e . 
'To theſe things you may add thoſe men- 
tioned in the former Paragraph. 

50. HEART Sickneſs to remove: 
Take Ale and make a Poſſet- 
Drink thereof, then Clariſie it, 
and boil Pimpernel! in It, till it 
becomes. ſtrong 
ſweeten it a little, 2 Faria it 
r e 22 Ving of 
Fit uw any. ng offend; 
; You , or tos, ting ſending 

too. plentifally, or of 
"Meats 5 ing the Stomach, it «35 
only to be Cured. giving 6 good 


from 


| Pomit. or two: orßerwiſe, i it '# 


from Weakneſs ef the Tone of . 55 
Stomach, the Cordial mentioned ip 
the former. Section are ged. . 

cl HE A T. in the Eyes 
Beat the White of an Egg, and 
diflolve in it a pretty quantity of 


ene Loaf: Sugar 3 beat Los till 


| they become thin, then drop It 
int the E . 

*. Take White Roſe Water, or rather 
| Poppy Water a pins, Saccharum 8 Sa- 
mou two cy mur and diſſol ve, 

waſh t Inflamed . often 
with = ſame, Or take Wie 5 ſe- 
Water, Juice of Houſlech, ef each 
equal parts 3, White-Wine 2 much as 
both them; "mix, aud let them fett le, 
decant the dear, and. waſh. the Hes 
therewith, ; 


52, HEAT Face, Dig 


| Comfart,. Nothing does this bet- a Cloth in the Juice, of Limon, 


ter, than to take wy and then 
4 Hram or two of the beſt and 
Hrangeft (inamon · Water; or in 
place thereof, our Aqua Bexoartica, | 


wich Salr and Alem heated in 
White Wine, and i 
plying it, the Heat or ene ot 


Leia 1 eyen ye Ms 25 it; 4 fl and the 


17 4 * of 


* 


755 ſmovth; 


in often ap- 


of the Fa will be removed, 
become Clear, 
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ſmooth, and of its proper Co-] ſtirring, till it is as Hf 2s ir map 
| z. HE ATS, or Inflammati- Hedge-Hog, which flick fallof  - 
k. 05. 1 the Eyes: Take the Pouder | Blanched Almonds flit, taking 
ng of Twtty, Aloes and Sugar, of each] them ſtick up like the Prickles 
ris an ounce, White Vitriel two dranis 2 Hedge Hog; then. lace it in 


— 


$ 
7 v 
” 
* » 7 
2 
* 


ch infuſe them in a quart ef Ned Reſe-| the middle ofa Diſh; boil Cream 

1 ae and White Wee ; being put| to which add two Yolks of 5 

en- into a double Glaſs, and placed] which (weeten with D. . S. t. 
by in Balneo Mariz five or fix days, | yonr Taſte, and pouring it round oy 
* often ſhake it: Waſh the Eyes | your Hedgehog, ſet it to be cold, | 
Joy with this often, ſo will you find] and ſo ferve it, 

it, a ſpeedy Remedy. [. 6. HEDG-HOGG-PUDDING. 

It . 54. HEAT of the Liver: Tale] Take a pound of fhred Suet, two 

b z Liverwort, Garden and Wild] Penny Loaves grated, a quarten 

it Endive, of each a handful; Mai- of a pound of Almonds finely 

. denhair halt a hand ſul; boil them] beaten with Roſe-Water, 6 | 


in Water with a Intle Sugar; 
and being clarified, into the 
Decoction a little White Port 
Wine, and drink it alone, and 
in your tifuat Drink for a Week 
| togther, or as. you ſee occaſion. 
The Doſe is a quarter of a pint 
ot Se | 
Syrus of Lettice, Purſlane, or 
cucumbers, are ella things for 
this purpoſe, taking three ſpoonfuls, 
Morning and Evening, for ſume con- 


three with the Whites ; a Nut- 
meg grated, eight Dates ſhred, 


ſome Sugar, half a pound 
ſton d Raiſins of the Sun, — 3 


theſe all with Cream, but not too 
thin, wet the Cloth and flower 
it, and put in the Pudding; when 
It in boiled pour on it Roſe wa- 
ter, Sugar and Butter, ſtick Al- 
monds on the to. 
57. HELLEBORE to Prepare - 
Iniuſe the Roots of Black Helle- 
venient time ; bat that which is ſu-| bore in the Juice of Quinces 
perior to all theſe things is our Syr#- three days in a moderate Heat, 
zu Antifebritieus, or Syrupus Ne- then dry them, and keep them 
phricicus, which preſently cool with-| for uſe. 3 | 
out any thing of danger, and may be| 58. HEMORRHOIDS : The 
ſafely given in 4 ſpoonful, two or] Piles or Hemorrhoids, it not yet - 
ee, to Children. Il broken, are cared at twice of - 
F;. HED GH OG Pudding; thrice anointing them with Oil 
Take a pound of Blanched Al- of Amber, Oil of Aniſeed or of 
f ſweet Fennel Seed: But if they 


monds ; beat them very fine in a ed 
Mortar with a ſpoonful or two] are broken, then theſe things 
will be too hot, and be apt do 


of Canary, and Orange-Flower| F : = 
Water to keep them from Oil cauſe Pain: In this cafe you ma, 
g dreſs them with this Ointment. | 


* make them into a ſtiff Paſte, | | 
Take choice Oil of Nutmegs by 


at in 6 Volks and two Whites 0 
of Eggs; ſweeten with P. L. S. expreſſion an ounce; Saccharum 1 
add alſo half a pint. of Cream, a| Saturni three drams: mix ana 
quarter of a pound of ſweet But- anoint therewith. It they be 
| ulcerated, and the Plcer is foul. 


ter melted ; ſet it on a Stove,” or| ul font : 
other gentle Fire, and keep it| you muſt dreſs them wth this. | 


* 


4 


3 


1 


Hen, then cut off the Legs and 


\ 


. ounce: mix them, and anoint 
often therewith ; applying Lint | 


ter. If ſhe cats her E 
piece of Chalk, cut like an reg. 


| Kafs, that it may be handſome 


it into your Pye, with ſome 


little Claret-wine, ſtrong Broth, 
with the Yolk of an Egg, and 


. fry'd 1 Sauſages, two or three 


- Herbs, a quart of Oyſters, a lit- 
tile minced Thyme; let them bus! 
up together, thicken them wath | 


1 
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Tate Turgentine, Oil of. Mace 
by expreſſion, Oil of 


fam de Chil, of each half an 
ouuce ; Saccharum Saturni one 


dipt in the ſame upon t 


Ale with Barley boil'd , they 
will lay often, and all the Win- 
gs, lay a 


at which ſhe will often be pe 
ing; and lofing her labour, ſhe 
will refrain the ching. 
60. HEN-PYE : Parboil your 


Wings as when it is carved, cut 
off the Merry-thought and thro 


s 


the Breſt-Bone, ſo alſo the Car- · 


to lie in the Pye, bebe the Bones, 
feafon with a little Pepper 
and Salt, Cloves and Mace; put 


teces of Lamb; ſtones, Sweet- 
dreads, Sauſages and Oyſters; ſo 
ut on Butter, and cloſe up your 
Pye; when it is baked, put in a 


melted Butter, ſhaked together. 


#0 Boil; Aiter they are boiled 
with a piece of Bacon, take a 


hite-wine, put in a pound of 


whole Onions, a little Nutmeg 


the Yoiks of Eggs and Butter, 


Bal- [diſh th 


iſh them up; then pour you 

Sauce and Oylters opon tl lar 
and lay the Sauſages round about, 
with ſlices. of Bacon betwixt; 
gamiſh them with Limon. 
62, HERN-PYE : Take your 


 . 59, HE Nin January ſpends | Hern, and pull the Feathers and 
better than the beſt Capon or 
Pullet, if 


Stumps clean off: break the Brelt- 
ne, and lay it to ſoak in warm 
Water and Salt for the ſpace of 
an hour: having Sweet. Herbs and 
Onions ſhread, make little Balls 
of them, 2 them together 
with Butter, and put it into the 
Belly; ſeaſon it with Salt, Pep 
Perz Nutmeg, and Mace finely 

eaten; lard the Breſt, and ſtick 
rer of Bacon under the Wings: 
ay alſo other Balls about it of 


| the Compoſition of thoſe that 


were put into the Belly, till the 
Pye is full: then ſprinkle on 
ſame Juice of Limon, and fo 
ake it for two hours; and when 
it is enough, pour melted Butt 

into it, ſet it in a dry place ti 

cold, and ſerve it udp. 1 
. 63. BERN to Roaſt: Take 2 
Hern that is not too old, lard the 
Back and Breſt after you have 
parboil'd it; put it on a Spit, 
baſte it with Butter and White- 
wine beaten up together, -and 
dridge it with gtated Bread and 
Sweet-Herbs cut very ſmall: 
when it is ſufficiently roaſted, 


e make a Sauce of the beaten Yolks, 
S. EN S, Capons, or ets 


ot Eggs, Anchovey, Claret and 
Vinegar; garniſn your Diſh with 
Oranges, Limom, Savory, and 


pint of ſtrong Broth and fome | Tops of Roſemarx. 


64. HERRINGS, Sprats, or 
Pilehards to Broil + Gill, walh, 
and dry them, ſeaſon them with 


and large Mace, a few Sweet | Salt, broil them over a ſoft Fire, 


and baſte them with Butter; be- 
ing enough, ſerve them up with 


1; 


; 7 


beaten Butter, Muſtard aud Pep: 


ſhut, and holding yout Breath 


is to be looſened by this Cl ter. Tale 


four qunces ; miæ and make a Clyffer. | 


—— — 4-4 > 


per, or your Sauce may be the 
Juice of their own Heads ſqueez- | 
ed between tuo Trenchers, with 


ſome Beer and Salt. 


65. MERRING-PVE eo Segfin. 
Take about eight middle fized 


Herrings, the Soft Roes are the | 
beſt, flit them down the backs, 


and taking out the Bones, rab 
them oyer with Pepper and Salt; 
mince Ompps, Levhy and Apples, 
and ſcrape in Limon. peel; ſtrew 
over them ſome” Nutmeg finely 
Grated, half a pound of Currants, 
and mix a pound of Butter with 
a little Flower, and place it above 
and beneath in thin ſlices. a 

66, HICCOUGH: This is 
dangerous When. r Happens in 
Fevers, therefore to remedy it in 
that extremity, Take only two or 
three preſerved Damaſcens at a 
time, keeping your Month cloſe 


now and then : 
67. * HICCOUGH Vehement. 
If this  Hiccough has continued any 
time, and ſeems to be extream, if it 
be not ſtopt, it in the end kills the 
Patient; and in this caſe' noth 
will do but Opiates ; of which kind 
there is nothing better than our 
Volatile Laudanum, or Laudanum 


Specificum , or Dr. ' Gardiner's | 


Laudanum Samech: If the Patient | 
is Coſtive, and has nat gone to Stool 
for ſome conſiderable time, the Belly 


Poſſet-Drink a pint, brown Sugar 


And then inflead of the former Lau- 
danums, 9% may give (ix, eight or 
ten Grains, or more, of our Cathar- 
tick Laudanum , every Night at 


Bed time, which Hop the Hiccough, 


en the Bowels, eaſe Pain, and give 
4 Stool or two the next day, in — 
Afternoon. 


68. HICCOUGH 5 Stay, Tae 


and a pretty quantity of Ri 
Mint, deif then in little * — 
cadine or Malago- Sack, and 2 lit- 


ther, and lay it to the St 
and it will eaſe it 


69. HIPPOCRA'S of Whites 


Wine: Take about three quarts of 
the beſt White-Wine, a — . 


and an half of Sugar, and an ounce 
of Cinamon, 0 or three tops 
a a xt Marjoram, and a little 
whole 


through à Filtering Bag with a 
grain of Musk; 204 the Jar ice d. 


a large Limon, and When it has 
taken a gentle heat over the Fire, 


and ſid for the ſpace of three 


or four 
in Bottles, and keep it cloſe 
as an Excellent and Gener 


Wine, as alſo a very Curious 
Cordial to refreſh and enliveg 
the Spirits: Or, if you think it 


beſt, as to the Colour, you may 
make it of the Colour of Clarer, 
pom. bs at 3 may be 
co with Wine, $ 

of Elder-berries , Mul ab, 


the Palpitations and Tremblings 
of the Heart, and removes the 


three ounces of Hyfſop:water, and 
[weerten it with fine Sugar ; then 
beat well in it the Volk of a 
New-Laid 
faſting. 
This is 


mix them by EY well texge- 
ther in 4 Glaſs c 


tens 


tle White-Wine Vinegar- toge- 


preſently. * 


per; let theſe run 


ays cloſe 53 25 
Opt, 
ous 


and Startin 
weary Limbs, and heats the co 


at pn ry. cry ; 
ut a time in orning fJatmg. at 
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Egg, and drink tt 
an uſual and god Reme= | 
dy : Take Oil of Sweet Almonds N 
Drawn, Syrup of Violets, or of Clove= 
ili flowers, of each equal parts ; 


i « 


Take 6 Volks of 


take it off the Fire, and when it 


7 Gag 
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ten in 5 os four in the 


Afternoon , and at Bed-time, at 
which time you. may give three or four 
ſpoonfuls : If you cannot. get Oil of. 
Almonds, Sallet Oil will do ; or 
choice new made freſh Butter, melted 
and mixt with the Syrup, and mixt 
| by ſhaking together whilſt je is bot + 
This is alſo excellent. Take choice 
mew made freſh Butter four ounces ; 
double refined Sugar in fine Pouder, 
ounces; mix them, and work, 
them together cold, of which the Pa- 
tient may take as much as a Walnat 
Hur times @ dag. 
71. * HOGOOE of Mutton + 
Take a Leg of Mutton, ſeparate 
Its Skin whole, with the upper 
Knuckle. - Take the Fleſh, add 
to it two pounds of Beef Suet 
all ſhred very fine ; ſhred ſmall 
alſo Savory, Thyme, Spinage; 
and a few ſmall Shalots,: adding 
Salt and Pepper to ſeaſon it : 
,with which 
work up the Meat, Suetand Herbs | 
altogether, into a great, Maſs, | 


This is good for any Stoppa — 
LE in the nd 


taken inwardly, or outwardly 4 
applied to any part, where extra- 
ordinary Heat ie predominant. ., WM 3 
73.* HONEY of Melberries, 
Take Juice of Black and full ripe iſ ? 
ulberries, to every pint and ; 
half of their Juice, add 2 pounds C 
of Clarified Honey, bil. them to l 
the thickneſs of a Syrup, ſcum- © 
ming it as the Scum ariſes. | G 
74 HONEY of Raiſons- 
Take three quarts of Water, heat ih 
it, and when it bubbles up ſcum | 
it; Stone two pound of Nite 00 
and put them into it till they | 
ſwell 3 boil theni to the Con- W 
ſamption of half the Water ; : 
ſtrain and.preſs oiit the remainder i 
of the Liquid part; boil the De: g 
coction to the thickneſs of a mo; i 57 
derate Honey; and then add tw = 
und of Clarihed Honey, a! 557 
ing well mingled, boil it to the = 


thickneſs of a perfect Honey. 


| Longs; if mixed with 
White-Wine, it helps Digeſtion ; 


Take a Cabbage, open its Leaves, 


and cut à hole in it to put in the 


Neat, ſhaping it long ways, like 


the Body of a Duck; boil. a 
Ducks Head, and tick it on with 
' a Scewer; bind the Body cloſe, | 


mixed. with cooling Simple Water, us 


tye it up hard, and boil it well, 
aving in 
* Sauſages dipt in the Yolks of 
Eggs with a little Flower, Nut- 
meg, Grades, and a good quantity | 
of {weet Butter, with ſome An- 
_ chovies diſſolved in the Sauce 
firſt, and beat up with the Butter 
and Pickles ; and fo ſerve it up. 
72, HONEY Clariped: 
- Boil Honey thathath been ſcum- 
med with the Whites of Eggs, 
until it come to a thickneſs ;zthen. 


in readineſs ſome fryed | 


Os ts cool put it up for uſe. This 
i good in Inflammations, either 


given on ever. Ba. 

755 HONEY of 7iolets : We 
Take of the Flowers of Violecs, 174 
o bottoms chipt off, /. Purple a b 
Violets two Pounds, infuſe them a 
in two quarts of Water, boil | 
them up, and add two pound of I C 
Clarified Honey, and ſo boil them J 


upto the thickneſs of an Honey, 
and preſs the Liquid part through 


iran oh To. os 
This allays the Inflammation of the | 
Liver, cures Sore Mouths ; and mix, © 
ed with the Decoc tion of Wood · Sorrel | in 25 
and Barberries, i3 cooling, and much > 
allays the Heat of Fevers, Thus you on 
may miake Honey of Roſes, =, 8 
76. HORDEUM, and Hordeolum, h W 
This is an Excreſcence growing ba 
on the Kye-Lid: To remove it, M. 7 
Take Houfleck, dry ity and bring, 14 
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Fa toa 78 3 then take Honfſeck 
Juice, and make a Cataplaſm oi 


| the Boner, and cover as muc 
. is needful of it, vis. to the 
- in of Half a 2 
11 N in the Fold of a 
3 faſten that Hark then upon 
J the et ye, and let the reſt of the 
I Cloth bind round the Head, and 
cd ler it continue all Night, and 
© repeat the application two or 
it three times if need ire. 
n 77. HORMINUM, or GLARY, 
„ WM (by dome called Clear Ey. There 
d, are two ſorts of this, Garden and 
* Wild. The Herb and Flower is 
: ; I Cleaning, ho ps _ | 
| ening, is gocd to 
8 beam by thoſe that Hide Weak 
1 Backs, Fob Fer in 2 * The 
it ep in Sprin 
4 aten i 0 tul good ld 
he clearing the e-fight, the Eyes ni 
— 4 pee waſn d j The | Pigeons 
N. Na = the Logged ſnpifed H 
0 e i an 
2 en 5, pur eg, A dm os 
41% Wa enery: The 
= Eſlence a the aice drengthem 
32 Weakneſs in the Reins, and much 
6, WH availeth in l Cc N 
ple ing and ſteen 
fe g daten ol the. thing th Gene 
oul Swellingz 14 — of Wild 
| of Wl Clary ane Bilen trengthning, 
em ws Clear the Sighe of Films. .. 
RA 78. HOTCH-POT of Beef + 
ug Tale a 15 — Rand of Beef, any it 
oe pee of Mutton, and a piece ot 
eal ; put this into a ang aan 
quancit of boili Wager, k 
ing it clear from "then 
t in Sweet Herby minced Cah- 
mall g god Gar: 
fots weed, 3 and Salt; let f, 


95 boil almaſt to a S Gelly, and 
o ſerve them up. on Si 

k 79. HOTCH, PC IT Sir 
wr * 3 


2 


few n — ſhred, =" 
mixed with Butter into a Pot, 
28 many as you think conveni- 
ent ; put to them ſome ſtrong 
Broth, after you bave hid ber 
tween them ſome ſlices of Bacoti, 
{beaten Nutmeg, and a hittle Safe = 
fron to giye thema Colour; make 
them boil a-pace, and. when theꝝ 
are boiled enongh, put in ſome. 
 Verjuice of Grapes; uf or Wines 
Vinegar, and ſo ſeaſon them with 
a little Salt and Pepper, and ſerv 
them up on Sippers, And thas: 
you may order a Hotch-Pot* 
Chickens, only theſe 150 

cut into Quarters, and ard them 


> 


q 
1 


with ſmall (quare pieces of, Bacon; 
and boi or ſtew them not too 


haſtily; Fo! 


Von may add ſome - | 


ſhred ſmall, and a ab 1 


ml aps ere Yam ue up.. as the 


This way you may de 
ſort of ſmall Fowl, cithet 


phy 
Wa id or Tame. 

1 00 505 þ Fallen a 
las. To. remedy way 6 2 7 


Vance, . 2 Tate of White-Wi 
„ 


cet. Red Roſe Water the li 
110 in Ponder an _ Aloe: 


Dr, 1 
2 . 22 into a. * 


with @ 4 Mouth, flop it cloſe, 
and, let them. infuſe ip the Syn, or 
ſome warm place, about three Weeks « 
"hen decant thee clear Water from 

a Keen waſh the Eyes 
with it ently, 36d it will 
Jane — them to their ſtrength and 

neſs of Sight,  withour any 


rouble.. 
11.5 ibmobas hot and 
ſharp in; the Fyez. If the Hu 
b, aſh the Eye with the, 
ite- Port, Wine, geod Brandy, p 
equal parts . mix Ne] with 
bo * nee ar fer . Fs 
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Take three ounces of Cellandine- 


_ Clarified Honey, ſtir them well 
together, and add ſixty Drops of 


the Eye with it. This Mixtnre: 
muſt be made freſh once in two. 


| betting, and add choice Hops 


quor for an hanr, ſtrain through! 
_ . Cloth or Sieve, and when near-: 
| Q cold, Tun it up in a proper 


of Sngar-Candy in fine-Poyder : 
up cloſe, and after three Months 


with the Flavor and Fragancy 
of Hops, tzke.a quirrer: of 4 


give an uyple-ſing Bitterneſs, and 
_- looſe alſo all their 'Volatile:Par- 


_  J4qrior, and not ſufferd to boi] 
4 already hinted. 5 | 


part, drop Brandy -unmixt into the 


Eyes two' or three times i day, and it way To make this, take two 
will cure to a Wonder. © But if ehe Gallons of Spring: Water, put to 
Rheum is violent hot, arid there is it 'a pound 
2n Inflammation withal, then waſh\ adding a little Fennel and Eye 

them daily with this Cullyrium, or Bright tied up in a Bundle, and 
Mater. Tale White Pore Wine 4 (© Jet it boil till the third part 
* Quart, Saccharum Saturn three 


Drams, Cantphire two Drams, Roch | 
Alom a Dram and half: mix them, 
diſſul ve and filter it for uſe. 
32. HURT in the Dye. If the 
Hurt makes a Wound in the Eye, 


* 


Water, put it to three Drams of 


Elixir Proprietatis to it, and dreſs 


or three Motts. 
83. HTDROMETL. Take 
Spring or running Water three 
Gallons, Clarified Honey two 
ponnds ; mix and boil, till the 
{cum ceaſes to riſe © Let it (ceaſe) 


Fragrant and weil Coloured, two 
ounces ; let them ſcald in the Li. 


ik, adding aquarrer of a pound 


When the Fermentation is over, 
or it has done Working, ſtop it 


you may Bottle it off. Where: 
Note, That ſome much affected 


pound inſtead ot two-'ounces:; 
Obſerve alſo, That Hops are not to 
be Boiled, (becauſe then: they 


ticles ; ) but quly ſcalded inthe 


84. AHVYDROU EL 


of the beſt Honey, 


be conſumed, ſcum it very Well, 
ſtrain it through a fine Cloth ox 
Sieve, and with a quarter of 2 
pound of Sugar Candy finely beat- 
en, put it up in a Veſſel, and keep 
it cloſe ſtopped; It is an ex- 
cellent cooling Liquor, greatly 
Comforting and Keviving the 
Spirits in Fevers and other hot 
Diſeaſes, and is good in extream 
Coſtiveneſs to looſen the Belly, 
and contributes much to the Free- 
neſs of making Urinee. 
85, HY OSGY-AMUS; of 
Henbane : A Cataplaſm ol the 
Roots applied in the Gout, Tu- 
mour or Tooth- ach, gives preſent 
eaſe. The Leaves Which have 
all the Virtues, and Preparation 
of the Root, wonderfully mollife 
and eaſe Pais, being laid on as'a 
pultice. A- Diftilled Water of 
the Flowers and Seeds no ripe, 
and an Oil compreſſed out of 
them, cure the Pains in the Teeth, 
and Gout, and are held to/help 
Deainefs and* Noiſe, and Worms 
in the Ears, if dropt into them, 
bat not too much. A Cataplaſm 
of the Leaves boiled in Vinegar 
and White - Wine, eaſes all-Inflan- WW 
mations of the Eyes, aſſwage of 
Swelling of the Cods, and in Wo- 
mens Breaſts ; gives caſe in the 
Sriatiea, and other Pain in the 
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105 dene e 


rp on it az, much Spirit d 
tar S Will eee 
5 10 over ae and mi 

or. T it - 
quire 125 n in 5 rea and 
keep it carefully ſtopt. The 

e u 10 or 12 drops in any 
Kongvenient Sy rup. This 4 is *. 
on nt 9 or Ke? 7 8 Ner- 
oſum other Diſtem 

* aachen. of the _ * 


1 _ qual,.qn. — * 72 | 
far War _ Tho Galbanum, Opopanex , Aſſa Fetida, 
Saga ns and Gum 5 | 


he Lungs, Old Coughs, S ge 
5 Ne reathing "and. C2: 
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each a dram diflilled Oils of Re 


"88. HYSTERICK Balſam: 2 
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4 ſcraple ; mele the Guia: an. n 


W bm 
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90 9 2 — hem 
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pet joy fine 


the Ban e and let] it fl 


ty 1215 niet Let a 225 b 


the. Oils a 
over. a gentle Fire. 
Thi Bal ſam is very le to 
ppreſs the Vapours of the Matrix, 

the Naftriis; e 4 
rhe the Navel 2 77 „ | 
Terms, or 
the lower part of the Belly, Kt | 

+ 89, HYSTERICK Elixir + Taks 


mix 


ack the diſtilled Oils of Wormwood; 


Peniyroyal, Amber, Featherfew; 


and and Rue, of each half 2 dram; 


Tin&aye:of Caſtor and Saffron; 
of each three - ounces 3. religed 
Sugar one ounce: make theſe in- 
ſtand 1 
8 omen before you uſe it. 
is | excellent To. Di- 
euſes and Infermities v latriæ 
1 Doſe is from half 4 ae: 
ctuple, | 
; .90. _ M Fits > Give | 
a Woman the quantity of 2 
or Pepper Cotns of Af. rerida, 
diſſolved in Poppy- water; ad- 
ding to it white Amber in fine | 
ouder 2 dramny Syrup of Peony, 
wers an qunce and half; mit 
3 
ty. or e 5 
ut to 2 Girl, half the 
guantity will das et nothing 
is ſaid to excerd-Qpopanax given 


from a Scruple to tuo Scruples, 5 8 


diſſolved ip fait A and ſo 
en. every Morging Faſting tor : 
ome time; it rhe. 


weak. 2 it in halt aha 2 
half ic * 
51. Hrsrkick! Liquir « Take 


of Caſtoreum two drams, Saffron 
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excrilent Specifick to ſuppreſs" 


It may be taken upon any occa- 


: cending of 


Theſe are uſually called Fits of 
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5 nient Liquor. 2 


51. * A0 inn: This 3 is an 


"Vapouns, eſpecially in Women, 
when ariſing from the Matrix: s 
Tale Aſſe Fætida, Ammoniacom, 
Opopanax ; ef each one Grain: mis 


and make it into « Pill for one Doſe, 


fion, "oz Party who takes it-be- 
ing, that it ma ate 
92 belies being di ted i in 
Poppy-water. It may be ſnnffed 
up the Noſtrils, or the Temples 
bathed. with 1 ir, to eaſe Pains in 
the Head, and to prevent the aſ- 
— Vapour: to 

the Brain. 
- 93. BYSTERICAL 7opours - 


the Mother: To cure or 2 
them, Take the Liver of a hunt - 


ed Hare, hang it op tor a time in 


a dry place.whete it may not | 
putriſie, till it may be reduced to 
Pouder, then take two or three 
feruples at a time in any couve- 


94. HYSTERICK Yajours and 
Bit. Or which is better, you ma 


rake 20 or 30 drops of Spirit of Sal 
Armeniack, or Spirit of Harts-horn 


cure of the Diſtempers and Grievances 


y is very ood, and contributi 


cold Wath e e fumetimes 1 
better Salt of Amber 


ven at 
Night going to Bed, in the 
| Morning fafting to 10 # 14 grains, 


151 4 famous thing, not only to 
| them when come. He alfo'te Ales! 


their coming again Theſe Pills al. 


Mo are good. or The ſame fe. Tale 
Ale Fetida; Ammoniatum, Galba- 
vun, Sagaperam, fine Albes, of each 
an ounce, Opium half an ounce mix, 
1 Reſe-Water make 4 Meſs 
2 Pills: © Doſe from 10 2 | 
cruple, at Night voi # 
3 e 
96: HYSTERICK Wale: „Tale 
the Roots of Briony, and Peony, 
Orange - peels, of each ' three 
ounces:; Mugwort, yh Fea» 
therfew, Pennyroyal, Savin, El- 
der flowers, of each a handfol 
Myreh we | Caſtor, of each an 
ounce; Saffron two drams. Let 
theſe macerate twenty four houn 
in two! quarts of Canary, and 2 
quart of Orange: flower- water 
| _ dittif them all on 2 
th. 
} | This Watiy 16 very i „ cit 
ed 'by many: LP e for the 


of the Matrix, The he Doſe 5s an ana 
and an half, | 

96. HYSTERICK Water, Or 
take this, vis. Juice, of Freon 
Neppe, Wormwood 
[yas onde 

OP , al chem, 

ſerve the Water for Uſe- bh 


n the Eaſe of the aforeſai 


7 2 « eaſe fuel. . 2 er is id 15 25 
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Or theſe ; 3, 
505 d Pippins, Potted Veniſon, | 


Frittars. 
Take a quart of well 


eee 


of Sweet · Herbe, in i 
fr theBroth | 1 0 
2 — 5 1 
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ad at; 


„ tor | The- Sum Lac is 
: thay prexared: ; Break it firſt from 
3 ae mig 


ea 


It.it is Wood yon would 
Fn let it be clean and 
mooth, without the leaſt Freckle 
or Flaw ; if any Flaws, let them 
de lopp'd wit a Paſte made of 

um Tragacanth, incorporated 


with what Colour you deſign, 
Spirit of Wine, Gum and 


cover it with a Layer of Var: 
. till it be ſufficiently ' 
R E? drenched” 
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glaz d earthen Di 
of hard Wood, til they ate well 


me. and 
about a quarter of an-hour afeer, 


. : 1 ———— — — 


3 For a. fair 


dryed and 'reſetv'd; 3. Nen 


Colors are to be 2 
Red, except the 


1 e EE it; f n 
you are to take ſeven times the 
ä 05 ntity of Vargiſh ap you do of 


lour, and bulliſe itn a ſmal] 
„with a piece 
maxed : Ap ly this with a very |a 
43 Peneil; Ao it over: 


and this three. times Arete 

and if every time it be 

to dry, before you Put — ihe 
next, it will be ſo much the ber- 


ter: within two hours after thefe | 


four \Layers; or ſaoner, if you 
pleaſe, | warms 7 it with Prele, or 

eds, wet or rf and it 
1 _ great matter, if 


N 
tim, you ſhould chative | 
cover wy of the Wood, ſidee 
aſs it over former Rr 
| as -above. dintted 71: 

ant if it i por yet. ſmooth 221 dh, 0 


you are to 
time: 


Preſtle it again with the Re 
ſufficiently with 


| but very tenderix: Then HY r 


Tripoli, ' and 


it a am nee or twice more with 
Verniſd, 
poliſh it av before With pe, 
piece of Hat- malen Felt 


ers with the Can then wo 

of pure Varniſh uncolored,which 
is made by y ge former Proceſs 
wichoue the Sandmck, which is 
only uſed, and mingled for Reds, 
wm muſt be done with a ſwift 


ary pee Gol Mz 
u 
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Nn 0 
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and op A * 
Shes 


* 
2 
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6. | 
Ther of Jo? 


little: aal Che, or Watini; Cover | (w 
and tu o day er fle 


and 2 | 
J. JAPANNING | Ovlowts, —.— 


choice Vermillion, with; a: quar- 


ter part of Venice Lake. 2. Black] 4 
- between an 


uires Ivory calcim d 
5 well luted Crucibles,/w 


nch 


ds to be ground n Witer ith 


the beſt and greeneſt 


Coppin 


Red; Take fide | 


meer er fix ye 
and de kieteeded by Feet 
She, l ETA 


Forth (wt 8 


made with Ultramarine mird ax 


with twice as much Varniſn a: 
Colour. 4: All the reſt of the 
lied like the 


hard. to make fair and lively and 
therefore ſeldom uſed. And here 

it is; to be noted, that Note 
faunin N tra 


ö * , 1 * 


— — ——ͤ—k— — — — 


ee, Which ig nin 


de male ol aten ob; 
They Flower 775 th e 


of Fuly to the 
3 The firſt © ws of gle? com: 
on yellow being Hardy, are 
-| able to endute our Winters cold 
* oy enetealed by 3 
3 2 1* 1 4 80 
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But the Indian, Yellow or Spaniſf, 
muſt be planted in Boxes or Pots, 
and -Hous'd in Winter, and are 
encreas'd, being grafted late in 
the Spring, upon the common 
white Geſlamy ; they: may alſo 
be propagated by La2yers. 
7. JAUNDICE i children: 
Take halt an onnee of the beſt 
Rhubarb, malte it into a Pouder,: 


take two handfuls of Currans, 


and incorporate it with them, 
When extraordinary well beaten; 
and ſo make it up into an Elect- 
uary: Of this let Children take 
the quantity of a- Nutmeg at a 
time taſting, and faſt an Honr at · 
ter it for ſeveral Mornings ſuc- 
ceſſively, as much at Noon, and 
the like at Night going to Bed. 
8. JAUNDICE Yellows 
Take an Ounce of Genoua Soap, ſli.s 
it thin, and put it into a pint of cold 
Small- Beer, ſet it on ebe Fire, and 


tet it boil. a little, ſcum it once, and 
Hrais ie; drink one halt of it in 


the Morning, and the other in 
the Evening; take 
Sugar after it, and faſt two or 
three Hours. Taking this, will. 
not hinder any moderate Buſineſs. : 
It the Diſtemper be far gone, you 
may take it twice or thrice more 
in vp or three days time after 


znother. Take two or three ounces. 
of Hemp ſeed, and boil them in New- 
Milk, till ſome of the Seeds begin ta 
open and burſt, or ſamewhat longer; 
then ſtrain out the Liquid part, and 
drink it very warm, renewing it, 
i occaſion require, for two or 
three days together. | | 

10.* JAUNDICE, whether 
Black or Yellow. It 5s Gured in 4 
very ſbort tame, by giving a Vomit of 
Tartar Emetick 4 gr. iii. ad vj. or 
%ig. in the Morning faſting, drinking 


a Lump of | 1 
carelęſly, and caſt more Snow / 
upon them, Which will look ve- 
ry. well, and Garniſh your Diſh 


good ftore of warm Poſſet-Drink after 
it, and repeating it three ox four times 
as you. ſee occaſton, and then giving 


the Black Tinflare or Syrup uf Steel, 


4 ſpoonful or two in t 


7 ome. time. the Cauſe will le talen 
; away," and the Yellow Colour removed, 


"a 11 ICE and SNOW, 


Take New Milk and ſome Cream; = 
and mix them together, and pur 
it into: a Diſh, and a . 

Runnet as for Cheeſe, then ſtir 


it together; when it is come, 
pour over it ſome Sack and Su- 


| gar, and take a pint of Cream, _ 


and à little D. R. V and the 
Whites of three Eggs, and whip 
it to a Froh with a Birchen 
Rod; then as the Froth ariſes, 


caſt: it upon your Cream Which 


has the Runner in it, till it lies 
ved Barberties here and there 


being broad Brim'd , wich all 


kind of; Jellies in pretty Fancies, 
and; ſeveral: Colours. fellies, ſee 


Gellies, 


| 2 6 , de Morning 
faſting, and at Night going te Bed, 
and our Volatile Landanum, from 
three Grains to five or fix, and centi- 


ſet it with 


deep: lay on Bunches of Preſer - 


. IEMEITOES „ » 


male: Take. a pound of D. L. §. 


beaten and fefted, four Volks of New- | 


Lay Eggs, s grain of uk, and 
two drams of Carraway Seeds finely 
beaten.and ſifted, a little Gum-Drg- 
gon; diſſolved in D. k. W. and fix 
Jpoonfuls of fine Homer; beat all theſe 


together in an e 


be ; make them into 2 thi Paſte 
a little ſofter than Butter; run it 
thorough a Butter-Squirt of two _ 


or three Ells long, bigger thin a 
| Wheat Straw, and let them dry 
R 4 ” upon 


mixture a may 


© hough to make it into a Bolus 


Fx 855 x 8 1 n f : To 5 | | . ; Me oY 

| ur, | and decant the clear Tincture 

for uſe. Doſe one whole ſpoon 

ful Come time be, e 
of the Fit, alſo Morning a 


upon Paper a quarter of an hour, 
then tie them up in ſuch Knots 
as' you fancy moſt proper; and 
Deng BY, 2 * in mow xp uh: mg 
Water anc ar; and it will Evening in the intermitting Days, 
prove very gell in letting out a in 2 or 3: ſpoonſuls of Syrup of 
Rich Banquet: IQunces Beſides profligating the 
e 3 BARK. }Ague, this Tincture warms and 
It is the „ inſt invigorates the Blood, and is an 
Agues and Fevers; and is gwen, excellent thing 2 ain Convulli- 
T. In a Pquder. 2. In a ohus. ons, and that Di eaſe, called St. 
3. In an Tifufion or DecoCtion: |Yitus's Dance: Where note, that 
4. In Tincture. I. The Ponder. | before the giving of the Cortex, 
k 5s given from a Scruple to a | in groſs Bodier, and ſuch as have 
Dram ( accordivg to Age and o- |a very foul Stomach, it would 
ther Accidents) in Syrup of | be good. previouſly to give two 
Madder or of Sſoes, and may be | Voniits either ot the Vine Bene-' 
given 3 or 4 tours beforg the | dictum, or Emetick Tartar, 
coming of the Fit, and in the] 14. ILL Habit of BODY 
intermitting Days, every Morn- to Remedy. Take Double Refined: 
ing and Night, and to be conti- 
tued for ſome conſiderable time 
after the Ague is gone. II. The 
- Eelws, Take of the fine Ponder 
from a Scruple to a Dram, Con 
ſerve of freſh Madder-Roots, e- 


4 


for one Doſe tb be given, as be 
fore directed; or with leſs quan. 
tity of rhe Conſerve it may be chat i the Pref, and 
made<into Pills, Ge. III. The and being all "incorporated, maks 
Infuficn or Decoftion, *'Take Bata- | them up into Tablets, and dry them, 
bar, or other red Styptick Wine, [ſo that they 'may be well kepe for 
two Pints and a half; fine Pou [we tf ft 
der of the Conex 2 ounces: mix] Theſe Tablets are of a very 
and ſimmer it over, or be fore pleaſing Scent and Odour, grate» 
the Fire, till it comes to a quart ;| iul to the Stomach, and removing 
decant the clear, and divide it] the ill Habit of Rody. They 
into 8 Doſes, to be talen 3 hours [increaſe the Appetite, and: facili» 
before the Fit, and Morning and |tate Concoction and Diſtribution 
Evening alfo in the intermitting [of the'Nooriſhment, + They allo 
Days. IV. The Tinfure, Take ſate yery*effectual ro expel Wind, 
_-commor French Brandy a Gatlon, 
Cortex gioſly pouder d a pound, 
Virginia Snake. Root bruiſed, half 
z pound; mix and digeſt in a 
genie Sand Heat for à Month, 


Humours. You may take of them 
for a Doſe two drams in the 
Morning ſaſling, and immediately 
after Mea, and: may continue 


' ſhaking the Bottle twice every the uſe of them as you ſee occa: 
"May; let it ſtand flu} “ Week, G(oͤ ... 
ws | r | 15.*1LL 

y. 45-83 £00 17 1 
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and hindex the Putrefaction ol 
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ny 
pu 
pro 
150 
Al 
1 
or 
the 
fel 
Ws 
1 
L, 
al. 


Sers 


the Tone of the Parts, Alſd an In- 


| Diſeaſe is vehement) is 4 Medi 


and Lively repre- . 
firlt part of Hans 


Malabaricys, Peg. 10x. 
„ * i 


at 4 time every Night going to Bed. Lei 
for 12 or 14 
they will immediately after recover 


Nights together, and 


their Health, Spirit of Scurvy Graſs 
is alſo a good thing to be taken ev 
Morning faſting in a Glaſiof Ale, _ 
16.11 CONTINENCY 
of Urine, Take the Pizzle of a 
Wether, dry it in an Oven, ſo 
that it may be reduced into a 
pouder, mix it with a little Pou- 
der of Coral, and tak 


5 pikee Juice in Print, and having 


| taxe as much 
as will lye on a Shilling in a 
ſpoonful of Vinegar. 
There is nothing better than our 
Pulvis ad Diabeten, which bas been 
proved ſome hundreds of times, Doſe 
one dram, every Night going ke Bed, 
yes little Ale. oy res Martis 
ringem, may alſo be given eve 
—— n a2 of Shoes 
or Hips, for this much fl 


hens 


king thereof from the beginning 
to. the end; as being an Kye- 
Witneſs of the ſame, I could do 
noleſs (having this Opportimity) 
but with his Leave, gratiſie the 
World therewith-, Which we 
| hear preſent you in his own 
Word.. Wh ” wh 
Rows, about a Foot diſtance from 
each row, about 4 or. Inches di 
fuſion of Catechs and Faſuits Berk, | ſtance, they put in 10 br 1a Seeds. 
each an ounce, in g quart of Red 


2. When it is grown up, and 
ine for ſix Doſes, to be given either] begins to Flower, they cut it us 
Morning or Evening, both (if the with hooked Knives for that pu- 


© 


cament . 


poſe, and put it into a fquare ' 

almoſt beyond compare. [Wooden Ciſtern, bi el Ta _—_— 
17, *#INDLICOQ- Parkinſon the quantity inten „„ 8 A 
in bis Herbal, page 600. has given] 3. This Veſſel they place (©  ' "ll 
Account of the ma- high. that anotherWoodenCiſtern 4 


al im 
king of Indice, and very difficult 


iff or Veſſel of the ſame fize, may 
po be updeyivods. Thexs i all 


be placed ( u it were ) ng 2 


$5.9 1 


IN. 


7 270 1 


7 $ 
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1 ? N 


being aer Hrtl om the| 
Ground, ) whoſe may reach 
almoſt 8c Ri he 22 0 e bottom ory 


— 
hen the is upper Veſſel 5 IF 
85 an the Herb, they have 


1 and ſo fitted that 
8 juſt go my OR] 


| y which| 
EL Herbs a are e coke 
preſs W L 4 
5. 7125 they Pump 2s much 
8 * — Ae 
2 as the to 

— and fy let it ſtand in in] 
theo Air to Ferment. 
hen it in Fermented &. 

_ — (ane they who have Jude: 
0 


9 therein 
know the Liquor is drawn out 


e —.— g or he 
| out a 2 WHICH 13 
in by pulling on of the upper Veſ- 
| ſe] or near it, on the one fide. 
| Mi _ which, taking Wooden 
33 the fe ſhape of 
ers ule, when they 


* 
, A 


F 


7 _ yds Malt or Grains in 


Brewing Ale or Beer,) they trou- 
ble and Bir che e 
till it Froths, ſo as the Froth i; 


| ready to n over the Veſſel 
Ciſtern 


>. Which done, they. throw. 
2 with a Feather, a lit- 


ei Bi en the Froth, which al. 


| the cxtream Frothing of it: 
This they continue to do, whilſt 
the Maſter Workman Wk | 
with a Porrenger in his Hand 
takes up now 7 5nd then ſome of 
5 the Li & n 
. en he finds the Sap or 
Color of che Herb, (which is its 
: Facule .) to part from the Water, | 
in ſmall Particles, and ſettle at 
bottom, he cauſes them to ceaſe 
1 diſturbing | 227 * dierivg of Ne 


2 275 


| tnck 


1 


1 And be ewv it land in the. 
Ciſtern or Veſſel; till the _ 


or Sap ſettles at bouom 
Ad. 


n 


clear Water run out at ſeveral 
Flugs, ſet at ſeveral heights for 


that 
ſettlings into Bags, hanging them 


Away. 


lings, t into OQuadrangular 
— ry — about a Yard 

and a Foot broad, and one 
deep, on which they 


is ſtiff, and then cut it into ſmall 
uares as they pleaſe , which 


rels for a | Marker, or for ule, 


Deſcriprion of the — of 
Indico, from my on Knowledge 
and Experience know ing 
you to be 2 Lewhel Phyſitian, 
who has already Obliged the 
World with many Excellent 
Works and Preparations of your 
own, have ſent it you, either to 
Pabliſh it, or Bury it in Oblivi: 


or as ſhall think fir, 
Pits 7 ; Rb. Stevens, 


s 18. IN K es make. Take green 


of each two ounces, Gum Ara- 
bick three drams, "$ugar-Candy 
oo m_—_ _ *. 
rge Cloth, then put altogether 
inch an Tanten e ich 2 uarts 
of fan Water, there let it lie 10 
days, then ſtain the Ink out, and 
put it all into 2 Glaſs Bottle. 
ro, * INK Writing an Excel- 
lent Preſcript, Take Rain-Water of 


in which à la uantity of ol 
ruſty. Horte. Nils or bits of Iron 


* 


a Year or more, 
two 


* 


A. This Ae they let the” 


purpoſe; and they put the 
up to drain the remaining Water | 
12. Laſtly, the Ferculs or Set- 


it with BricklayetsFrowels till ie 


when dry, they put up into Bar- 
Th us have 1 gy you a true 


and great Gauls bruiſed. 
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all 
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— "Blood ; cloſts : 5 Ven bros 
>| en zar ane helps: thoſe an 
e | af flung; by ann fenemous.Crep= 
: It is good: Hor thoſe. that 
25 troubled with: the“ Stone or 
aden rect Kidriies, or "Ts 
ulm [Unibe. - wa 
ng 9 —— the 122 
taken im a nt Rt h. e 
paſs;Choler; ar 
in the Stomach. Ihe Decottion 
the Leave and - Seeds; being 
Gran omenhatvarm beiore the ; 
whether Terti⸗ 
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40 0 ton 
Gs ih 1 5 
; 

Dich = Gum i 
We (hakingthe 
r twice every day; | an 
iT of GA A 5 i 


Xo 
Fer than 4 
retry 


Venting 


2 Fan of Gar 225 
175 per 2155 of Reſemary, and 
urpentine e, * each equal Parts 
ix them ; ie will go into _—_ 
almoſt as faſt as laid vm 
8 it . hok, C ow F iTeke Git 
weet Alms | 
re one CE 5 3 Diſt 
en . Saturn half Ak 
ounce, Extratt Me made with || 
Water two E mia e — This 
anoint 27 d nn” 
aße in the / e 
8 IS WORT 8 pcm. 
R A Jovereign Hart ts 


Woun internal 
bol ; it in Mate w 
8 Waxr — 5 lr 


10, 1% er 20 da, 4s You 
ELL This alfo = he ir 
in; an hour 2; Take O oli three. 
unces; Oil ef Vitridt one. dance; 
mix them, and apply it cautiouſly, 


It 
Spe: 


L. 


8 7 5 1 ſo as it may not l off the Skin. 

\ 5 | . This is an cæcei ltur Ointment” for | 
9 7 15 5 ll e Diſeaſes, as. Palſces Sri. ; 
he Setd,. eſpecially: 1 q neſs of | the. Joints; crumps C. 

into a Poyders and Wich Fonsz 2 al TIP 15 * 

A1 enk Revs, c. 

AL manner of Spitti N | 

e 624 6 | Rs 7. 18. 
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due bowrs, « 
2 is clear ; 75 


7 "Cle 3 
« var or Wore: 1 5 por of the 
| 2 and with it walh the 

ll part atfiifted; and when it is 
the well dried in, anoing the ſame 

—— N 3 Sieh With 1 have 20 Figs 

cold, 1 * you may ave ea 

taben off, and the it pared. 8 , * 

elt! to a juſt Con- 28. ITC R,. Becher Way 

„Which is cut into pieces, Cure: Take a hand tul of fe 

int liars, Rcom of Elecampane, and * 
anch of ſharp-pointed 

{ſhred them ſmall. *and boil them 

in two quarts © Spring en 


8 ; 


fo ITALFAN BI SKET : 


till a pint be 
Take D. L. S. om the Liquor, and Nach with 
Pound; and toe it put a pound of [id the place afflieted once or twich 
nue Wheat: o wer, and ſix Kggs 2 da 


J. 
__ very thin; thes at them | 29. ® ITCH. Thi 1 infalls; 
| ſony ry in a Sone. Mortar We Tale Roſe or Refemary-Water $ 
is td | ownces, Powers of Merchry half as 
2 . heavy and once: mix them end a I 5 5 


1 ſhow as | Take hüte Prec tditare bas 1 Lin 
f 48 - you can; ſet them Homers ef Sulph 4 Nur 0wnces, ot Cu 
into an Gen and bake them, but | olive mix'd wi half its wel he ins 
let them not be too much, © + | Beef Ser, ten ounces; 2 artar a 
246. ALAN CHIPS: - Take per deliqumm, e dend 4d half : Ser 
Paſte of. Flowers, beat them till | , mix che 0il of Turtar with the 8 
they are reduced to a ſine pou- Precipitate, then add the flowers « ; 
der, ſikt chem, and take ſome | Sulphur, «dd the fiene of Ol and Bl ©. 
Gum» dragon gerpd in Roſe: | Seit, and ſo make as Oibement, with p 
Water; beat all in a wooden or | which anoint- Morning vl Evening, 25 
Stone Mortar to a perfect Paſte, | the places 4 ed. 10 
tuen rowl it very thin; and lay 30. JUICE of Crabs, : ink 


| — Colour upon ee ar a is * N 
O0; and being row led ye- | coo rys, and quenc Jr 

_ ny thin, cut: them overthwart, [Thirſt g W the heat of 12 0 
and . will PoE of Gem ai ere — 0 Fluxes, and Þ 7 


> N * ( 
- 2 
"FE N 1 


N they Imitate ours wich 
uice of unripe Grapes... 


| he Ap! 
— cc 
. con in h hot D 
ough Phleg' 
ay 1 JUICE. 


rite ; 
915 Vion Bene, f 


Cucumbers, _ Here 
3s meant. 11d Ones: 
Cathartz Ki prey: againſt tl 
Gout, '$curvy,, 2 ing's-Kyil, | t 
Obſtractions, of. Viſcera 4 
. alfo the Dropſie: It 1 is 

be taken from two drams, to 
three, four, or-five, 


Juice two fronts cheice Sena two 


OUNCES and 4 - mix and infuſe 
them over 4 entle Heat cloſe covered, 
ſixteen or twenty four hours; 
ſtrain it out 4d boil it up — 5 as 


into a Syrup, The Duſe is from two, 
to three four or r five, ſpounfuls in an 


the Diſtempers or Grievances before 


Humours very 


UIC 4 Deparated : Let 
uice ove for 12 5 


32. 


89 % 


This 45 into a ONT 
'or the Juice ſweetned with Su- 
gar, is ver) Cooling and Aftrin- 
gent, it allays the heat of the 
iver and Stomach, ſtays Fluxes 
and inward Bleedings. It is good 
to expel the afflicting hot Vapours 
infeſting the Brain in Fevers, and 
w hinder the Li, N Lat the 
aten in Salletz, 1 
the 1 0 and thins ic It, 
'Poltice-wiſe, it afſwages 
9 or any externa Inflam 


1 ; 


"he ERS 
Ic, n heat 
ad with Sauces in Food, ro to Dil Body, 


iſcaſes, and ch 261 


118 DICE, 92 Ale rwo k 


8 W ie, Take of the br 


va generally a Compoſition made of 
1 


much white Sugar as will male it 


be & * aut Hate 


wi 1 55 


amid and 
E 1 558 F 


Cakes, maling — wra 

Bay leayes; that which 11 d 
Fab rep and is 15 Gear 4 ſhi- 
nin et. ce 
is — 3 round 222 | 


the Juice. and Pulp of Prunes, 
and io inſpiſſated — a Body. 
It is one of the e Pecto- 


rals, pod againſt hs, Colds, 
Hoarſeneſfs, Wheezin Diffrulty 
ot Breathi a. Shortneſs of Breath, 


ſtuffing of che Loops, Breſt and 
Stomach ; alſo 83 Ulcers in the 
Kidnies, of tine, and 
the rota ot the Bladders 
It helps tation, Leniſies 
| Konghnels, Looſens the Belles 
of Children, and takes away the 
bein and other. Pains, Ic 
ro overcome and remote 
Effects many times left be- 

of Nrong and Tharp kur- 
gers. 


To make an Aqueons Necker 7 
Licorice : Take Spaniſh Fuice very | 
thin ſliced, or rnit 80 pieces ia 
Mortar one ounce, fair Water three 
quarts, Salt of Tartar three drams; 
mix and all theſe: into 4 G14 
Body digeſted over a very gentle Heat 
twenty four Howrs, and a pure Tim: 


Fo fore will ariſe.into; the Water, lea- 
App! Applied wing all the 2 Earthly Sub - 


hor 


Hance behind in | the: ſane Form r 


_"_ was pub in: beware WET 
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— 2 caſt 151 uch TED 
772 ame "ii bert acid, 1s. 
= It. wonderfully [weeten mach. At i wen it 
the Blood, as" exzellent in the rel Fever, the Pica in Wor 
| ScurvyandiFrenchPox. |: | men with Child; Gonbrrhæ r 
5. JUICE of Licirice white: and cores a” (bte Mguth. ' Th 
Take clean Ponder of Licorice 2 like Juice, aht is between 
two ounces, Orris Pouder a quar-| ſowre and. ſweet, ii Cordial and 
ter of an 'oudee+} ee (is Cephalick, 880 vg 2 210 e We 
ounces, Sup tinely en 4 apours, aloti A 
== 'Eafterty Musk, and Am- c '- the gere Juice 
dergrile, of- exch ſhnee_ graitiz [5s ft old: Con he. Of 
incorporate theſe together with the 361d or ſharp Juice js 
2 mucilage' of Gum Tragacant firſt, a Sp, with: a ” fafficient 
1 m D. R. W. mixing and | quantity of Sug; to make it into 


| cheating cheni together into a fo- 


a convenient thi, king ;Tecondly, 
en make them up into 


Lobochs with Ho and the di- 
Milled Spirit of it the Wine of 
Pomipranates , is. an excellent 
Cordial mixed with cooling Wa 
| The Juice of white Niete f is more ters in all hot Diſeaſes. of; 
C 38. JUICE o Wood Serrel 
Ale te the Tuſte and Smell ; and dif Take four pints of the Juice of 
Flv in Mint, or Roſe water with} Wood-Sorrel, puriſie 1 and pour 
little Sy of 'Gilli-flowers, ir it into a Glaſs Cuchrbif, cover it 
good againſt Conghs'; Colds, Phthi- with its Alembick Yightly Luteqd, 
Fels, fads, and moſt Diſeaſes place it in Balneo Maria, 2 Dr 
of the Brof Broft. | 13] about halt the Moiſture with 
: 3 ICE of Nettles + It & moderate Fire:; take away the 
eding, m 2520 with white] Cwcurbit and let ĩt colts This 
3 and up the Noſe. being done, pot out the Acid 
A quarter of a ph of the Juice] Juice that remains by Inclinati- 
of the Tops Nettles] on, and Filter throg ch Way T 
_ drank at a ; Hite, Nope internal per, to Le, 
Bleeding. It is alſo good, made red in ſtillation; then eng 
into a Syrup with Sugar againſt out a Quart of the Clarif} Juice, 
the Diſeaſor of the e as and 18 it a {our x und of 
rip 


Id Pa 
Tablets or Rolls, and dry them 


an the Sun, or before a gentle 
Fire on ſine Paper. 


rate the 


off, and ſcum 5 © when 
page 5 debe wheter Or: 3 


Herding fre 


37. UL K o Pn ge and 
3 27 tee eren 


al,chear-|it to the "Fea ings Job 22 
Ing the Heart, andyeſfeſhing th 80 lid E ectuary ; and afterwa 
Spirits: Ic teſiſts Forſon, and t : near; orate' the, dice of Wood- 
: bones rr pn, ne, SD ? : 
0 ilenttal 1 e I es de 
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bat © This Syrup is very cooling, and 4s | ſtrain, or filter it; put it into lit⸗ 

10 uſeful (6. Thirſt in 4 Bs. | the Vials of an Ou ice, 

10. i fes ; alſo the Heat of the Liver and | which is a Doſe ſufficient 

(6 Stomach, It is very much commended, 

% 5» Burniug Fe vers, and in Malignant 

The I and Epidemick Diftempers. | It com- | | 

cen Ml forceth and Strengihneth the Heart, | 10 and temperate'th Bed, | 

and d the Inflamation of the | that the Diſtemper in" alittle 

ne: neh and Tongue, likewiſe that of | time will- ceaſe It may be gi- 

and ill the Palate and Throat : the Diſtilled | ven by it ſelf ; hut if it prove un- 

ice Mater of the Fuice may be very pro- | pleaſant to the Patient, you may 

0 perly mixed with the Syrup, or you | mix a little Sugar with it. 

ade Wl may drink the Water alone. The 41. JUN E, Dißes in Saaſem. 

ent Wl Quantity to be taken, is from an I. The; $5r/# Courſe, . Pike dreſt 

into I nee to two onnces, and may be raten with Oyſfers, Bread- Pudding. 

aly; i the Morning Faſting, and at Ni Mugton . Cutlets, Shoulder | e 

di- going to Bed. or at any time ef the | Veal ſtuft. 2. Or abeſe, Pullets 

% as Neceſſity requires. | | boil'd; Limon Pudding, Pancakes, - 

lent 39. JU ju B E S.: They | Collogs half Larded, Mutton is 

Wa- are temperate in heat or moiſture; | Outlets. 3. Or theſe, Pallets Ala- 

sten theyare good againſtCoughs, | mode, Gatrot Pudding, -Lamb- 

rel. Colds, Hoarſenefs,.and Ohſtructi- Pye fiveet, Mutton Roaſt. 4. W 

e of Wl ons of the Lungs : Made into a | theſe, Beet boiled, Veal 5 

don Syrup or Lohoch, they help the | Mutton Roaſt, Plum Puddi 

er it roughneſs of the Breſt and Throat, | II. The . Second: Courſe, 1% WI 

| eaſe the „and open Ob» | Pigeons,” Pigs Pertitoes, , Pullers 
ſtructiom ot the Reins and Blad- | Forced, Apple-Pye. 2. Or theſe, 
der; the unripe Fruit ſtrengthens A Lamb in Joints, ' Peaſe, Sal- 


the Stomach, and ſtops Lass or 
Fluxes : The dried Fruit fold in 
the Shops are good _ Fluxes 
and Exulcerations of the Lungs 
and Guts; they prevail alſo a- 
gaihſt Peſtilential and Malign Fe. 
vers, by reſiſting Putrefaction, 
their Decoction being drunk: 
They ſtrengthen the Heart, reſiſt 
putrid Fevers, allay tl. heat of 


al Internal Ulcers; and prevail 
againſt Shortneſs of Breath, Pleu- 
riſies, r 472.0 
40. 
make an ecellent Cooler for a 


Choler, abate Inflammations, eaſe 
ains ot the Ureters and Bladder, d 


JULEP _ ie T | of Veal Cutlets, Mutton _ 
C | EP Cool. © o 


mon or Gudgins, Tanſy with 
Frittars. 3.2 ob E 


with Eggs, Artichoaks,- Collar'd | 


Pig, Almond Tarts. 4. Or theſe, 
Ducks Roaſt, Peaſe, Tongues, 
. 425 IULT. Difbes:3n' Seaſon, 
I. The firft: Courſe. 1. Pike roaſt, 
Mutton boiled, Potato: Pye; Fil- 


let of Veal Stuft. 2. dr the; 
pottage with Rice, Almond pud- 


ing; Green Fi with Eggs, 
Mutton-roaft. . dr theſs; Reef 
Alamode, Lamb Frigaſied, Neck 


4+ Or tbefe; Peale Soop, 5a, 
wit Eg28, Breſt: of Veal-Cob 
lar'd, Pigeon Pye. II. Tbe ſecond 

Courſe, r. Chicken roaſts Lan- 


ſey, | Oyſters in Stella, | 
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_ xoaſt,- 


| 2 — of 
Tale ö Yolks and three 
olf Eggs, beat them very 8 
dlanch and 


to a fliff paſte; chen ſtrew in 
ſome Corriander- ſeeds 
. JOMBALLS Plans Take | 
. . of D. R. W. beat them very well | 


vou muſt do; then 
them in'what faſhion you pleaſe, 


and be ſure to take them off as 
13 a, .come ou ae 
pound, fix Yolks and 5 Whites 


f Ypoonfiils 5 ſweet Butter the quan- 
_ tity, of an Egg; mix all theſe to-: 


2 * N 0 4 N 
, 
3 | : 


TarT 


Eggs in Gravey. 4. Or. 
Theſe 3 Green Geeſe; Pancakes, 
Paxſnips butter d, Sturgeon. 

42. JUMBALLS LS to make - Take 

* it fine, 
Wheat Fieser 
Ther: 4 
hites 


pound of the 
II dried, mix RW to 


with two Ras of D 
fine a Fade of 

2 pound of Almonds, put in a 

| org two of D. R . 

to keep. them from Oiling, beat 

all together, with half a Diſh of 
the beſt. feet Butter; take it 
out and work it with hand, 
with a little Cream, till it comes 


prepared 
and beaten : ſmall ; Butter the 
Plates you bake them on. 
fix Eggs, two or three {pt 
together, put in a pound of 
D. L. S. "ra and fitted, mix 
them well together, and put .in 
as much fine Flower dried as 


will make them rowl out, which 
tye and lay 


bake them on Papers or Plates, 


12 
Tale fine F — 2a 


ene 
half, D. L. S. finely 


pouder d a 


of Eggs well bearen with ſweet 
Cream, D. R. V. of each 


tered, 


| 


: 


| 


fix\ little D. R. W. adding a pow of 


* U 
5 ant laned, Roaſt or Boil'd Sweet- | an — 5 e 185 ae 700 15 
Breads, Collar d Pig; Tar. 3. bur in Aniſceds, EE: N 
Or theſe, Rabbits ot, Chickens and Coriandet- ſeed, each in Fe: 


Pouder, as much as you think fit, IM ci 
(alſo a Grain or two of Amber- de 
| grifſe and Musk if you pleaſe) m 
roi them in Rowls, and make 

a | them in what Form you pleaſe, 75 
lay them upon Plates thin But Wl w 
them all over, then of 


Bake them: If the Paſte is too 


bang a6, more Flower and She tio 

. 20s of dnend 
Beat Bl ahed Almonds with à ver 
little D. R. M that they lee, the 
add to them their double weight WM tc: 


of D. L. S. in fine Pouder, ( 
ving out enotigh.to make t 
up 3) beat the Whites. of flee 
Hom up to a Froth, with which 
wet the Sugar and Almonds; 3 ſet 
it upon a few Coals, lt — b- 
till you ſee it begin to grow tif, 
O as it may be made a paſte of: 
it cool, and when cold, row] 
ſi up into Juinballs, and lay them 
on Pewter Plates, with à little 
Sugar ſitewe 712 the Plates firſt. 
NOT E, Aactroon may be 
made the fame Way, only they 
are not to be ſo much dryed; and 
all the Sugar is to be put in at 
firſt ; when they be a little: dry; 
drop them out with a ſpoon on a 
nr and ſearce a little D. C. 5. 
over t 
48. ® UMBALLS Excellent] 
Take fine Flower, D. I. S. in fine 
*| Pouder, of each two pound: 
mix wem into a Paſte wit the 
beaten Whites of. Eggs: P 
the Paſte two pounds of ww. 
ed Almonds we deares, with 2 


Butter and a pint of Lp 
LO all. well together , fh ; 5 yy 
em into what Forms yon pleaſe, . .*i 


Fas and make a ſtiff Paſte ; 
ork ic better than a TOP ol | 
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F. IVI: This Simple, tho 


by tome not much regarded, is G 


| Sreat Virtue ; for Dioſcorides tells 
|ns, a pugil of che Flo 


„4 e Flowers, 
which may be about 'a Dram, 
boil'd in Red Wine, of pouder d, 


? * 


abe 50, JUNTPE R- BERRIES: | and drank dice a day, helps the © # 
aſe, Tber Niue: The Spirituous Lask and Bloody-Flax, It is ver) 9 
Water, as alſo the Oil, ate either | ſtrengthning to the Nerves, It = 
hem MW of them proper to tree tlie Reins | applied outwardly in Oil, Oint- 4 
too and Ureters from Gravel, and vi- | ment or Ptiltice, The Berries I, 
Su- WM tious Matter, that ſtops the 'Paſſa- | pouder'd and drank in Ale, are K 
ges, and hinders the Urine from good againſt the Jaundice, Black 9 
nds; having its courfe. They are alſo | or Yellow ; they help thoſe that = 
th a MW very uſeful in cold Diſeaſes of | {pit Blood, and kill Worms; If 
not i the Brain, and in Scorbutick Di-] any one has got a Surfeit by hard *Y { 
ight WM ſiempers. - They Fortifie the Sto- Drinking of Wine, boil a hand- " 
(lea: mach. create an Appetite, help. | tul of Ivy in the like Wine, and 4 
hem Digeſtion, reſiſt Putretfaction, and | tie Decoction will greatly con- Þ 
five kill Worms in the Body; alſo |tribute to the Party's Health, | 
hich Mexpel Wind; Cholick, and cold The Juice of the Berries ſnuffed. Ee 
: ſet Maladies ofthe Bowels. Doſe of ſ up the Noſe, purges the Head of Ko 
Kit the Water a ſpoonful, of the Oil Rheum, and is good for Sore Eyes. j 
tif, {WS vr 10drops, in any fit Vehicle. = 1 „ 4 
CCC SLSR 3 
'S 2 5 "BIT 1 „„ AR IO * 3:38 4 . 3 25 Y 
1. Su N LNELM Dighys | Meals; and dt ogher fines when 1 
: Wound Drink. | you have occaſion to drink; arid 9 
IX. Teaves of Sage a render it more Grateful to the A 
1 and Rue, of each 2 Tale, you may add a fourth 9 
pavdfuls, bruiſe them, and put them | Patt ot White. Wine, for bearing 
into a thin Bag or Boulter, and hang | during the taking ot it, to Eat 
in four Gallons of Ordinary Small Salt Eiſh or Salt Meats. BR 
lle, and as ſoon as it is Tunnd, [ This it a goad Drenk, but it l! 
uke three hundred live Sows, com. | be much more effeflnat .. if you add to Fo 
monly call'd. Hog-Lice, bruiſe theſe ie Compoſition hamm, Saniele, Speed- * Eo 
vith 4 little of t Ale, that all the | will,” of each a band ful and a half; - 
Moiſture may be extrafted ; ſtrain it, Joie of Oranget @ pint Pimentum, 1 j 
nd pour it amongſt the, reſt, and pat or Jamaica Pepper Juft bruiſed" fon 1 ; 
he Skins of the Saws, to the Berbs in I whe, of 
he Bag ; when it has Work d ſuf f It 1s. not to be wonder'd at. ' 3 ö 
ſciemdly, begin to drink it at that this Drink ſhould be ſo e ffica- 1 
J to oe woes eg ro On cions? i 
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cious, though it be compounded in 4 Preſs,” and boil the Liquor to the 


but of few . Ingredients, fince all 


+ Famous, Authors aſcribe ſuch. 


wonderful Virtue to theſe Crea- 
tures; and Experience teſtifies 
that they Cleanſe, Reſolve and 


Purifie to a Wonder. They diſ- 


ſolve'the Stone in the Re 


e St ns and 
Bladder to a Slime, and bring it 
away they open Obſtructiom, 
he Ip the Jaundice, and all Stop- 
pages ct Urine, as Diſury, 


conſiſtence of a Solid Eleftuary with 
two pound of Sugar; tale it from 
the Fire, and diſſolve in it a pound 
of the New thicker Fuice of Kermes ; 
afterward mix with it Oriental Pearl 
prepared, yellow Saunders, and biting 
Cinamen, of each half an ounce”; 
Ambergriſe Pulveriſed with Drops-of 
the beſt Oil of Cinamon, Lapis Lazuli 
burnt, waſh'd, and made ſmovth, of 
leach three Dram; Leaf. Gold one 


Srangury, c. the Choclik, Dram, Oriental Musk half a Dram. 


Allhma's, Shortneſs of Breath ; 
and alſo reſtore loſt: Appetite. 
They are very much recommend- 
ed tor the curingall ſorts of Can- 
cers, Scirrhonus Tumors in what 
Part of the Body ſoever, the 
King-Evil. and all Sordid and 
Inveterate Ulcews. and Sores, &c. 
With this Drink did Sir Kene/m 
do great Cures at Frankfort in 
Germany, and at other places, It 
likewiſe ſtays the Bleeding of 
Wounds, and heals them very 
2. KERMES: This 1s a 
Product of the Scarlet Oak. The 
Grains are doubly uletu}, either 
for dying Scarlet Colour, or for 
Medicine, which is moſt to our 


purpoſe: Wherefore to omit the Cordial or Sinan ii 


-torwer, they are Aſtringent, and 
uſed ſucceſstuliy for Wounds; eſ- 
pecially where the Nerves. are 
cut; and alſo prevent 'Miſcarn- 


age in Women, They are vſed|alſo mixed in Epithems preſcri- 
in acute Diieaſes, as Apoplexies, bed for the Heart and Liver, and 


Palſies, &c. as alſo for the Pal- 
pitation of the Heart, Fainting; 
Swooning and Melancholy. 
3. K ERM ES, a Confection: 
Take the Juice of Apples, and D. RW. 


a pound and an half; raw Silk cut a ſeſt and ſmooth Pulp, of each 4 
very, ſmall one-pound ; put them inta\ pound; Green Ginger ſliced thin and 
Matraſs well ſtopped, and digeſ#| beaten into a Maſs, 12 ownces ; Not: 
them for twenty four Hours in Balneo | megs grated into a fine Ponder, (a 
Nrariæ, then ſqueeze the warm Sli rech, dre Vipers. Fleſp, — | a 


) 


— 


* 


fpeedilyy. [away Melancholy and 


This Confection without diſ- 
pute, 38 a very excellent one, and 
eld to be one of the beſtCordials 
that ever any Galenick . Phyſotian 
invented; for it repairs, and re- 
creates the Vital and Animal Spi- 
rits, cures the Palpitations of the 
Heart, and remedies Swooning 
Fits: It very mach Fortiſes the 
Brain, and all the Noble Parts, 
ſand is an Enemy to Putreta6tion; 
It Re-eſtablifhes. the Languiſhing 
and Decaying Strength, and drives 
A Sadneſs, 
and reſtores and preſerves both 
Body and Mind in a good Con- 
dition. It may be. taken upon 
the point of a Knife, or diſſolved 
in Wine, or in Broth, or in any 


It is ſometimes mix d with Eled- 
dar ies or Opiates either ſoft or 
ſolid: The uſual Doſe is from 
one Scruple to one Dram. It is 


rarely fails the Patient's Expect 
„ This hho ny 

4. KERMES ConfeRed: Tal: 
Juice of Kermes ( as it is fold at tht 
Shops-) . Cacav Nuts ground fine, or i 


— 


rere 


Pr O10 2 We © Mp ft, ot te. 0-700 ena erer en 
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hub 
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een 


Fd, ＋＋ each 75 725 


men kind, and | ſuch as lo ove not ſweet 
; Smells, the other balf perfume with | Þ 


10 rain, 


the Heart, revives, the: Spfrit. 


the Plague 


dunce an 


of. Cochinele two drams, Aqua- 


i fine der three ountes ; Cochi- | Lun: 
nele, Saffron, both in fine Peuder, of 
ach two bantes: mix and. make all 


into a confet kon, with double. 


refined Sugar 3 pounds, and TE uf- 
Fcient quantity of Spirit ne, 
10 diſſlse it into 4 thick Syrup. 

vide Phis & quantity into two. parts; 


teping the one 4 f by it ſelf for Mo- 


1 ih E good A 

mach; it cauſes a i 
and is good a ain Feſt ER 
Diſea 2 A Water diſtilled from 
the Juice, very much. reſiſts the 


Plague, and. creates a 
and Conffution of 


the Leaves and Root, 


eſe, put two Ounces 
| Linſica on, ,avd-a quarter of at 
ounce of Alum in Ponder ; mi 
them well together over a 785 
Fire, waſh_ your Kibes 


choice Mock a ſerup le, W 
lot in Pouder, 
which mix "with this Kate half, for 
1 80 ey ro Men, Doſe as much 


alnut, every Night goin 
to Bea. 5 y gat going 


Its 'Virtnes. Kermes, or Alker- 
nes 18 1 00 gh Kermes-Ber- 


ed, bind this on as a Plaiſter or 
pultice. It is the ſame bs Chi 


bares; it helps Corns, . 2 = 
ries, 1 0 from Marſeil- appligd, when they: are V 1 
ttt is of 3h it Scarlet Co- | cut... 8 
ſoot, Well. taſted, 875 the] 6. KIBES Broke to Heal Take 
thickoeſy fs bf an. 6rdibar Syrup. | the Lungs, of a Ram dryed and 
It's a Very $reat Coda, it dif. beat to Pouder, mixed With the. 
cuffs Wind and Vapours, cheers | Oil of Earth- worms, and Linſeell 


Women in Travail, helps 
re cures Wounds and wound. 
efves, reültz the Poiſon of 
.and the malignity of 
Peſtileritial, - Fevers, and. very 
werfully and kindly drives out 
50 * pox and Meaſles, The 
Dole is 115 half an ounce to an 
half, and may be ta- 

n in this Mixture, vis, the Juice 
ermes fix drams, Aqua-Ladtis 
e four ouncks, mix them 
ether for * Dra ;ht.. Or in 
ih Aer; ; Take the Juice o 
Kerines, fix drems, the Jes. of 


ur times, and waſhing them - 
with Urine ,: „ your Expectation 
will be anſwered: or if they be 
not broken, make a Plaiſter 
Alum., Vinegar , and 
and lay it on them. 


Ulcer Roſen of Scammony, "I it will 
cleanſe it to the bottom, yea, though 


this' Courſe, the 
Kibes will be healed in a ſhort time. 

7. * KIBED HEELS. 
Ulcers aie recent, and not much 
corrupted, new npon them the 


Lactis Alexiteria 40 OUNCES : 
mix for a Doſe. A Syrup made 
of this Jtice with Job ese 
Sugars good to cut toughChlegm 
wingled Wo a little Juice 5 


ment of Tobacco; and over all lay 


Timon -or Ci ron; allo to open iD; "TER" e drefling them * 
| Mor. 


2 


1 T Clos "Rane of the "Breſt 231 
. ngthen the Stor. 


ood Habt 
7. 
5. KIBES: Take Navel- was | 


Water and Salt; and 12 755 = 


Muſtard ” 


Dreſs them with Bal ſam de chili; 
but if they ære foul, ſtrem upon the 


the Bone be fogl ; then lay over Lint - 

dipt i in the Bal ſam, and over, all En- 

plaſtrum Diapalma. By. Hrs 
greateſt Uicerates 


Poigder of Virginia Tobacco,and dress 
it Wich a Pledget dipt into Oint- 


ay gal to half a 2 - I 


Oil, and by applying it three of 3 | 


J 


It che. I 
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Morning and Night, till the Ul-] Quinces, of esch two drams3 a 
er is cleanſed and filbd with warm and mix them well over a 4 
Fleſh, and the Cure comes appa-| gentle Fire, chafe it on the Reins WW «+ 
rently on; afterwards drefling | of the Back, and ſwath the Body 
them once a day will be enough | very warm, with a Flannel F 
But if the Ulcer is inyeterate, | Wrapper. } 
and vehemently corrupted, or if] 16. * KIDNEYS Pained - il | 
the Bone is foul, cleanſe it with] If there is any Pain or Obſtru- Z 
dry Linr, and then ſtrew over it] non in the Reins, give preſently f 
fine Pouder of the beft or moſt this Cyfer,, Take  Turpentine an a 
Neſinous Scammony, and dreſs it up] ounce, Vol f two Eggs; "grind 1 
Pouder of Scammony is put, inſtead | of the Turpent ine This done, 2p t 
of the Pander of Birthwort Root, Mutton Broth or warm Poſſet-drink, 1 
laying over all the Diapalma Plas | a quart : mix and exhibit half of ir a 
fer; and thus to dreſs it twice; $ood-warm : Then by the Mouth give L 
2 day for ſome time, and after - Arſmart or Hydropiper water ſize 8 
Wards once a day. This will | ounces, ſwectned with Honey, the ue 2 
not fail of doing the Cure, yea. | of which continue, till the Patient tl 
Tho” the Bone is corrupted. II has eaſe, which will be in 4 ſhore © Ol 
Have publiſtrd this here for the | time: and at Night give 4 full : 
pPublick Good, being what I have | poonſul of this mixture in 4 Glaſi tt 
often had the Experience of, to | of Arſmart or Hydropiper-water, WM all 
my great Satisfaction. The Pro- Take of Gutte-Fite, Powers of Aui. Ell 
cls of this Cure alone is worth | ſeeds and Powers of Funi per, 2 
moie than ten times the whole | equal parts: mix them, aud keep it 
. / 
S. KICKSHAW to Bake or Fry. 11. * KIDNEY - BEAN, "on th 
Take fome Puff Paſte, and row! | French Bean, than which none is" WM Wi 
nir thin; it you have. Moulds, more fruitful: It does not only Tl 
| erk it upon them with preſery'd [exceedingly multiply; but its [ 
Pippin, and ſo cloſe them, and | Flowers are a beautiful fight to e 
try or bake them; but when you behold. The Green Cods are a Sal 
have clos d them, you muſt dip | wholeſome Fcod; and tho burt Wi 
them in the Yolks of Eggs, and lately cultivated amongſt vs, yet of 
that will keep all in; fill ſome are already very well” known, out 
E ith Gooſeberries , Raſpberries, There are four Species of them, dil 
Marrow, Sweet-breds , Lamb- I. The Starlet Bean, which has a int 
ſtones, Kidney of Veal; or any red Husk, which is not the beſt bet 
other thing that yon like beſt,|to ear in the Cods, as Kidney WO Ma 
every of them being ſeaſoned be- | Beans are uſually eaten; but the ken 
tore you pit them in, according | Beans themſelves are ſaid to be vel 
do your mind; and when they the beft to be eaten in Winter, I Vir 
| are baked or tryed, ſtrew Sugar when dry and boiled. II. The 8 
I on tke m, end ſerve them in. variegated or freated Bean, which enl; 
J. KIDNEYS: I you find any is the hardeſt and meaneſt of all; ¶ ami 
ſuclling in the K dueye, by rea- the dry Bean being all over ousl 
ſon's! Gbſtruction of Urine, Cold, [ſtreaked with -a dark Color; 7 
Come Blow received, or other Theſe eaten boiled in Winter are | yoke 
Mile, take the Oils of Roſes andg mia of 
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and ſlimy Matter. ſtrengthen won · 
derfully, and canſe a good C 
W Salt. III. The large white Bean, lour in the Face, reſtore in Con- 
which yields a fair, large Pod, ſumptions; they thicken, cleanſe, _ 
el and eates pleaſant” and ſweet, and ſtop Fiuxes, as Diirrhee: * 
#5 yielding allo a great quantity of Lienteries. The Decoction < 
Volatile. Salt. IV. he ſmall | them is good againſt the Stone; 
white Bean, altogether like the | a firong Broth of them honed 
' former, | excepting in its Size; till they are broken, <{flolved _ 
and being the ſweeter of the two | and ſtrained, is good againft'a 
in eating, nouriſhing much, and | Conſumption. The Flower is 
reſtorative in Conſumprions, as | uſed in Pultices, and to ripeg 
they all are, in ſome - meaſure, | Apoltems. It cafes pains out 
They delight in a warm, light | wardly, takes away Freckles, 
and fertile Soil, which may be Morphew , and Sun-burn, and 
planted with them about the be- other Deformities of the Skin. 
ginning of May, or middle there- | A Cataplaſm made of it diſcuſſes 
of at fartheſt, putting them into | Bruiſes in the Eyes. A Vohatite | 
the Earth, about a Foot diſtance | Salt made of them is good againft 
one from another, and two Fin- the Apoplexy, Epilepſte, Lerhar+ 
ers deep; which if the Wea- BY; and Convulſion, Gout, Stone, 
ther is. ſeaſonable, will give you | Rheumatiſm, Colick, and other 
an extraordinary Crop. You'may | Diſcaſes of the Head, Nerves 
either ſet tall. Sticks near them, | Won b, and Joints. The Doſe 
to run upon, and twine about, 15 from fix Grains to ten. They 
or let them. lye on the Ground ; are likewiſe pleaſant ſor Food, 
but if you have a ſcanty room, | and very nouriſhing, 
then if they run on Sticks they} 13. KI DN E YS, Pained. 
will yield the greater Increaſe: | Take Maiden - hair, Liquorice, 
The Green Pods may be pickled, | of each five ounces; infuſe. | 
picking off their Stalks ) by | them twelve honrs in three quarts 
eeping them in Vinegar | and of Spring water, then boil them 
valt, 9 boiling them a little gently in a Bath, and preſs out 
with ſome Fennel, and a piece | the Liquid part, when a third 
of Alum ; which done, take them | ot it is confumed ; add, by well  _ 


* D l Di eſtion, bue 'migh- 
2 tily abound as 4 a noble Volatile | 


yer ou es are appropriated to them. . arys | 
or; They open Obilructions, pro- Stone, Gravel, Sand Tartarons . 


out, and put them in a Sieve, mixing, three pound ot ciaxifted 


till they are cold then put them 
into the Pickling Pot, putting 
between every Layer, Cloves, 
Mace, Ginger ſliced, Pepper bro- 
ken. — and Dill; and fill the 
Veſſel with the beſt White Wine 
e een oe 

12, -KIDNEY - BEANS: To 


enlarge upon theſe will not be OE e 
of Greg 8 5 14. KIDNIES 0bpradted.. 
This is an extraodinarything againſt” 


amiſs, ſeeing ſo many and vari- 


| 


. This not only 
and Pains in the Ki 
but alſo opens the Obſtrnttions of the 
Lungs, provokes Urine' gently, and 
expels the Gravel and' Stone out of 

the Bladder; an ownee of it may be 
taken at a time in any proper Li- 


4 *% 


Honey. E 
2 the Diſeaſes 
neys and Sides, 


wor, 


3 \ * 
v 
1 
. 
0 


yoke, Urine, expel Sand, Gravel, | Matter, or any thing e Kee 
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ters and Bladder. Tale Straſ- 
bourgh Turpentine eigb 
4 " Egg-ſpells, Crabs Eyes, Sparr, Min- 

ter. Cherries, Daacus-ſeed, all in fine 
Ponder, of each three ounces © m 
and make a Maſi for Pills. Doſe 
dns dram, Morin g aud Evening, ? 
e KIDNEY- PVE, or Paſty: 
Take the Kidnies of Veal, Fat 
and all, with ſome of the Meat 
when the Loins. of Veal are uuf 
© Toaſted, mince them very ſmall 
with the Marrow of fix Bone; 


* cold, to which add ſweet Mar- 


: Iau „ Winter - Savoury and 


hyme, very well bruiſed, or 


. ſmall ſhred, D. R. W. a quar- 


ter of a pint, half a pound of 


Lua a-fliced Nutm 


, half a 
1 o Sugar, and 


e Yalks | 


of / Puff 


y. ſome, are called Mar- 
. 3 but then there is 


A more of the one than of 
the other among the Ingredients: 


- Thele being. made very | ſmall , 
Lo be lryed enen Butter, 0! or 


285 KIDNEY, 3 
e may. aware 


capes, by = FE 


1 is, it 
eiwe 
dangerous Di- 


| el or Stones, the numbneſs ot 
Leg on the ſide of the affecb x 
Kidaey, the retraction of the 
elticles on the ſame. 
ales, a queaſineſa of the 8 
mach, and ſtraining to WN | 
is an ts {or mag 


' the Stone, aud gives eaſe in an hours 


time. Tale of 087 Guttæ Vitæ, 
Powers of Foniper, Powers. of Api- 
2 jos - each. three oy. four ounces: 


e 


— e ** : 


ounces; 


{| Twice or thrice 4 


; and mixing them 
Vel . 
7277 Pyes or Paſties be 


"oh hefe, b 


let the Cruſt of 


nd of but a different ſize. 


; r ed Fain in the 
; IN — Hig Urine, or voiding 


the ny 


Tn „ extremity; it give 7 
1 e Patient may take alfo 
every Night going to Bed, one ſmall 
Pill of our Falatile Landanuns.. e 
17. KIDNIES Ulcerated, 
There is nothing better to cure an vi- 
cer in the Kidates than: this Method. 
day, vir. 
Noon and Night, let the 
take I5 grains of the Farid of Mer 
in  zlaſs.of good Spruce Beer. Then 
at ten in the Morning, . 
on. five in the Aſtennoon, let them 
tale ſome of this following .Pouder. 
25 Crocus Martis aſiringens, Cates 
„ Feſuits Berk, ef each. tu 
3 make each inte a fine Pouder, 
and mis them. Doſe half a r 
cal dram. or 30 grains, in an) com- 
oy Fehicle, as Decaction of Dai- 
e Syrup of. Comfrey, c. 
= 9 TOR: * 
Other w iſe ca penny. ro) 
or Wall-peuny-wort.: The Juice of 
it being drunk with a little fine 
Sugar, . is pains, cooling, and 
good in all Inflammations: and 
unnatural Heats : Excellent is che 
diſtiled Water of it in cooling 
A Ae A hot Stomach, or heat- 
ed Bowels, or hot Liver; it takes 
.4way Fimples. or Redneſs in the 
Face, Anibon)'s Fire, : and other 
outward | Heats and Iuflammati- 
ons; it alſo eaſeth the Pain or 
Soreneſs of the Kidnies, occaſi- 
* by the Stone or Gravel; 
provokes 3 and is avail- 
ole. for the Dropſie. The Jos 
bo made into an a arty note | 
excellent in eaſing the hot aan 
o- or Sciatien. y 
f 19. KINGS - EVIL : Take: 2 
hand iul of the Herb called White 
Archangel, ſtamp it (mall, and 
* wath it ſome Hog's-Lard; 
apply it Plajſter-wiſe. to the 
dae Hingor. Babe ; or, Tale 
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Wild Daiſie, uſually 
on the Commons, and 10-1 
and _ the Roots, and uſe 
them as the former. Figwort is 
likewiſe applied with very good 
Succeſs in this Diſtempe.. 
20. KINGS-EVIL its Cure - 
Outwardly to anoint wit hal, 
an Ointment made of the Rost, 
of Pilewort, is a Specifick 3 ſo alſo 
an Ointment made of the Reots of 
| Figwort, And to anoint with this 


Ointment, 5s extraordinary good. Take | 
ther; then drink it as Diet drink. 


Oil of Ben, or Oil of Bitter Almonds 
four ounces ; Saccharum Saturni three 
ounces, mix d with a little Finegar : 
mix all together for an Ointment - 
and anoint therewith daily, If theſe 
things prevail not, you muſt have re- 
courſe to ſtronger. Medicines ; as . 
I. To waſh the Tumour or Sore with 
Aqua divina Fernellij, 2. Then to 
«noint with Unguentum Coſmeti 
cum, or Unguentum ad Scabiem, 
or to apply it to the Sore upon Lint _ 


or fine Tow, 3. To apply over all. 


Emplaſtrum ad Strampm, er Em- 

plaſtrum Mercuriale ' ſpread upon 
Cloth or Leather; theſe things as to 
the outward application will not fail 
to do goad, being conftantly uſed for 
ſome time, And inwardly you muſt 
porge with our Pilulæ Catharticæ 

or Family Pills, or you may give 
Arcanum Corallinum, from” two 
to fix grains, or the Princes Pon 

der, from -four grains to ten, in 
ſome proper Purge, and during | tbe 
whole cure to drink conflantly the 
following Diet drink, "Take choice 
Sena a pound, Mechoatan, thin ſliced 
and brazſed, fix ounces ; Rhubarb 
thin fliced three ounces; Carthamius- 
ſeeds. an ounce and balf ;-Bark of the 
Elm. tres, Roots of 
Dock, of Budock, of each eight oun- 
ces; Elecampane Root -thin-ſliced amd 
bruiſed ſuun ounces 


Par fte) 


Ar 
e bandfuls ; Guajacam and Salſe- 


-growin ea raſped,” of each ſix ounces ; 
in Fields, 


up in 4 Reg. 4 pound and half © t 


all into a Bag, with a Stone in it, 


f ſharp pointed 


ounces; Herbs, as Scur- 


Ys * 
niper-berries, Winter Cherries, Jima 5 | 
1ca-Pepper. all bruiſed, of each four 8 
ounces ; Seeds of Aniſe, Carraways, . 


Coriander, Cubebs, of each three dun- 


ces ; Orange and Limon peels, of cach 
two ounces; Figs ſlit, Raifins of the 
Sun floned, Currans, of each a po 
Antimony in fine Pouder, and tied 


which put into five or fox gallons of "2A 
New Ale, letting them work tege- 


21. ANOTHER: Let a art 5 
of New Milk juit boil, and taking . 


it off, put into it four ſpoonſuls 


of Honey, which being d:{[oIved-- - 
with ſtirring, ſet it on the Fire, 


and let it boil about a Mime; 


then divide it into four parts, and 
drink one part warm early in 
the Morning, another ab2nt ten, 
another about four in the Aſter- 
noon, and the xeſt at Bed time: 
Do this daily a Month or Wo 
together more or leſs. On the Days 
you Purge; which muſt be once 
a Week, if it be a Grown Man 
or Woman, you may take three 
quarters of an Ounce of Sal -. 
rabile, diſſolved in Poffet-Drink,  _ 
and keep very warm, and be care- 
ful after it: Dreſs-the Sores if 
they run, with any Drawing 
Cerecloath, or a Plaiſter of Bur- 
gundy Pitch. This Medicine tho?” 
not very promiſing, is yet very 
Famous for the many Cures done 


22 KINGS EVIL, oistment 
and Drink, Take the Roots of - 
Prewort” a handful, bruiſe and 
boil them in Hogs Lard-rill they | 
become criſp, atter that preſs 
them Hard out, and boil in the 
ſame Lard as many more freſn 


8 


fag, Smutloge, of ct 


ones, preſs them out again, aug 
„„ % 
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do this the third rime, and then 
. been boiled, and with it anoint 


the grieved parxs twice or thrice 
A Gar.. 9 | 


drink it in Milk, or other Liquors, 
Morning and Evening, in the 
and waſh the Sores with it. 


 Ocutment « Take three ounces of 


cot the Q:k, of each two ↄunces; 
Fumitory and Borrage Flowers 


HBraſs Roots, Primroſes, Cowllips, 
_Camomile- Flowers, of cach a 


Keep the Lard wherein they have 


+ 


Take about four ſpoonſuls of 
the Juice of Water-Parſneps, and 


Months of April, Mey cr June, 
23. KINGS-EVIL, @ Drink and 


Guaicum ſliced, one Ounce of the 
Bark, iniuſe two Hoins in a Gal- 
lon and half, ot Clean Running 
Water, on hot Aſhes, in a Pip- 
kin cloſe covered, boil it over a 
gentle Fire without Smoak, till 
the third part be conſumed, then 
add Mecoachan and Polipodium 


of each a handful 5 Roſemary 


it continually with, a Wooden 
Slice, put it out into an Earthen 
clean Pipkin, ſo that you may 
heat it again when it needs, 
which will be once a Month; 

ydu may ſet it in an Oven when 
the Bread is out, and put in a 

piece of Butter to keep it moiſt; 
When you uſe it, taxe no more at a 
time than you need; and warm it Ntwe 
not too hot, but ſo as the Party MWour 
may well endure it; it muſt be lvo 
laid on every place where the eur 
Evil is broke; dreſs the Sore Spe 
twice a day, and anoint the Sore har 
with ſome of that Oil that comes Nint. 
from the Compoſition, ſo far as Nin: 
it is hard: you mult Jay it even on tu. 
the Cloth, neither too thick nos tak 
too thin, and muſt keep always Nit, 

the ſame Cloth next to it; but 
the next to that you may change 
as often as you pleaſe; there will 
be Oil on the top of the Compoſi · 


and Violet Flowers, Scurvy- 


little handful; Aniſeeds and ſweet 
Fennel ſeeds, of each half an 
Cunce; boil all theſe things till 


quor, then ſtrain, and Clarifie it 


with the White of an Egg, and 
put a little Sugar accord ing to 


your Palate, and let the Party 


Nur "two or three ſpoonfuis in 
the Morning taſting, continue it 
20 days, add or dimimſh the 


there remains but fix pinrs of Ear, two or three handfuls, bruiſe 


- Doſe as you tind it Work; two 
or three times a day is ſifficient. | 


24. KINGS EVIL Ointment ; 
Ointment to he uſed with the aforeſaid 


Drink, Take one Peck of Fox- 


Gloves, ſtamp them in a Stone 


Mortar; when they are very 


mall. put to them three pound of 
freſh Eutter, then ſet them on a 


ſolt Fire, in a new, Pipkin, and 


le; them boil four Hops, firring 


7 
* 


tion, it well kept, and that is the 


Oil that is ſpoken of; whilſt you Ml be 
uſe this, you muſt take the Diet - 
Drink aforeſaid. yes: A 
25. KINGS - EVIL, Another : Nu 
Take of the Herb called Mouſe - * 
W 

it, and boil it in as much freſh th 
Butter as you think will ſerve, W of 
and put into it a little Wax, to Wo 
make it as tiff as a Salve, ſo boil- IM li 
it up and train. it; when yon Wl th 
uſe it, ſpread it on Leather, and 22 
lay tel; 4 ee 
Tt 26. KINGS EVIL, Anvther - WM. 
And te oper Ob ftructions of the 1 


ME SEN TEK. Tale Sea- ſti 
Spunge Aſhes, . Cuttle-Bone, of th 
| each rwo Drams, Pouder ot Wood: il 8: 
of Aloes, Yellow Saunders, and | 
Winter: Bark, of each a dram an 7 
half; white Chalk three Drams, WM 
Ivory, . Crabs- Eyes and Coral pre- I 


| pared of each four. Scruples'z' Il 
Sale of Wormwood _— | 
: . 854 5 5 ; mas j 
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jen make all into a Pouder, of which into Ponder one ounce, Amber 2 
en take half a Dram, in a Draught | dram, Mans Skull 4 ſcruple, mis 
nay : Mof the following Diet-Drink. {| them, it is 4 Remedy for thoſe thas' _ 
de; Take half 4 Bram of the Pouder | are troubled with the Epilepſy, . 
hen Meer it, and 45 much every Afternoon, | of Prey, and very Ravenous; - 
na boot four of the Clock. yet Nature has ordered it, that 
iſt; --27.* KINGS EVIL, Diet-| all Creatures ſhall: one way or 
at 2 Drink. Take China thin ſliced, | other redound to the Good and | 
nit Mtwo ounces ,- Sarſaparilla - four | Benefit of Mankind. Some peo- 
ty Mounces, Saſſafraſs two ounces , | ple, as the poorer ſort in Germa- ; 
be lvory and Harts-Horn, of each one | »y, eat the Fleſh as a. great Dain-' 2 
the Neunce; Leaves of Oſmundroyal, |ty : yet being a L =" kind of 3 
ore © dwell-and Sage, of each two | Food, it is not uſed by us for E 
ore Mhandfuls ; make all fit to be put ſuch: However, | Take the Powder + 4 
mes Minto a Boulter-Bag, to be boiled | of the: Fleſh a Dram, Yolatile Salt 3 
r as in fix Gallons of New Wort, till ef Amber twelve Grains, Sal Armo- 2 
1 on - two Gallons. be conſumed ; then | niet four grains: Theſe being 3 
nov take out the Bag, and put Yeſt to | mixed for a Doſe, are prevalent Y 
7ays Nit, and after it has Work'd, Tun | againſt the Gout. Again, Take c _+ Þ 
it up, and px the Came Bag into |the Fleſh of 4 Kite in Pouder ong = 
it, with a bit of Steel or Iron ;|dram, Salt of Mans Skull a ſcruple, N 
take this for your Ordinary Drink | Filings of Elkhoofs, and Native Cin 
at all times; repeat this Doſe | nahar, of each ten grains; mix theſe 3 
twice or thrice, .if the Patient] for a Dole againſt the Epilepſy, - 4 
be not Cured with the former. 31. KI TES Afbes (of the 1 
28. KING FISHER: This is a] whole Kite) given in the ſame. 2 
f Water-Fowl, Blue, Green and | manner, as before mentioned. al 
here Purple, very Beautiful; it Builds fare prevalent againſt the ſame 1 
zaſe-' MW in the Winter by the Sea ſhore, | Diſeaſes, ſo alſo is the Volatile 
ruiſe when generally for fourteen days | Salt and Oil made by Diſtillation, 2? 
reſh there is a Calm, which is the time as Oil and Salt of Man's Skull, 3 
ve, Wl of their Hatching; which makes which may be given from twelve 3 
„ to MW ſome believe this Bird has an In | or ſixteen grains to a ſcruple, in 1 
boil- Wl flint of Nature to know when] any convenient Liquor. WO 
yon the Winds will be (till, and a-“ 32+ KI I ES Blood Anoint 
and I gainſt that time prepares to build | the Forehead and Temples witn 
ber Neſt and breed. lit, and it eaſes pains in the Head. 
her . 29. KINGEFISHERS fee and prevents Strange and Fright- 
" the is exceeding good for Conſump-| tul Dreams, cauſes Sleep, ang 
Sea- tive Bodies, wonderfully reſtoring| ſets a fair Complexion on the + 
of them, and making the parties Skin: Made up with Oil e Nö 
Y ood: grow Fat, Fieſh and Lively. | St. John s-wort and Wormwood 
and Tale upon this Accaunt of tbe into an Unguent, it eaſes Pains 
m an Poteſtates two ownces, the Pouder of| in the Joints, and is good to 
rams, Wl Fipers a dram; mix them together] anoint the Head and Stomach 
pre- Wl for 4 Doſe, and give them to the] with, in Caſe of the Falling 
les Wl Conſaumprive party. _ geen of 1 6005 2 
ram z - Take, of the Fleſb dried and made E een, . 
make N OE Od > 33. KITES. : 
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|  __ the Dung of a Kite, (the Younger the 
better,) an onnce an half, camphire 


7 onder two drams, Comman 


2 fre? 
| Shop a much & will ſs | 
"en into a cataplaſm. This applied 
bot, i Ne eaſes the raging 
pain ot the Gout; inſomuch that 
£veral perſon of Note, who have 
been troubled with this afflicting 
Diſtemper, have cauſed res 
to be taken, either the Young 
ones or others, and kept them 
Tame as Charily as their Hawks, 
far no other purpoſe than for 
34 KITES Greaſe: This is 
god to anoint: old Sores and 

= SWellings, alſo Pains and Aches ; 
it (upples the Joints, and reſiſts 
the penetration dt ſudden Heats. 
Iron Inſtruments rubbed with it, 
_  atidafterwards heated in the Fire, 

_ become very hard, and are rarely. 
_ after ubje& to Ruſt or Decay, 


= eons: 


e to make 


. . agpinſt the Gout and Epilepſie, 
and alſo Convulfions. Take of the 
Ponder three drams, Oils of Roſemary 


| 


ard make them up into one Doſe. | 
2 36. KITES Teſticles: Tale of 
the Pouder one dram, extratt of Sa. 
zyrion one drum and half, Pouder of 
Fipers balf-adram';, mix them for a 
- Doſe ; for ſome time being taken, 
it helps Barrenneſs, and cauſes 
Friefulnefs; - e kd 7 | 
in Conſowptione. To conclade, 
of a Creature ſo little taken no- 
tiee ot by moſt, few have better 
r more Virtues to do good in 
| theſe kinds. | 725 5 
37. KNAPWEED, its Pine 
aud Uſe. This Herb or Weed, 
grows in Fields and Meadows, 
about the Boiders and Hedges; 


TES Dung c. Take of 


and Lavender, of each five drops; 


at the Mouth and Noſe, or. any. 
other ourward. parts, and thoſ 
Veim that are broken, or inward 
Wounds, as alſo the Fluxes of 
the Belly; it ſtays the Diſtillati- 
on of tbin and ſharp Humour 
from the Head upon the Sto- 
mach and Lungs ; it 4s good for 
thoſe that are bruiſed by any 
Falls, Blows, or otherwiſe ; it 
is very profitable for thoſe that 
are Burſten and troubled: with 
Ruptures, by drinking the De- 
coction of the Root and Herb 
in White-Wine, and applying it 
outwardly to the grieved Part; 
it is ſingular good in all running 
Sores, Cankers and Fiſtula's, dry- 
ing up the moiſture, and healing 
them gently without ſharpneſs ; 
it is of ſpecial uſe for the ſoreneſs 
of the Throat, the ſwelling of the 
Uvula and Jaws. 
38. KNAWELL :. This grows 
inmot} Fields and Meadows, and 
about their Borders and Hedges, 
and in many Waſte Grounds. - As 
for the time it Flowereth, it u 
in June and July; and the Seed is 
ſoon after ripe. Bos 
This Herb ftayeth' the Flux. at the 
Mouth, Naſe, and other Outward 
Parts, alſo thoſe Veins that are in- 
wardly, broken, or inward Wounds, 
a alſo the" Flux' of the Belly : It 
ſtays the diſtillat ion of thin and 
ſharp Humours_ from the Head upon 
the Lungs and Stomach : It is good 
far thoſe that are bruiſed by any Falls; 
Blows, or otherwiſe : It is very pro- 
fitable for thoſe that are Burſten, and 
have Ruptures, by boiling the Herb 
and Root in Wine, and drinking 
the Decoftion ſweetned with Su- 
ur, and applying the Herb aud Roots 
o boiled as a Pultice te the grieved 
Part, It is fihgular good in all run- 


u Virtue is to ſtay Bleeding both 


| drying, 


ning Sores, Cankers and Fiſtula r, 
ing anch the dufte, and hel 
| . "4 „ wn pe, +439 ing 


7 


4 . % 
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5 "Who running Sores or Scabs on the Head, common ſort of this Graſs (for 
derber parts: It i of ſingular uſe | there are divers ſouts of Knot». 
ter the Soreneſs ,of the: Throat, Swel-| Graſs) has a. Root hard, woody, 
iti. ing of the d nul an Jams, or to and fingle, and many F ibres: Its 
um % 12 5 50 beat 4; green of an aſtringent Taſte, and has 
ro. laun ds. | many Stalks-a little ſtanding up- 
for W 39. KNEE 8 Swalled : Take right, bur oftner running along 
am handful. of Goats- and (on the Earth. The Seed: bas 
eit nix it with Barley-Meat, boil | pretty large, and of a dark C 

chat them in Vinegar and Water, till colour. | 
rich hey become thick 5 to | * E cloſes Hound, and. e 
De- ptead as a Plaiſter, and towards their healing, as being dry. 
jerh Mply chem to the Swelling, often ing and 4 2 I flops inward- 
git {renewing. * This  Plaifter will 27 Flaxes, outwardly the Bleed- 
art; quickly aſſwage the Pain, and in} ing of Wounds, The Jvice of it als 
ning ume remove che Swelling, - It is tie Inflammations, Sadly of the 
dry- N aſo good for Swellings occaſion'd | Eyes, A noble Man that womitet 
ling by Pains of the Gour, or the] Blood, and had uſed many other A. 
eſs ; like, in any Part of the Body: / | dicines to no purpoſe, upon the v 

neſs Ml. 40. K NE ES Paired -| this, viz. the Fuice, had his Flux d 
the {WBatbe the Place affected firſt 3 or | Blood ft „ 
. ſeveral times very well with the | vet ended but with bis 8 
rows Powers of Amber, - which done, then | This kind of Graſs ſprings 

and oi it with Balſam de chili, Kleff in the Spring, and abides . 

does, Ig it twice 4 day; and ler the Pa- ter, when 25 the Branches Peril 7 
tient take every Night going to Bed ; Ihe Fuice of it is excellent in fla 

it is w Pills of my "Lorne: Lauda: | Bl ing, being drank in fleeled or 
ed is _ and continue the wſe of theſe] red Vine. It Rays Bleeding at tha 
eg till the*Knee-is well e But to | Noſe, being applied to the Forehead 
ar the BY itate the Cure, it will be good to Ly Temples or ſquirted up the No- 
ward kt the Patient heep their Bed all the ai} It's good alſo for t loody- | 
re in- ¶ ime, to: prevent the falling down of j Flux, ; Ore e Courſes : It is ſingular - 
nds, Wl Humovrs into! the part; and once or to provoke Urine,” and helpful. 
Tr WH fvice a Week: they may purge with Sat | 7 the Des, at, Biting: 

and Mrabile, taking it from half an ounce | of venemous Beaſts, Rhewms, "Worms, 

| pon e an — (according to Aye and | Heat, choler, Inflammations, Apo- 

; good Strength ) diſſolved in a draught or ems, Gangreens, Fiſtolas, "Ulters, ; 

y Falls; N f d . or N Cankers, and Wounds in the Ears, 

ry pro- "__ 1 my — mae (ihe VPN 

, and F * tle 

e Herb 5 

inking” A | 

th bo - 

1 

erieved \ 

ll run- / 5 

tula's, by 

b | 

: ing | l 1 5 
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- z It n an hole in the 
* Noſe, by which the 


Matter or Liquor of the Tears 


patlcs to 3 If this 
Hole grows hard and brawney, 
* in one of the 
Glandules at the Corners of the 
Eyes; thence arifes rhe Fi 
Lachrymal is. „ 


2. LACHRYME. They 
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”  ACHRYMALE Pen- | of the dried Herb taken in the 


Decoction, or in the diſtilled 
Water, is excellent for curing 
' Burſtenneſs in Children. (4D 

4. LADIES SMOCKS, the 
Conſerve e Take this Herb (which 
is alſo called Cuchow flower) and 
Brooklime, of each two hand- 


fals ; ſhred them ſmall and bruiſe! 


em, then maſh them, and put 


to them an equal quantity of Sw 


gar, and make them into a Con- 


F are Tears, made of a Moiſture | ſerve : Take of it fix 


which is ſeparated by the Glan- 
dules of the Eye, to moiſten the 

Eyes; which, if it is too much, 
ſio that it cannot be recieved by 
the Punctum Lachrymale, it fal 

. | from the Eyes in Drops, and is 


Pouder, of each three drams; 
Salt of Wormwood two drams; 


'Syrup of Limons a ſufficient quan- 
ticy: mix and make an Electus · 
ry; and take to the quantity ol 


| called Tears. Whatever alfo is | a quarter. of an onnce Morning 


. trained through, and drops ont 
natural. . out hy Inci- 
fon, from any part of a Plant, 
Whether it be juice ( as the 
Tear of the Vine) Gum, Roſin, 
Oil, &c. 15 called Lachrzme. 
3. LADIES- MAN TLE is an 
excellent Wound - Herb, being 
bot, dry and aſtringent; it 
ſtops Bleeding and Courſes: The 
LIeayes, the Tops, and the Rogts, 
are given in Potions for Wounds: 
with Succeſs; as allo are the 
Pouders ; the Plaiſters and Oint- 
ments of it applied, are very good 
an that account. Rags dipped 
min the Decoction of it, and ap- 
plied to Women's Breaſts When 
they are lax, makes them round 
and ſolid. It agglutinates inward 
Wounds and Ruptures: And the 


and Evening. It is an excellent 


Remedy alſo for the Scutvy, and 
for removing Scorbutick Humor, 


4 © cc 3 | 
5. LAID-PUDDING: Slice 2 


Mancher very thin, and take 


three or four Dates, according 
to the bigneſs of the Diſh, cut 
them in ſmall pieces, and ſome 
Raiſins of the Sun ſtoned and 
Marrow ; firſt rub the bottom 


and ſides of the Diſh with freſh. 
Butter, and lay a Layer of Sip- 
pets, and a Layer of Dates, Rai- | 
ſins and Marrow, not too thick; ! 


£% "> 
4 b 


White and Yellow Saunders in 


repeat this till the Diſh be full; W 


then take the Yolks of two or 
chree Eggs, and beat them with 


as much Cream as will fill the 
Diſh, ſcaſon it with Salt, Sugar 


and Nutmeg, ſtir theſe together, 


Decoction of it, or the Pouder 


. 


| ponr it on the things in the Diſh | 
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. LAMB : This Metamorpho-| ter of an ounce of whole Nate 
fis may at firſt ſcem ſome what 2 little Salt, half a pound of Cur 
ſtrange, though we can afſure| rants, and one pornd of Butter, 
For to make Lamb of a Fig, 16| fix young Pigeons axwany Chick« _ , 
»z, to make Lamb ot a Pig, in ſix young Pigeons, as many 3 
this manner: Take a fat 120 a 2 the 
3 


Parſley, as you do Lamb, roaſt| Cocks-combs boi led and blanct 4 5 


78. LAMB-PY E. Take the ſeaſon it with Nutmeg Pept A E 
leſh of a Leg of Lamb 3 pounds, | and Sweet Herbs ſhred” ſmall,, 2 


beef - ſuet two pounds; bath 
8 Me (mall eee it wo 
dait, Pepper and I hyme, add 
n Minde med 


lleaſant, - Then take twelve raw 


o it a mixture ot Vinegar, or 
ather Juice of Limom, or Lime: 


9. LAMB- PVE 20 Seaſon: Take 


7 q 2 8 B 8 W n 2 * 
> 7 ? , BY 5 * 
1 * 2 
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16, LAMB-STONE /e Take 
m and batte them 


. 


1 ny : 35 


1 n 
boi a quart of ing Oy-- 
ef, de e FE | 


in Water and Salt, wipe it dry, 


Limon peel, and Salt: lay broad 

ſlices of Bacon over the Seaſon- 

ing, then roul it up into a Col- - 

tar, and bind it up in a  Linnen- © 
Cloth; boil it in Salt and Water. 
taking off the Scum, put in ſliced 
Ginger, Nutmeg and Fennel, | 
wth Parſley Roots; and wen 
it is al oiled-up, put ia f 
quart of White · Wine; and being 
boiled, take it off, and put in 
ſlices of Limon, the Peel oft W 
Limons, and twelve Bay- Lewes, 

and keep it cloſe in a convenient © 
Veſſel for uſe. In this manner 
you may Souce a Bteaſt of Veal, 
Kid, Fawn, or Veniſon.” 
RC , 400, 8 WL 


e Parſley ſhred ſmall, 
nd D. L. S. in Pouder to make it 


gg, and mix them well with 
our Meat, and ſo put it into 
ie Cruſt. When baked, put in- 


. 


ice and Sugar, and ſo ſerve it 


Quarter of Lamb, an ounce of 
eaten Cloves and Mace; a qua- 
t of an ounce of Pepper, a quar- 


48 


ta be penfectij 
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14. 7 LANENE $8 Fats 
LIME BS. If you would Cure this 
_ Effeflually, eſpecially if it ſeems to 
be 4 Rhewmati/m, you ought” firſt to 
give tbe. Patient of the Princes Pou · 
der, 4 gr. ij to x. in @ littie con: 
ſerve. of Roſes, at Night going to Bed, 
and to repeat. the ſame the next. 
Nabe then letting two Nights be 
bet ween, to repeat ahe ſame Daſes 
for: tmo, Nights. more; and 
letting two, on three” Nights be be- 
Ewen, to repeat the ſame till eight 
Doſes, are takes : Secondly, to purge 
the Body, with our. Pilulæ Cathar- 
ticæ, which may: be repeated four 


ſeveral times Phirdly, 20 Rache 
the Limb Alerning ana Evening, for 


ten days, with the Powers of Am- 
and after. that to 


Patient feels, the Pain and let 
. : After: this has 
been aſed fourteen or twenty days, 


again, 


| Baket, 


apply the: 


er, / 
Ballam de Chili. % long till ebe, 


5 — 

Tide Veniſon +. To ſ plaſtrum Diapeims, 2 T 1 
S that e Ahall diſcover 4s long a it will flick, es. 12 
it, Take La Bone it, and dip r three tm . — 
it in the 2 Pig, or any 6 16. LAMPREYS +5 Bake, Drau of" 
other 40 A Bl 3 parboit | and ſplit yon Lampreys, take put 
i in (mall; Beer and Vinegar, out the Strings in the Back, Pla En 
parts of the firſt to one: of them, and truſs them , ronnd; pe: 

x latter; let it Rand all Night, (then having parhoi'd them, let pe 
* ſome Turnſole, or Wee | n be ond with Pepper, vi. 
ene and it Nutmeg and alt; place a lay oy 
E axet., ey: P per, of Porter ae the borrow of — boy 
— lace, / . ptigs| Pye; lay on the ys wit 3 
Rolemary it will ford ſſome fliced Qnions, and cover = 
you; an — Daſh, it with Butter, cloſe it u flic 
13. 79 is the Limbs + when it is baked, fill up the Pill fer 
This is many times occaſion'd by with Clarified Butter. 5 
b Ids, or Humors ſet- 26. * 2 or 
in parti Fa paxts, 2 Way: ralians int a 
remove. it, Take ol Oil, of . vl The Sin being take - 
as; -Eayth-worms,; of. each of, Saaſun e e e 8 
3 mix them wel to-|'$ alt ; Cin and; 6 Inger; Th 
dan 8 bathe 6,4 Affficted — either with: whole Lampreys' th 
Fart as hot as may. be well endu- thoſe that are cut in convenient plac 82 
red. 'iththe addition f Raiſons; Curran -* 


Prime . dried, Cherries. and Date} 
and co it: or wit Butte 
cloſe it up WW being Baked, Liq 
it with rats Almunds, Graße 
Raiſons, Ng, Eur, and Sb 
Herbs ſmall chopt, as) boiled d 
together Then Ne it up with: ait 
of Oranges, White'Wine', © Cin. 1 
and the Blood of tie Lampreys e It 
it, and ſerve it up: pretty hr, 
2 may ay * cold, but not 


long. {4 

5} LAMPREYS: 1 ih 

Roaſt your Lamprey v. 
ry tefder, baſiing i it with * 
and being Roaſled or Cold, p 
it into the- Pans, puff. paſſe, 
ing firſt” Butter-d Ude nen 
ſeaſon it with Pepper, Nutme! 
and Salt, Sweet-Herbs ſhred. an 

of Limon, Currants. and \ 
and lo cle them up, and b wa 
Baked; Liquor them Wich Bitte 


1 th over ara Weak * 


50 


and e ue. Wines or inns ani 


Sv . | 


and put then into wir Mut- 
draw don brorh. with ſome thin ſlices | fo 
= of Bacon; and being near boiled, 

put in ſome Paiſley and bruiſed 
Aniſeeds ; ſtrain ſome of the 
Peaſe, and thicken the Brothz add 
Pepper, Grated Cheeſe, Peaſe or 
Flower, and ſometimes Saffron 
or Mint, as your Reliſh beſt ſoirs, 
hay a few Sippets in the Diſh, 
and pour this Broth on the Fowls, 
Garniſh-the Diſh' with Flowers, 
fliced Limon, and Spices, and 
ferve it up. And thus you may 
order Sea Fow with Green Peaſe; which keep for uſe, When on II 
or Lambs and Kids-Heads, only it, diſſolve 177 e 
dridgitig them Dor 'with the and apply it: Tt isa on, 


„ 


Ag + 4s ee 


Bole, Lit harge, 


Por; w upon which 2 the beſt 
White Vine Tage,, f. much as. ts 
over. top it two Fingers; cover it, od 
let it and in Dig eien 2 er 3 dl. 
after which add Mere 8 ounces, Sab - 
Armoniack 4 ounces, Put all aver 
4 Fire, and evacuate the —_— 
and . the remaining 


Tolis of hard boiled Egg; tick, eam Niels a 
19. LAND-FOWL to Carbonade. cures « imple Green Waqund 
W The 8001 b Roaſted, cut |on the S Af * 


them up, and ſprinkle them with] 23. APIS Mirabilis : The 
Her Broil ra and make Wonderfal Stone. Take Roche 
| >| Alum 3 , White: Pu 0 2 


=, Ae bee, of. the 4 5 7 new Elte. . 4055 
1 55 Water 3 * 25 boil” Ti 


Tr Pine 4 25 agg der 'of ain Send cd Wal 
each feur ounces; 'Sal Armoniack will dry up an old Soxe, and heal 
two ounces. ; beat them all very (a fimple Wound preſently, a 
ny, ard mix them With allay the heat, if iflam'd, Low 
W na of "OB Z — it > Ea twice « oy therewith, 


ER CER 2 "LA 
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= 200 a "JT 
ate, It is an 
for the Eyes, they 


sxcellent. thi 
7” ec Morn- 


ing waſh' 


f 3 ing and Evening! It abates In- 


Hammations, ſtops . Fluxions of 
Rheum inte "the Eyes, and alſo} 
- Heals Sores or Ulcers | therein, | 
When the. Wafer is. gone, you 
may add the ſame pantry. of 
Water to . again, be uſe it is 
y. that it ſhould be 
ſo ſtrong towards the end of the 
Cure as at the be inning. 5 

24. LARK-PYE: Take 2 do- 
ten of Larks freſh and good, two 


Penny Manchets, one pound of 


Currans, 3 quarter of an qunce 


3 Cinamon, one Nutmeg grated, | 


a quarter of an ounce a Mace 
fAnely beaten, a quarter of a pint 
of B. R. V. three Eggs, and a lit; i 
tle Salt; work all theſe together 
till they axe very well mixed, 
and make the Mixture into Balls 
3 8 as Walnuts; put them in- 

e Bellies of the Larks; and 
don reg phe them in order, put 
of Butter and a Limon 
dude o over Yom, 8 and halfa pound 
of Citron, and Limon candied ; 
and a quarter of an ounce of|c 
whole Mace; and when it is 


baked, put in Butter on the top 


of it, aud ſerve it up. 

A2. ® LARKS- HEELS. Del. 
| 13 There are ſeveral ſorts 
of them, both ſingle and double; 


but the double 71 is the on- 


Iy valuable Flower. It has jag- 
| Leaves, tall upright Stalks. 

anched at top, and bearing 
many fine double Flowers like o 
the Roſe Columbine ; ſome Purple, | ſai 


' / ſome Blew, ſome Aſh colour'd, 


. Roſey, Pale or White, in ſeveral 
Plants. And ſome Roots now 
and then produce Flowers ſtriped 


N e wich EY and (6 


Fa 


7 5 "ET This Seeds 7 
lowers in ſmall hard Poch, 
which are black and round; and 
__ being ſown, will produce 
ſome fingle, hut woll) double 
Flowers, The Roots in Winter 
zeriſh ; they flower ſooner or 
ater, according 1 to the Time of 
Sowing, either in Fuly or 4 
geſt. The uſual time of owing 
3 in the 884 el of April; 
but to get goo WS ſome may. 


be ſown as ſoon as ri 9 
which may be, defended from 
long Froſts, &: 404 one of 


thoſe Wimmer Plants is worth ” 
of. thoſe that are raiſed in th 
Spring. 

26. L ARK'S pH RS « * 1 
The Jace of the Flowers cleax 
the Sight, and ſtrengthen it; it 
ese fr uſed in Vulnerary 
Potions ; the Decoction of the 
Flower in Wine, drank with 
2 dram of Saffron infuſed into 
it, removes -Obſtrudtions,  ; 

27. LASKS : Take a dram of 
[bubarb, = ni loner Penny: 
ro each a or little 
Nuala { boil Ne IN Clayet, of 
Red: 54 5 and drink of the De: 

ion two Ounces at a time a 
the Morning faſting. 
28. * LASKS: Another, This i 4 
much better. Take Catechu, Feſuits:, 
Bark, Crocus Martis Alirin gent, ＋ 
each an ounce ; make all into 4 
Pouder, Doſe one dram Morning 
and Evening in a Glaſs of Tear : Bus 
this 3s to be obſerved, that the Body 
be before hand 2 d H purging 
once or twice Sri Sal. por gen 
kay aſter ing wit 
eg 1. 5 the done wes our 
Volatile Laudanum, or our 1. 0 
fick Laudanum, every Nig ht. going 
fo Bed, from 2 grains to 17 6, this 
will nob fail of 15 defire N end, if it 
be continued for ſome time. y 9 
29. Lab: 
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29. LAUDANUM Catharti- 
tum g ge 9 
Purging Laudanum. Take fine 
1 — with fair Mater, 
and reduced to its Confiſtence, fix 


with Fuice of Limons, and reduced 
30 its Conſiſtency, one pound + Cam- 
phir reduced to fine Pouder, with a 
ſmall quantity of Spirit of Wine, 
Cloves, Ginger, Nutmegs, . Winters 
Cinamon ʒ of each in fine Ponder ſix 
ojpnces : Chymical Oil of Wormwozd | 
reftified 8 ounces; mix, and with 4 
ſufficient quantity of Mithridate 


S. S AAS AFA 


10 Wl make 4 Maſs for Pills, It univer- 
he Il ſally eaſes all Pains, purges in- 
deed lefs, but firengthens more, 
els, giving ſome few Stools, and 
ear looſens the Belly being bound. 
it The Virtues of this Medicine to 
ary be admired, and never enough to 
the be praiſed, are manifeſt: It is 
ith W commended for corroborating 
nto the more noble Bowels, but a- 
Iz dove all things, for ſubduing and 
; of I expelling corrupt and evil Hu- 
ny; mours, and its very ſweetly purg- 
ttle ing of the Body; which it does 
, or ¶ by a very ſafe and 3 Ope- 
De: ration. It ſtops thin Catarrhs, 
e in and caſes Coughs thence proceed 
„ing: Ir is a potent thing againſt 
5s is the Gout, Jaundice, Rheumatiſm, 
ats, Scurvy',- Stone and Gravel in 
„ of MReins and Bladder; it induces 
fin pleaſant Sleep, and prevails a+ 
ning ¶ gainſt Tertian and Quartan Agnes, 
: bus being given ſome hours before 
Body the Fir. Doſe from 8 Grains to 
ging Hz or 16 at Bed time, unlefs the 
dilie. ratients Body is eaſy to be 
h ie wrought upon, and then rather 
got in the Morning. N 
pect: 30. * LAUDANUM Specificum 
going Fal monianum + Our Specihck Lau- 
, this d⸗num. Tale Thebian Opium ex- 


l racted with Juice of Limons, and 
„ We e4nced to its juſt Conſetency, a pound 


1 


pound:; Thebian Opium extracted 


| 


and half; Oil of Nutmegs by Expreſ= 
ſion 4 pound, Camphir, Bezodr Mines 
ral, Cochinele, Cloyes, Catecha, e. 
ſuits Bark , Saffron, Winters Cinas 
mon, Virginia Snake Root ; ef each 
in fine Pouder 3 ounces: Anodyn 
Sulphur of the Fitriol of Mari fix 
aunces.: Chymical Oil of Wormwood © 
erg ſer ounces + Mix all, and 
mith Mithridate a ſufficient quantity 
bring it into 4 ONE | 255 5 
Pills; to which add gradually by 
beating in a Mortar reflified Oil r 
Sulphur or Vitriol 4 ounces; beat 
them fo long till they are perfetbly 
well mixed, and become as. it were 
one Homogene Body It comforts the 
Stomach, and is found by Kxpe- 
rience to be admirable againſt all 


Weakneſſes ol the Stomach and 
Bowels ; it ſtops Vomitings and 
Bleeding ar Noſe, i ſpitting and 
piſſing of Blood, and the over- 

owing of the Terms in Wotnen, 

It ſtops Catarrbs, and other De- 


fluxions of. Humours to any Part: 
It comforts the Bowels and In- 


| praiſed for its Effects a 
Gout, Scurvy, Dropſy, Jaundice, 
Rheumatiſm, Fits of the - Mo- 
ther and other like Diſeaſes of 
the Womb; as allo all kinds of 
Fevers, whether continual or in- 
termitting, or malign, that no 
Man can ſufficiently ſet forth its 
Virtues. It is uſually given in 
the Plague or Peſtilence, and all 
Epidemick Diſeaſes, Meafles, 
Small Pox, vehement Pains, in 
what part of the Body ſoever, 
and of what kind ſoever. Ic is 
| preyalent againſt Coughs, Colds, 
Catarihs; Aſihmi's, Phthiſicks; 
as alſo the Stone or Gravel in 
Reins or Bladder: It chears the 
Heart, revives the Spirits Natu- 
ral; Vital and Animal, and; for- 
tifies Nature mo a6 whole Bo- 


97. hel 


1 — the 


| 


ternal Members. It is ſo much _ 


xtream pains of. t 


„ 


„ to 


„ — 


| L 274 EE, — 5 


| 2 ar 


ontrayerza, lochinele, Saffrow, Vir.“ 
| Sina Neale Root, 7 — Cinamon, 
Zedoary reduced to a Maſs for Pills, 
each 3 Ounces Volatile Salts 424085 
Amber, Sal Armoniach, Harts horn j 
Mans Slull, Tartar, and of Vi pers, | 
of each in fint pouder one ounce mix 
well together , adding Bezoar 
ineral,,. 477555 Catechw; Myrrh, 
Amber, of each in fine ponder. 5 oun- 
ces; 4 d with Venice Treacle a lan. 
cient Juantity, by. well beating all-in 
4 Mortar, make 4 Maſs for Pills, 
It has the Virtues of the moſt ex 
alred Laudana, performing that 

| Yinoſt Momentarily, - which. the 
others take ſome conſiderable 
time for. It preſently, gives Re- 
lief in all manger of pains in what 
by of the Body ſoever, becauſe 


t abſorbs Acidity, and ſweetens 
be Blood and all the other Juices ; 
it ealcs the Cholick, and the moſt 
he Head and 
| Teeth, cures the Gour, Jaundice, | be 
| 17 on Rheumaniſm, e 
nt Vapors an erick Fits, 
2 ifo againſt Grd, BA 
7 {Ft Mucilage in 6g Ro 
and Bladder, It flops ehe moſt 


a IT 1 us, Tem: : T; caules| ſhort time, —. and. Gra Form 50 
and pleaſant S. egg, and is af tarrhs, and all Floxions of Rheum I in 
See In ering, a Gonorrł œa in] into the Eyes, Ears, Teeth, Noſe, my 
Men. 10 the) Wag in Women, | Mouth,. and Throat, to Tumors, R p 
ayer(: being premiſed. Doſe | Wounds, Ulcers or Fiſiula s, in B 
28.75 ad 1114 ax 5 at Bed time. | what, place ot the Body ſo ever; 3: 
Jock LAU) ANT Polatile It cures all manner of Fluxes N. raiſe 
en 4 7 Volatile Lauda- the Bowels, Diarthzc's and 
wo um. Take e . extracted | enteria's, Dyſenteria's, or ry rs The 
| with Water, 57 reduced to 4 Fluxes, and the Hepatick 2 th 
Xe cone for P 2. 2, age ; fas alſo all Eluxes of Blood Where: Vi 
Camphur 4 poupd Hi into 4 fine ſoeyer, as Blesding at Noe, 38s 57 
7 er þ) Grinding it with, Chymical | ting and Vomiting Blood, ant 
f. Comes: Ueres,. W . Blood, Bleeding ot che Hemoi, N once 
roo 'Qranges, : . Pennyroal,, Roſe- rhoids, and the Overflowi ing of n 
mary. Saſſefrat, Savin, of each. balf | the Terms in Wonien, and violent will 
an bunte; Cymical Oil of Wormwood | Flux of the Loches. Dole from The 
oonces 3. Extratts ef caſtoreum, 1 Grain to 2, 4 Or 6, as occaſion the 


requires, beginning with a ſmall 
Dole firſt, and increaſing it ers: 
9107 to the higher Doſe, and is 
every Night at Bed 

time, 4. it induces Sleep. 
32. LAXATION: of Parts: 
You muſt ſpread Emplaftram Divi 
num upon ſott Leather, and ap 
ply it to Strengthen the Par 
Weakned by the Lazarion. + 
33. L. EACH to make- Take 
a quarter of a pound of the beſſ 
Jordan Almonds, blanch them, 
ſteep them in Water ten hom 
or more z pound them in a Mat 
ble Mortar very (mall; put then 
into a Pipkin or Skillet, with! 
quart of Milk over the Fire, and 
let them boil half an Hour, by 
continually: tir it, for cherwil 


_ 


885 Wolent dann nd cures in a 


it may burn to; Arain ont yo of th 
Milk into another Skiller, thro RE 
a Dean Strainer : put to it o © 
Ounce, of Iſing Glaſs, that hal N 
U re been ſteeped 2 or 3 how : Salt! 
in Milk, and withal a good qua t 
city of Cinamon, with ſome larg {to N 
and Mace and Nutmeg quartered * 
ala pound of fine white Sagar. . u 
of Mugk and Ambergriſe:both to f 
gether one Grain; then: let 1 (bd 


if 
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gain on the Fire, and ſtir it con- 
ws —— till you take it off; 
ſe, when it is enough, put to it ſome 
ns, Ay: and diſh it up in a. 
ol 34 * LEEKS. They are 
- of {raiſed from Seed as Onions are, 
WW They are Planted about Auguſt, 
— in very Fat Rich Ground, for 
ere, which deep holes are made with 
is il 8 Setting St ick, but not filled with 
Rug Earth; the ſame being Waterd 
note once in two days with Water, 
"of enriched with fat Dung, which 
— will make them large and white. 
rom! The beſt for Seed, are Planted in 
ion the fame manner as Oniolls, and 
813. muſt be ſupporte? by being tyed 
ad ü £9 Sticks, otherwiſe they will 
Bed lean or fall to the Ground. By 
p. HP their ſweet and mild 


Nature, they are much uſed in 
Porrage, Which Name came from 


now, from our Folly in imita- 
ting the French Language, we coll 
It Pottage, 2 * Our Nation 
has been too much -guilty of. 
They are very great Stomaticks, 
and very Nouriſhing, and there- 
fore good to reſtore ſuch as are 


reaſon they open all Obſtructions 
of the Yiſcere, warm and comfort 
che Stomach , and reſtore the 
Tone, and ſtrengthens all the reſt 

of the Bowels. e en . 
35. LE GFT MUTTON 
un. Wefphelia Ham. Cir the Leg 

into the Shape of a Weſtphalia Ham, 
and make the Pickle of two parts 
alt Peter, and one of Bay Salt; 
(eo which: ſome add Sugar.) Let 
it Jye in. Pickle 3 Weeks, after 
which rake it out, and Hang it in 
A Smoaky Chimney, as you 


the Latine Porrum, a Leeb. Tho? fe 


falling into a Conſumption ; by 


do 


of Hay, which ydu muſt ſet on 
Fire to ſmoak the Leg with: 
When it is dryed, and you intend. 
to boil it, put it into a great 
Kettle, with a good deal of Hiy; 
having ſome Hay-ſeeds in a Bag; 
in the Kettle. It may be edten 
hot with Fowls, or cold lks 
Meſtphalia Ham, as you pleaſe; © 
36. LEG of Yeal Souc d. Bone 
it, and Lard it, but firſt ſeaſon 
the Lard with Pepper, Cloves 
and Mace, and the Veal with 
the ſame, and a little Salr, and 
ſtrew minced Sweet-Herbs over 
it; roul it up like a Collar of 
Brawn ; boil it or ſtew it in an 
Oven with Water, Salt, and 
White-Wine ; ſerve it in a Col- 
lar Whole or ſliced, or fill it 
with Butter, the Liquor being 
put away, or bake it with But- 
ter id a NRG ul. 
37. LE GS Olcerated: To cure 
this, Take 4 quart of Spring Water, 


1 


| 


our ounces of White Bread = add to'it 
two ounces of | Sheeps-Swet cut very 
ſmall ; and baving boiled it a lit- 
tle, add an ounce of Roſen finely pos- 
der d, and a quarter of an ounce of 
| Flowers of Sul Phur_ ſpread them well 
mixed and tempered, on Goth or 
| Leather, ani lay it to the Part 
Grieved, and it will give ſudden 
caſe; and in time work a Cure. 
38. * LEGS Uicerated, another. 
If the Ulcer is inveterate” or old, 
tho" it is of many Years ſtanding. it 
will be infallibly Cured, if you firſt 
' waſh ve with Limon- Juice two er 
three times; then waſh it with the _ 
Water of the Griffin, waſhing it 
ſeveral times a day, and laying Un- | 
nen Rags upon it, dipt in the ſume, 
often wetting them with the Water 
as they 2 pon the Ulcer, Vt 
may firſt dreſs it with Unguen nm 
Fufcum Wurtzij, fil it it Perfect. 
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Bacon, and lay ic Under a Wiſp 


ty cleanſed, and then beal 
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mix them. 


are a very good 


any for Calves, or any Other 


. Whires of Eggs, a: handful 
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daily waſhing: it with the Water of 
the Griffin. Laſilyto Skin the Sore, 
 Prew over the Ulcer this Ponder © 
Take Catechu, Olibanum in fine Pou- 
der, of each half an ounce ;, Roſin one 


ounce, White Starch two ounces 5 


35. LENTILS. They are 


be planted in : and tho but few 
of them are ſown in an Acre, 
yet they produce an incredible 
quantity; and tho' they ſeem al- 


ſio but ſimall in Bulk, and iye in 


a little room in the Cart, yet 
their Increaſe is admirable: They 
and ſweet Fod- 
der, and to be preferx'd before 


young Cattel, and are the che 


5 
eſt Food for Pigeons, ſpecially cur 
* 


and fed 


ſuch as are tame, 
% ĩ OO SI 
40. LENT PUDDING. Take 
ſweet Cream a pint, boil it a Jit- 
tle with a Blade or two of Mace, 


: * 


dram may ſerve, nor need it be 
5 continued for ſo long a time. M in 
the leaſt of all Pulſes, and 1e-| 42. LEPROSIE :-Inwardly 
quire but an ordinary Ground to 


flice a, Mancher into it when off} ment, and with it anoint the part 


Syrup of Clovepilfifiowexs, ori 3 
Elder-Berries : This if heed: xe- i are 


quire, N85 continned four or plat 
hve Months; fo that if the firlt i the 
Doſe prove beneficial, in caſes M ſou 


not urgent, a ſcruple or half ail 7.1 


| tho! 
the Patient may take 4 Solution of WM yr. 
Hungarian Vitriol, or Vitriol ci and 
Mars, in Wine thus: Tale good Yi-M tum 
half, choice White Port Wine 19 ol Cabl 


20 Gallons. mix and diſſelve:fl on 


F this half 4 Pint. well ſweetnel i wh: 
with White Sugar, may be drunk MM mut 
Morning and Night, if the Stomad i wh: 
of the Patient can bear it, otherwiſe M wit 
but once 4 day: This quantity is full neit 
enough of inward Medicines to do the (uct 
| -43..LE PROSIE, 4 Specifick: the. 
Take one Ounce of pomatum like 
the Flowers of Sulphur a Dram tice 


Sal Prunel lie half an ounce 3 mit 
them very well into an Ont 


at, wel 
44 * LEPROSIE: For aff be 


| 


Krength, in a I poonft ; of the : 4 5. . L E 1 , 1 
* N | 8 , 5 . 


— my” f a 


are the moſt common and uſe ful 
plant in the Kitchin - Garden; 
they are multiply d by Seed, are 
ſown in the Spring and Seed in 
Fuly, There are many kinds of 
them, and ſeveral forrs accord- 
ing ro the differing Scaſom. For 
thoſe. which grow well in the 
Spring will not in the Summer; 
and thoſe which proſper in Au- 
tum and Winter, come to nothing 
in Spring and Sammer. 1. The 
Cabbage Lettice comes to perfecti- 
on with the ordinary Culture, 
which ſome others will not, but 
muſt be tyed to make them grow 
white or yellow, round and hard, 
without which they would be 
neither ſweet, good nor tender, 


ſuch as the Roman Lettice, &c. 


2. The Shell Lettice, ſo called from 
the roundneſs of its Leaf, almoſt 
like a Shell. This is the firſt Let- 
tice which will Cabbage at the 
going out of Winter, and is cal- 
led W znter - Lettice, becauſe it can 
well endure ordinary Fraſts: It 
is ſown in September and in Octo- 
ber, and November is tranſplanted | 
into ſome: Wall Border towards 
the South and Eff, or elſe ſown 
in hot Beds under Bells in Febra- 
ry and March, and are good to 
eat in April and May. 3. Red 
Lettices, Which proſper weil in 
light Grounds, and are ſucceed- 
ed by Bright curl d Lettices, which 
uſually Cabbage, and do well al- 
ſo upon hot Beds. 4. George Ler- 
tices, which are thicker and lefs 
curl'd, and another of the ſame 
ſort, but leſſer, called the Minion, 
Which is the leaſt ſcxrt; both 


which require good black Sandy 
Ground. 5. The Curl d Green Let- | 


tice, Which comes in about the 
ame time. 6. The ſhort Lettices, 


Which have ſmall Heads, and xe- 
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45. LETTICES. They 


quire the ſame Ground. 7. The 
Real Bell Gards, or Fair Looks, 
which are hurt by much or fre- 
Jners Rains. 8. Imperial Letticer, 
ſo called from the ir ſize, being 
delicate in Taſte, but are apt to 
run up to Seed. As the Cabbage 

Lettices axe the moſt copcern'd as 
to Salleting, ſo they have an In- 
conveniency which befalls them, 
1. That they often degenerate ſo 
far, as to Cabbage no more: And 
therefore no Sced ſhould be ga- 


[cher'd bit from ſuch as do (25 


baye well. 2. That as foon as 
they do Cabbage, they ſhould be 
ſpent, unleſs you would have 

them run up to Seed without do- 
ing you any Service. 3. That the 
Rot, which begins at the end of 
their Leaves, ſometimes ſeizes - 
them, which is when the Ground 
or Seaſon is not favourable to 
them; as to the Ground it may 
be amended with fmall Dung, 
or a Sandy, or Cold Groſs Earth. 
The larger Lettices ought to be 

planted a Foot aſunder; and 
thoſe which bear Heads of a mid 
dle Size, 7 or 8 Inches will do. 
Such as would be good Huſ- 
bands may ſow Redifhes in their 
Lettice Reds, for they will be all 
drawn out and ſpent before be 
Cabbage Lettice comes on, nor 
does that Pabulum Which nou- 

riſnes the Radiſþ nouriſn the 
Lettice. Lettices are eaſy of Di- 


gellion, and in Goodneſs excecd | 


all orher Herbs, becauſe they 
make eaſy , ſatiate , nounth.,. 
breed Milk in Nurſes, allay the 
heat of the Stomach and other 
Bowels, fuppreſs Fevers, and in- 
duce S feet 8 N 
46. LETTICES: They are 
cooling to the St mach, qui: 

Choler and Hear, difpoſe to Reſt, 


and encreaſe Mik: they yield 
5 a3 0... 


* 


good Nouriſhment,” In Pnrenſic s, 
Madneſs, and Burning Fevers, 
De. let them be applied to the 
Temples, and the Coronal Suture, and mi tl gether to 
and Wrilts ; but it ig better to and andint the afflicted part. 


ter wherein Sal Prunellæ has been 


take them out, and lay them a 


talks, or. any kind of Flower 
10 
is an exceeding Cooling Drink; 


ct the Brain occaſioned by hot 


and encteaſes Milk in Women, 


| % 
i 
* 
* 
= 
i 


it onght not to be eaten too ex- 


in Sal prunellæ has been diſſol- 


pProves exceeding helpful in Fren- 
Ties, Midmefs, burning Fevers, 


— 
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dip double Rags in Eettice-wa- 


diſſolved; =, half an ounce to 
half a pint of the Water. 


47. LETTICE-STALKS to 
Candy: Boil them tender in Wa- 
ter; and having boiled up your 
Sugar to a Candy, put them into 
it; let them boil therein, and 


drying in a warm place; and ſo 
put them up in Boxes as a Sweet- 
meat, which much cools and 
moiſtens the Mouth. Being 
eaten when going to reſt, they 
cauſe gentle Slumbers In this. 
manner yon may Candy Fenel- 


that is not extraordinary ten- 
438. LETTICE - WATER: It 
allays the Heat and Diſturbances 


Vapours, and dif} pots to Sleep. 
Ealing the Herb boiled or raw, 
it qualifies the Heat of the Sto- 
mach, alſo the Effects of Choler, 


vielding good Nouriſnment; yet 


ceſſiyely: Being applied Pultice- 
wile to the Coronal Sutute and 
Temples, and alſo the Wriſts 
pound about with double Raggs 
.dryp'd in Lettice-water, where- 


ved, viz, Half an ounce of the 
Salt to a pint of the Water, it 


— 


2nd ſuch like Diſtempers, occa- 


Lard, Quickſilver, Juice of Sage; 
as much of each 45 is — 
and mix them together toa Salve; 


30. CRAB-LICE: Tale 4 
roaſted Apple, and take the Skin 
and Core from it, and beat in 4 
Mortar, with as much Quick 
filver as will make it into ak 
Ointment, and therewith. 'dtelz 
he :Micted place. oo: ht 
51.1LICE 5» Powltry. Tab 
Pepper beaten ſmall, mixing n 
with warm Water, waſh your 
Pouitry: therein, and it will kill 
all ſorts of Vermin. 
52. LIGN UM AMviuceenſe: 
This Wood is brought from the 
Molucca Iſlands in the Euſt- Indies 
It is a great Cauſer of Sleep. - Ta 
ken inwardly or outwardly, it ex- 
pels hot Poiſons. being Raſped 
and boiled in White v ine. k 
likewiſe remedies the e 
any "Venomous Creature. Tei 
Grains of the Pouder of it be- 
ns taken in Roſe- Water, cure; 
ounds made by poiſoned Ar- 
rows; yet half a Scruple of. 
is a Doſe for the ſtrongeft Mas, 
When it is uſed for Purging, the 
party that takes it, muſt abſtam 
from much Eating > It purge 
Humours in General, but mon 
particularly, groſs, clammy, and 
Melancholy Humours. It is:g00 
for Quotidiatn Agues, and con. 
tinnal Fevers, for the IIack 
Paſſion, Wind-Colick,. Dropfie, 
and Gravel; for difficulty of 
making Urine, Pain of the Jointz, 
2 Scirrhus, and the Kings - Evil 
It kills all ſorts of Worms, and 
reſtores loſt Appetite. Some 
-aſe it againſt inveterate Head: 
aches, and the Noiſes in the 
Head. The Iadians keep it {0 


ſioned by violent Heats, or Fer- 
mentations. l 1 
e ae 


\ 4 
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choice, that they will ſcaxce Ie 
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49. LICE to Kill: Take Hogs- 


Te ee . 


if in taking of it, it Works too 


contributed to the Cure of divers 
E 


279 8 


* 
L 1 8 ws 


ale they know 01 Ar, 15 to catch 
Birds Withal, by bailing it with 
Rice; and when the 


they fall down in a Sleep; and if 
they eat tod much they die. And 


much; let The Party take à little 
of the Decoction of Race, - and i it 
will qualiſie it. 

3. LILLY of the Fadi 
The Flowers and Leaves of ths: 


— rug of tlie uw gy | Tabe 1 the 
Conſerve of theſe Lilliet, fix ounces 3 
2 Bo Poder 'of Male Peony. half an 

Mans | Skull prepared in pou- 
2 drams; the Seeds and Ham- boi 
ers of Male Peony dried and poude- 
red, of each two. drams, Red Coral 
prepared," Pearl and white Amber, of | Maſticł 
each 4 'dram z Salt of Goral four 
ſers 5 „ Syrup. of the Flewers of, 

Peon : _ ient quantity, to 
make it ineo an . Take of 


So 1n- Fits: of 
© X ee. 


oe 54. r bi; 


i Diſtilled from White Garden- 
Lillies in à Cold Stilf as yon do 


Roſes and other Simples. It is ae 


given with ſucceſs to Women 
that have hard Labòur, and to 


expel the After- birth. The Aae is 
of theſe Lilties are admirable in beg 
pen Damon to 18685 
as - y t 1 a 

chem, — ments, and the: Ne 5 


Pairs, ame. 


aro "Gti 2 more Vir 
me. We find in — Noted 
Authors, that they haue mainly 


— 
TS! o a 
/ 


have Thi 
eaten of the Rice boiled with it, 


j cuſs cold Tumors, 


and eaten with their nſuak Diet, 


ingot LIMBS to 


f Oycroctud 
ber: Taki two: bunte, and; n belf of 


8 Ban, Ship: Pitch. Colaphony, A, 


The] Juice mixed ith. Bly — 
Flower; and made into Bread, 5 


irty or Forty e => 
pb to the Part grieved, a Flair 
made in Fhis un- 


How Wax, of each Jour:-onnces.; ” 


; of each! one” auner und ehre 
* to :the melted Wax, adi the 
itch cleanſed. from the Proſt, next o 


that the calephomy : Theſe being meits 


i; take chew e the hs ein: 
them cool a little; then addithe Am- 


an 1 an Galbamem di [ol vel in.: 
t, and firained: unt 
Conſumption . Au- 


. N 


Far, rae ed with the Turpentins;\ 
ox wes the Olibanum, aa 


Maftick very fine p 
Jaft the Saffron 
well mixeld,: ang: make 
Fhis:comforts 200 Aren 
the Limbs; and is an 
Emallient Achtes; ati drain 


or an cid 


_ 


nee 8, ET 
56 LIMMBS, a 
* Key Red ring 


$6 


” ſtrengthmng. the Liga- 


ſpread upon a: round 
Leather, and applied; it Fe) all 


firengthens. the Backs.of Women 


neat _Travel, and! 7 


, 
— % * 


«lbanum, Turpesriae avd Anm. 
8 ' Myrrh Olibanuine ande n 


i | 


51 TE 
This 1s. 1 tightly 8 5 


— 


indy a very good he 


| Leaves and Bark of this Tree re- 


Face; aud drank with Water of 


e 


_—— 


nn. 
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that frequently affli&. them on 
that account. It is alfo a famous 
thing, and a Specifick in the 
Gout, which it eaſes and cures to 
a Miracle... 1 0 - 
37. LIME-TREE: The 


pel, dry and provoke Urine. : 
A Mucilage made of the Bark, is 
good in Burns and Wounds. The 
LE Len br d and ſprinkled with 
Water, diſcuſs Swellipgs in the 


lick, and of à very Fragrant 
Scent, The Diſtilled Water is 
much in eſteem for the Apoplexy, 
Falling-Sickneſs and Giddineſs; 
the Doſe being from an ounce to 
a ounce and a half. I is, like- 
wiſe a great. Beautifier of the 


Camotmnile, it cures the Gripes. 
The Berries dried till reduced to 
Pouder, are much commended 
for the Blobdy-Flux, and other 
Fluxes of the Belly. Being mix- 
ed With Vinegar, and put up the 
Noſtrils, the Bleeding at the Noſe 
5 1s Raid: JT 1. 
: 58: „ LIME- WATER to male. 
Take 4 __ of clean quick 
Lime, ſlack it in a Gallon of warm 


Water, and let it ſtand till all] 


| Flew ado ME SY A F E 17 Sf 

onumptions. it. de eſigned 
for Conſumptions, or Obſtructionc, it 
muſs be made thus + Take @ Gallons of 
Lime-Water made as the former, in- 
ſuſe in it cold Saſſafras, Liquorice ant | 
Aniſceds, of each an ounce”; adding 
thereto half a pound of Currants, er 
the like quantity of - Raiſons ef the 
Sun ſtoned. The Doſe of this Compound 
Lime-Water, is from four | or five 


Limon-peel as much as you think 
fit into Water and Sugar, and 
add a few drops of the Oil of 
Sulphur, with ſome ſlices of Li- 
mon, obſerving always to put 
half a pound of Sugar to a pint 
of Water. This is very whole- 
ſom for the Stomach, creates Ap- 
petite, and good Digeſtion, and 
13 a very pleaſant cooling Liquor: 


led Furor Vterinus, Take the Fea- 
thers of a Partridge, burn them 
for a conſiderable time under the 
Party's Noſe, ſo that the Fume 
may aſcend the Noſtrils, and 
drink. al quarter of a pint of this 
Limonade after it. 

61. LIM 


that Will ſubſide be ſetled to the Lime - Juice. Ibeſerue way, of ma. 


bottom; and ſeparation being 
made, the Water will ſwim clear 


at top; at which time it will of- 


ten happen, that à kind of thin 
and brittle ſubſtance, almoſt like 
Ice, will cover the ſurſace of the 


Liquor: As ſoon as the Water is 


PR 


thu impregnated, + 
por 17 5 and keep it 
well ſtopped. This is uſeful on 
divers occaſions, as to waſh ſores, 
eaſe Pains and Aches, .cure the 


delay not to 


king Limonade, is with Lime- Juice, 
thus :Take Spring Water 2 or 3 guats, 
Lime- Juice 4 pint, or near upon, 
| Double Refined Sugar 4 pound, er 4 
pound and half, according as you love: 
it in ſweetneſs: mix and diſſolve the 
Sugar, and it is don. 
-. 62. LIMONS: They are very 
Cooling; the Juice of them 15: 
taken with Succeſs in all hot Diſ- 


Tooth-ach, the Mouth being 


waſhed with it and a little Ho- 


* . 


>. BOL 
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2 little unſlack d Lime) cureth the 
Itch, cleanſeth Spots, and de- 
ſtroyeth Worms in the outer 


* 


uy, hs ]ownces, and may be taken twice 4 
Feet, The Flowem are Cepha- D. 
50. LIMON ADE: Scrape 


And incaſe of the Diſtemper cal- 
1 


eaſes : it liłewiſe, (if mixed with; . 


part of the Body, in the ole, 
8 VV 


F, 
; = 


or 4 
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or parts of the Face, Noſe, &c. 
4 where they many times appear 
i with their black Heads, even 
of Ml with the Skin like grains of Gun- 
powder: their Juice only, takes 
xt away Pimples, and Redneſs in the 
Face; and if made into a Syrup. 
or vith fine Sugar, it kills Worms 
be in the Belly: It is given with 
4 WM Succeſs in all Fevers, If you 
ye Ml fleep Pearl in this Juice a conſis. 
4  derable time, they will diſſolve, 
or become as ſoft as Wax. 
63. * LIMONS and Oranges to 
keep all the Year. Take (mall 
Sand, and-dry it very well; and 
when cold, put à quantity of it 


4 4 Z- Od 4 z 
& * a So at | 


4-+ WH into a clean Veſſel. Mike a Lay; 
ut: er of Sand, and then a Layer of 
nt Limons or Oranges, the Stalk 


e- end downwards , but ſo as they 
p- touch not one another: Cover 


od: them with Sand 2 or 3 Inches 


keep; upon which place another 


+. 


Limons 2 ounces, D. R V. two 
ounces: Boil them up till all be- 
comes like Sugar: grate into it 
being well incorporated, put it 


2 


* 


for occaſional Uſes. 


- 5 


off the outſide Rind of two large 


Fire, and add to it as much of 
the grated Limon as half of an 


al-\ Layer of Fruit, and cover them 
4+ with Sand in like manner: Thus 


m continue to do till your Veſlel is 
he full, which then put in- a cold 
W , a ne. 
nd 64. LIM ON and Orange Sal- 
his: Lets. Take Limons or Oranges, 
pare them, cut them in the mid- 
th. dle, ſqueeze out all their Juice, 
14+; cut them in round pieces not too 
ice, thick j lay them. in Water, which 


tt, MW boil in running Water till they. 


on, Ml are tender: take them up, lay 
them on a clean Cloth to drain; 


ov take out the Pith from them ;| very 


the; MW mike a Syrup of good Wine 
1 MW Vinegar, or Lime · juice a pint, 
ry and B. I. S. a pound and half; 
is into which put the Oranges and 
iſ-: Limons: Boil them two or three 


ith; Walm: in the Syrup, and take 


the them up; put them into a Glaſs, | mpormeſeeeee. 
den cold, ut the Syrup 68. LIMON-CREAM : Boil a © 


des ind when cold, put the Syzup 
er- to them, ſo much in proportion 
ſſe, I 35 to moiſten them well for-eat- 


1 5 ' ne? iP 4 * 5 I 
< Las , 


griſe if you pleaſe; ©. _ © 


* 1 


very thin, and ſlire 


ver Cup, and ſqueeze all the 


hours, ſtirring it now and then. 
Put chereto 3 quarters of a pin 


| ter ; 10 ounces of P. L. S. ſeven 


* 


bit of Limon- peel, put in the 


— 


—— 


| "65. * LIMON-CAKES.” Take -  - 
P. L. S. half a pound, Juice of 


quart- of ſweet Cream, with 4 


) 


Pots ; and when cold, cover 
them with Paper, and keep them 


Limons after they have been 
wiped very clean; boil half a 
pound of the beſt D. E. S. to a2 
Candy - height; take it off the 


67. * LIMON-CREAM.. Take | 
4 fair large Linions, pare then” 


* 


— 


Juice 


up for uſe in ſmall flat Glaſſes or 


66. LIMON - CAKES: Grate 


9 : 
ſmall ; put the peels into a Si- 
Juice of the Limons to the Peel,, 
cover it, and let it ſtand two 


( of fair Water, 8 ſpoonfuls f 
D. R W, or Orange- Flower Wa. 


4 


the Rind of hard Limons 3 which 


Ege-thel full, or more, and ſome _.. 
of the Juice if you like it; then 

drop them on Paper or Glaſſes, 
and when they are cold take 


Whites of Eggs, and three Yolks © 
| well beaten together; ſtrain 
all thro*. a Canvaſs Strainer, and 
{ boil it till it is thick, ſtirring ir 
while it is boiling. Orange-Crenjm 
18 made after the ſame way, put- 
ring in only a ſmall Matter of the 
el, and à Volk or two of Eggs - 


7 


mens with it to almoſt a Candy- 
beight; take it gut, 


double refined Sugar, 


as * ” 


\ js 


| OED z —=FT T 5 9 5 


f 7 7 


1 * 7 


2 


nice of "tv wo or his Limons, 
it ſtand on the Fire till It 


Aae 7 hang it in a Cloth 
rill next day; t 30 or 40 
Almonds Sh lanched e them! 


y fine with a ſpoonful of Q-] 
he 26 Flower ox D. RV. 'mingle| 
them with your hang'd Cream, 

; Meeten it Well, put it into your 


L it. | 
ez. LIMON- -PASTE: Take 
Timon chat have np, and 

elk Rinds, put them 
| ter, and in the boiling, | J 
| e wert Ge times, ti og 
d er: the Wat 

| 920 Wich a handful of Salt”! 
- em eo, a Wooden gry 
not into any of e- 

5 beat them into a ds 
a Wooden Rouling-pin or Pelle, 
| and rain them with very hard 
Sees feng ; ON e Tankers 
777 e in ue 
than what th weigh, in fine. 
| — and bol up what vou 
have AAneez“ d out of your Ti- 
; 


ſprea 1 2 
pretty thin b han Plates, d 
in a gentle Oven or Stove, 425 
it, ,and, SPOT, out into what;| 


Form 
S to Pickle : F 10 


0. E 
boil png N falta 4 
into a x 
bp rich, Wie de. 1 0 
71. LIMONS to Preſerve: Pare 
| ther very thin, Sees. here 
Tops, 1 a litt e where 
f ID = IE Fes ＋ 
. t Seas, 11t 10 e 
2 al Waters till they 5 


— 


er; let the Waters boil 
ee you, put the Limons in. 
two Limons take a 212 
to e· 
very pound of Sugar, ha 1 bone 


1 
. 0 3 


een Pulcis in fine P 


chem, boil apace till ow are ve- 
ry clear, 'and ſqueeze in the 


but a little, put them in Pots or 
ſes, when cool pour the Sy- 
rup upon them. 


and put the Peels into 7 
choice Brandy, of each 3 

inf for a Week or Ge | 

Out 7 Limons ſqueeze t 
nice, and paſſing it thro a ſtrain- 
ing Cloth. or rather filtering” It 
through brown „ make a 
| equal quan Fof it with D. L. S. and an 
55 uantity to the Juice of 
Diſtil the Wine in B L. 


ith; ay ro drinefs ; which mix with 


the former Syrnp, and keep i: 
cloſe opt for uſe, as a moſt Ex- 
cellent dial. 


; + 11 INIMENTS for Hemor- 
rhoi ers of | 


Take of the F! 
2 7 two drams, Oil of Eg 

alt an qunce, Oil of Roſes | one 
Ounce, 7 them For ule. 25 


TH in KS. "of each 727 oun- 
ces; White Wax "half an ounce, * 
{| theſe make a Liniment. Or, 

Tale Hog-Lice au maſh them, 
the Fes of Poplar, f each. an 
ownce ; Extract of Opium half a 
|dram: mix them, and make” them 
up into 4 Liniment.. All theſe are 
very proper to aſſwage the Swel- 
ling Pains' of the Hemor- 
7 5 and other violefc hot 
Swellings, occalioned þy infecti 


ons Humors. 


The Piles or Hemorrlnids are cured 
ith this Liniment, if broken, Tale 


ite Precipitate an ounce, Flo w- 


5 7 We 1 bay, 90k ET 


and! ers 5 * MO ad hat 3 


Sac- 


— 


Frum it, put in your Limons, let 


Juice of a Limon, bee © that boil 


72. LIM GN WATER 
E Take 30 Limons, x axe them thin, 


74.5 LINIMENT fer the Piles, z 


_— 


* 


oil of Bitter Almond: 
Sheeps Suet four owjices. - Melt and = 
 anvint therewith twice 4 and commended for its . — | 
day, or of tner. + Af chey exetor bod Virtue, in eaſing the Pains of the 
the beſt things] Sciatica, andall ſorts of Rheuma- _ 


mix, 


dhe Liquor add 
and Goofe Greaſe, of each deb pMaſlich e ans, 


4 * 
t % 
: - 
5 — " 9 — ö 
1 4 * 
2 yg N NS fe 25 * 
3 5 „ 


— — 8 T er 
L. I, 1 I: CO 
F Satinni, e ounces ; | Terenting 8 ounces © Wir 2 "I 


ounces 3 See er Liniment.. 
This Lioiment is- much: praiſes 


ken, this is one of 

in the World,. Take dil of Ben tiſms and Gonts, 

an bounce, Oil of > Amber an ounce ;| 78. LIN AEN for: Tettars - 

pix them,” and gnoint ee ; Take White Præcipitate, and 

er our cimes g de. „e green Vitriol, 27 one ounce, 
75. LINIM ENT to prevent Vexdigriſe and Boxax, of each 


Sears of the Small Por Take Li- twordrams ; — of 3 Dock 


tharge: of Gold prepared, and two ounces, f —_— 
well waſhed. in Rofe-watex one ounces, preſſed 
ounce ; Qils of _ four great · Seeds one — mix 01 
er. Cold Seęds, of Bittter Al.. 79. * LINAMENT to vs 
monds and Egp3, of each half an | Tertars; Rog-Worms, r 
ounce.; Nightſhade and Plantane- | Sores. To Waſh with the Warer 
Water, as much as is ſuſficient,. - | of the Grifin, cures Riug- Worms 

This u a more Excellent. Medivind and Tertars infallibly; ſo alſo 
for, the ſatne 


.mix and make. an Ointment or Lini- Dram; mix them, with which 
ment, with which avoint ; then Tay | you may wath three or four 
over; it Emplaſtrum Diapalma, times à day. This Ointment t 


ſpread upon Linnen Choth ; but 'this lien ver goed for the fame 
_Emplaſter is not to be laid on tl all 8 Tae White Precipitate, 
the Scabs are fallen of. Cinnabar - each - 


„ This- Liniment 152 great t Reo one ounce 3 Blowers of Sulphur 
ker of Beauty. three ounces; Qul: Ohive fix = 


76. LINTMENT for the ces, mix'd with Oil of Taxtar-per 


a Sciatica : Take three new Whelp- deliquiues, one otirice, Turpentine © 


ed Puppies, Earth Worms one three ounces, mix them well 
- pound, 'Leaves of Roſemary, Lau- gether. mY 
ted Lavender. Mother of (Thyme |- . LININII T. to. Bay 


and Jelm g. Wort, of eachia hand Yomiting : Take of” he Oil ef 
ful; boil them in common Oi Ben, Queen of Hs ws Water, 
and Red Wine, then ſtrain arid of ieach half an 1 of © 


a 2 them 575755 out, and to Mint 2 drams, Di 
yellow Wax Wormwood one 


ounces. ig drams,'” mix them 
i. 2% Carn th: Tale Seco Liniment. 

ſoet, 0 ive, of each 4 pn; This 3 5 
 Oymical- ls" of Amber, Aniſeeds, stomach, immediately ſtays Vo- 


* Carraweys, . Funi per- berries, Laven-|miting, and eaſes the Defects of 
der and Limons, of each an bun And the Stomach, iremovil the cau- 
Back 3 e W es that force Violent omitings 
TY 3555 En „ and POIs ag 


"FE Ty „ 


. — 
a 


any other 


purpoſe. Take. Ol f | this Mixture, Take fair Water 
Ben, White 3 Geri, - Saccha- eight ounces; Powers of Mercu- 
poke Saturn, of each tho ounces ef ry one ounce, Salt of Tartar a 


5 : 


i 


4 ; 
N 
4 
i 


1 
oy. 

(f 
il 


— — ee 2 0 


— — — — 


= — 


1 — — 
. 
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deaten; mince a handiul of Sage, 
| — it with a handful of Salt, 


n 2 little taken out of them, 
then fill them, and gear 


- Roaſt them as you pleaſe: They 
_ alſo make a good Diſh, ſtewed 


82. LIPS Chap'd Take Mut- 
ton · ſuet fix ounces, White Wax 
three ounces; Oil of Ben, or of 
Sweet Almonds, nine ounces: 
mix and make an Ointment, and 
with it anoint the Li 
- want of theſe, Take Litharge of 
Silver, two drams beaten fine; 
and then with Wax, Honey, 
-and Oil-Olive, make them into 
- an Ointment over a gentle Fire; 
and having rubbed your Lips 
over with your Tongue to ſup- 
ple them, put this Ointment on 
2 Linnen Rag, and lay it on your 
Lips when yon go to Bed, and in 
the Morning you will find them 
reduced to à ſmoothneſs, or at 
leaſt in twice applying it. This 
may ſerve for the Hands, Arms, 
_  » Knees, or any othet parts apper- 
taining N 


ment. It will not fail to cure 
Chaps on the Lips, Noſe, Nipples 
olf Womens Breaſſs, Hand, Finger 
or Fundament: It is alſo an x- 
„ , cellent thing againſt the Piles, 
- whether. whole ox broken. 


— 8 
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"> Sus L INKS to Make ye Take | 


the Fillet of a. Leg of Pork, and 
ſhred it, ſeaſon the Meat with 
Mace, Cloves and Pepper finely 


put it to them; hang the 
ts in the Air till the Moiſture 


d ro 
up a ry! again 5 0 en 
= | frend them, Boil, Fry, or 


with divers kinds of Mear. 


: Or for 


z to theBady.,. . ; © 
83. * LIPS, Noſe, Nipples of 


Ounces ; mix and make an Oint- 


; 
pt 
J 


— 
* 


"84. LIQUID Amber: Thi 
is a Liquid Roſin, and is much 
uſed in Phyſick: It heats and 


ſtrengthens, reſolves, and is Ano- 


dyne; it comforts the Brain, the 
Head being anointed with its 
It cures all ſorts of paim pro- 


provokes ' Appetite, ' fixengthens 


the Stomach, and helps Concocti | 


on. It © likewiſe give Gloves 2 
yery Fragrant Scent. It reſolves 


Tumours, and'opens/Obſtruftions 


of the Womb,  aflwaging the 
. | Tumours of it. It is good to 


provoke the Courſe. 
$5: LIQUORICE, It is ab- 
ſterſive, cleanſing; and allays the 
bitterneſs of Hamours, and there- 
fore is very good for the heat of 
Urine, being chewed eſpecialh. 
whilſt it's green or freſn; it a 
layeth Hunger and Thürſt, and 


The inſpiſſite Juice of it held in 
the Mouth, and there ſuffered to 
melt, hath the ſame Effect. It 


and is therefore ſucceſsfully given 
to thoſe that are ſhort-winded, 
and breath with much difficulty, 
or ſuch as are in Conſumptions, 
or Pleurifies. The Juice aſſwages 
prickings, not only of the Arte- 
ries of the Lungs, but the Blad- 
der alſo, and does excellently re- 
lieve Thuſt, as being moiſt and 
colder than our Nature. It is to 


: Womens Breaſts, &c. thus: Take be noted that the Root, in which 
Sheeps · Suet; White · Wax, of each 
three ounces, Oil of Ben four 
- ounces ; Succharum Saturni, pure 
White Sperma ceti, of each two 


conſiſt all theſe properties, 13 
much better being treſh taken out 
of the Ground, chan when dry; 
and is exceeding more pleaſant 


in the Taſte than when uſed in 


Medicine. 
86. * LIQUORICE - CAKES. 
Take fine Liquorice Ponder, a 


1 
294 « 7 a — 


ound, P. R H. N no Care 
. y a pint, Cloves in fine 
V 


Ts nn 


This 


ceeding from cold cauſes. It 


retaineth that Virtue many Days: 


is good for the Breſt and Lungs; . 
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Pouder an onnce, Nutmegs in 
fine Pouder 3 ounces ; digeſt cloſe 
ſtopt in a gentle Sand Heat for 
a Week; brown Sugar - Candy 
four pounds, or more: boil to a 
Candy height. Take a little up 
upon 2 ſpoon, beat or ſtir it 
with a Knife till it is cold; if 
ſtiff enough, beat it in a Mortar, 
and then take ſome D. IL. S. in 
ſine Pouder, and with the ſame 
rowl it up into little Cakes. 


_ - 89, * LIQUORICE Electuary. 


Take fine Powder of Liquorice a pound, 
Ginger in fine Pouder half a pound, 
Flowers of Sulphur 4 - ounces, Cochi- 
nele in fine, Pouder, Madder in fine 
Pouder ; of each two ounces, Pepper 
in fine Pouder one ounce - mix them 
together; make all into an Eleftnary 
with Cl arified Honey 4 Pounds, and 
4 pound of the beſt Oil of Nutmegs or 
Mace by Expreſſion, Mix them well 
over a very gentle Fire, or heat of a 
Bath, and keep the EHlectuary for uſe. 
It cures all ſorts of mas, 
Colds, Cougbs, Catarrhs, Phthi- 
ficks , and other Diſaffections of 
the Breſt and Lungs, almoſt to a 
Miracle; and reſtores ſuch as are 
going into Conſumptions, and 
ave no Appetite to Food, It 
eaſes the pain of. the Stomach; 
[ns Relief in the Co- 

„ and powerfully expels 


Wind; © 


88. * LIQUOR of the Griffin: 


Tale Corroſi ve ſublimate four ounces, 


pouder it and diſſolve it in two gal- 
lons of Boiling Mater; then precips- 
tate with Oil of Tartar per deliqui- 


um ſiæ ounces; or rather with Salt of 
Tartar four | ounces, diſſolved in a 


quart of Fair Water; let the orange 


Taney) precipitate ſettle; and 
cant the clear Water, which is the 


Water | of the Gri in. See Pharm. 


\ 


89. LIQUOR for Ulcers e Fake 
the gen Bark of Oak, briſe 
it well, and upon it -pour good 
Lime-water, before you 
are directed to make, and let the 
Infuſion continue till the Liquor 
has acquired a deep Tincture, and 
with this wah any Ulcers or od 
Sores, Bruiſes, or Wounds, if 
need require it, twice a Day. 
90. * LIQUOR or Wah: for 
Old Vicers: For any old Ulcer, T 
commend the Liquor or Water of the 
Griffin as 4 moſs _ famous thing: 1 
have cured 3 in the Legs and 

Feet, ( the moſt ing parts of 

the whole Body) — — 4 5 
tion, even aſter 12, 16, 20, 9 
| Years being 705 and po ru yrs or 

means they could meet with in all that 
time, had been tryed. in vain: Ts 
theſe Caſes I commonly waſh the Vlcer 


or for want of it , with Fuice of K- 
mons, then muß it with the Water of 
the Grin, and lay Linnen-Cloths 
eight or ten times double dipt in the 
Same ; and as the Cloth dries, keep it 


moiſt with the Liquor all the day 


long © By following this courſe, 1 


have in a few days reſtered my Pati- 


ent to Health, and have p. 


hundreds of Cures with this Medicine, ' 
after. this ar; 0 7 2 3 os a 
1. .LIVERWORT: This is 
an excellent Herb for removing 
the Obſtructions of the Liver, 
and ſtoppages in the Bladder d 
Ureters, by drinking the Deco- 
ction of it in White Wine. Ic 
is helpful likewiſe in the Jaun- 
dice; and by outward Bathings, 
it cures the Itch and Gonorrh 
and the bruiſed Herb ple 
ſtops the Blood in Wounds. 
92. LIVER Cooled: Take two 
gallons of Whey new made, and 
boil therein Fennel - roots a pound 


and half, theix Puths taken om; 
ee eee 


.$wo or three times with Lime- Juice, | 


5 a oo to lan among :Cloaths, not only. 
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© bruiſe the Roots, with Senna, 
Borage, Bugloſs, Violet Leaves, 


vygraſs, Watercreſſes, and Cin- 
quefoil, of each a handful; Li- 
quorice ſix drams, Fennel-ſeed- 
an ounce; Cloves, Mace, Cina- 
mon, and Juniper - Berries, of | 
each. two Urams : Boil theſe in 
the Whey till one half be con- 

DS ESE 
qui t into an earthen Veſſel 
Lang es and 


| being cool, bottle it up, 
d rim it as you find occaſion. 1 
ſweetens the Blood and Humonrs, 
ns Obſtructions, fortifies the 
zmach, and helps digeſtion. - 
233. LIVER 0bſtrafled. Take 
Lavender-Cotton, when flower'd 
_ ® handful; boil it in à pint 
White-wine, {weeten it with 
hite we rang and drink a 
__ a pint of the Decocti- 


x 


on Morning and Evening, as hot 


it in our pnarmacopcœia Chirurgi- 


ca, in our Ars Chirurgica, where 
. Endive; Sorrel, Agrimony, Scur-[30 fat fad much Satie faction, 


95. LIVER-PUDDING. Bail 
a Hog's-Liver very dry, and be- 
ing cold, grate it, taking as much 
grated Manchet as Liver, ſiſt 
them through, a fine Sieve or 
Cullender; feaſon them with 
beaten Cloves, Mace, Cinamon 
and. Nutmeg 5 you may, if you 
pleaſe, pur in a little Ginger, but 
no Pepper: Take half a pound 
of Sugar, and a pound and half 
of Currants, half a pint of 
D. R., and three pound of Beef. 
ſuet, eight Volks of Eggs, and 
but four Whites: mix all well 
together ;. and put it into the 
great Guts of à Hog clean w 
od, and beware of breaking them 
in boiling. 5 
56. LOBSTER Boil'd: Being 


n may be, It likewiſe removes |boir'd, though but indifferently, 


3 org: qr and 
eee 
4 The Leuves and Flowers are alſo 


do Rive them 4 good Scent, but 0 
preſerve them from ſuſtaining amy in- 
Jury by Maths md Worms, | 


lay them on a Gridiron, or toaſt 
them againſt the Fire, keeping 
them baſted with Vinegar af 
Butter, and if you like it beſt, 
with Butter alone; and being 
lexfurely, done, ſerve them up 
with fliced Limon, Nutmeg, and 
Butter and -Vinegaz beat up 


984. LIVER Obitructed and 
Green-fickiiefs.- /For 0bſtrudtions of 
. Fhe Liver and Spleen, Cachexia and 
_ - Greenſickneſs in Firgins, there is no- 
thing equal to bur 'tulvis Cachecti- 
cus, which may be gi ven 4 dram at 
lime Morning and Erening for 14 
16, er 20 tlays. It many times cures 
in a. fortnights time, and ſometimes 
in leſt. I have tured Virgins afflift- 

el | with the Greenfitkneſs, for two or 
three Tears together, and given over 


A4 incurable by Phyſicians, by the on 
y uſe of this Medicine e for which 


"Diſeaſe alone, it is'worth- its weight. 
i Gould. "You: may ſee hom to make 


— 


of ” 


— = 


thick. 


97. LOBSTER. Fry'd : Take 


our the Meat of a boil'd Lobſter, 
Alice it long ways, and flower, it; 
iry it in weer Butter, that it 
may be criſp and white, or put 
it in Batter of Eggs, Flour, Salt, 


and Cream, roul it in this and 


fry it; then make a Sauce with 
the pd Oranges, Clarer, and 
grated Nutmeg ; beat them up 
thick with ſweer'Butter, rub the 
Diſh over with à Shalot or an 
Onion; and having Garniſſi d it 
with ſlices of Oranges or Limont, 


gg Oror es 


g FOr 


— — eo 


pour on the Satice, and then ſerve 


. cut in Branches or long 
Joured Flowers. Thus you may 
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it up to the Table. 6 
8. LOBSTER. Haſh'd - Take 
off the Shells when the Lobſters 
are newly boi7'd, rbince the Meat 
very ſmall; and put it into an 
Earthen Pan or Pipkin, with as 
much Claret Wine as will near 
cover it; then add Salt, ſweet 
Butter, grated Nutmeg, ſliced 
Oranges, and à few Piftaches 3 
and When it is very well ſtewed, 
ſerve it up on Sippets, being run 
dver with beaten Butter, and 
Garnifh'd with fliced Oranges. 
99. LOBSTER Gelly'd : Take 
a.Tench, draw it at the Gills, 
then put it into as much W ater 


White-wine, ſo mix it oo 
ther, and ſerve it with Oy 


Emes 
101. LOBSTERS to Ro: 


( which is Cruelty) baſte them 


| when they look very red, and 
you think they are ready, baſte 


a will conveniently Boil it; have your Sauce ready, whi 
ſeaſon it with Salt, Wine Vine- - put into Plates round the Dich. 


ee If oft hren in Eine of e 
„ and put to it a piece of boil them in ſome of the Lique 
5 1 | rhe Lobſter bo 


| —— to them, the H 
Spice, and ſome Limon pee 


© 
A 
8. 
5 
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Barberries, and fine Co- 


——— 


Gelly Craw-Fiſh and Sprawrs, 
dar. they muſt be : laid in 5 the 
Diſh whole, When the Shells are 
„ 555 7 i 
-- 160, *-LOBSTERS - to "Roaff ; 


* : | 7 Joe 
* * 
* * 


v, 


4 * , — 1 by 
s 3 4 i 


Tye them to the Spit ze, 
with hot Water and Salt; and : 


them with Butter and Salt; take 
them up, put them into a Diſk, 


. 102. LOBSTERS Picked. Bo 
the Lobſters in Vinegar, White - 
wine and Salt, takes them up: 
and having Bay-leaves and Roſe- 
take it up, and bot the Scales, mary-tops, Savory, Thyme, 


, * . „ 3 4 Seng > Wh > 
1 of Koſcmary, Sivory #hd Thyme,  _ 
Aa + little Bird ſpic thro" the fand u (inall Cacgaber "or , 


* 
0 * 


„ 4 * — 4 1 5 | « 
with Packthred, When you find _ 


them: cracked *ris re 

one whole in the middle of the ; 
OO Ig reſt-1n 1 i 
{with Limon, Pepper a ER. 
and one res 2g diflolved in a 
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into which put. your Lobſters, 
giving them a boii or two in the 
FPickle; take them out, let them 
Jye till they are cold; boil the 
Pickle a little longer, and when 
Cold, put in the Lobſters in a 
long Pot, which tie cloſe up. 
104. LOBSTER - PYE: Take 
four boiled Lobſters, and a fat 
raw Conger,. cut ſome of it into 
ſquare pieces as broad as may be, 
then tale the Meat of the Lob- 
ers, and ſlice the Tail in two 
halves: length - Ways, as alſo the 
Claws, 1 e with 
Nutmeg, Fepper and Salt; put 
Butter pretty thickly laid in the 
bottom of your Pye, and lay on 
the ſlices of the Conger, and then 
- a layer of Lobſter; thus lay three 
or four layings till the Pye be 
full, then by Butter on the top, 
. cloſe it up, and bake it. 
10. LOBSTERS, crabs, or 
Crafpſb Butter d. Take out their 
Meat and mince it ſmall, and ſet 
it over a Chafindiſh of Coals 
with a little White-wine, a lit- 
te Salt, and a Blade of Mace; 
and when it is very hot, put in 
ſome Butter and ſome Crumbs of 
White-bread, then 3 
Shells againſt the Eire, and fill 
them again with their Meat, and 
ſo: ſerve them in: You may do 
Shrimps or Sprawns thus, only 
you muſt not put them into their 
Shells again, but garnifh your 
Diſh with them. 


: 


106. LOBSTER Stew'd. 
Take Vinegar Claret, Nutmeg, 
Salt and Butter, ſtew. your Lob- 
ter ſome what dry, diſh it in a 
convenient Diſh., and running 
over with Butter, garniſh it With 
ſliced Limon; or you may cut it 
into the ,Faſhion of Dice, and 
Wan it with White - wine and 


| 


| Breath 


* 


warm the 


Claret- wine, or Grape · verjuice, 
and grated Manchet, and ſo fill 
2 Scollop- Mell, or other conve 
nient thing with it, and ſerve 
it up garniſhed with Sampire. 
10%. LOCHES Step d. The 
ſign of theſe are a Swelling of 
the Belly, a heavy Pain in the 
lower Parts, the Loins and Groin, 
Redneſs of Face, difficulty of 
and the like, To re- 


medy w ich, | apply the Hyſteri- 
cal Plaiſter. to the Navel ; then 


take this EleQuary, vis. Conſerve 
of Romans Wormwood and Rue, of 
each one ounce ; Myrth two drams, 
caſtoreum aud Engliſh Saffron, Vo- 
latile Salt of Amber, Volatile 
Sal Armoniack, and Aſſa Fetida, 
of each half a dram : mate theſe 
with Syrup of Violets into an Elettu- 
ary, and take to the bigneſs: of 


ja Nutmegevery four hours. Then 


take of Rue-water four ounces, com- 
pound Briony-water two ounces, Su- 
ar- candy as much as will ſweeten 
it for a Fulep, and 7 Party 
take her reſt after the taking 
what's preſcrib'd,' and the Ef 
fect will, no doubt, anſwer her 
Expecarion;:. 3 he, es 2:4 
108. - 


8 A ee of ou wes 
op d. Fitſe purge the | Body very 
well with Elixir Proprietatis, 
a ſpoonful of it at a time in the Morn- 
ing faſting, and in a good Glaſs of 
White Port Wine, or in Ale for ſuch 
4s cannot afford Wine : Let it be gi- 
ven ten days before the time expected; 


two  ſpoonfuls of the Syrup of Steel, 
or Black Tincture thereof in a Glaſs 
of Wite or Aly and, e the 
thereof till the expetfied time is como, 


and till three or four days paſt the ex» 


pefled time's Theſe Medicines ſcarcely 
ever fail of performing the Work at 


the firft Eſſay ; bat if the Obſtru&iop 


Aae, pin i ite aPipkin with 


: 


fs iaxetæate and obdutate, er ha 
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giving 


and every Night Loing to Bed, gi 


Pg A ts 7 _ * bs . * Y 


ice, been of long ſanding, and that at | only once or twice: This done, give 

fill this frſt attempt, it ſhould not be two or three Grains or more; ( if the | = : A 
Ve: WH Ferform d, yon muſt give over the Violence 1 the Diſeaſe requires it, j 7 | 
rve Wl Medicines for a ſeaſon, till within our Volatile Laudanum, eve; 
i twelve days of the expected time a- Night going to Bed, which is to be 3 
The gain, and ſo repeat over all the before | continued 75 long as the Diſeaſe re.. 
of Jirected Courſe again, and then you | quires, or til [the Patient is perfettly i ' / 
the Wl ill rarely find it to fail, For this | recovered, which will be in a few ' 3 
din, you muſt Note, That Obſtructions of | days. - 5 be. 
-of Ml this kind when they have been of many) 111. L OZENGES for 4 b 
re-: Months landing, are very difficult Cough, © Take a pint of Red Reſe- 4 
eri to remove, much more when they have Water, a pint of Hyſſop-Water, a pint, © JF 
hen Wl been oft or three Years continuance ; | of Herehownd Water, a pound o, 
erve il ;» this cafe, nothing but Patience, | Engliſh Liquorice ſcrap'd , - ſlice 125 1 
4 conſtant continuance of the uſe | dried, and beuten to Pouder ; let ie 4 
ame, of the Means directed, will do. And | be ſteeped three days and three Nights 1 
V-. what we have here preſcribed to bring [ in the aforeſaid Waters, then ſtrain it 9 
etile down the Courſes being ſtop d, will cer- | out, and take half a pound of white _ 2 
tida, tainly provoke the Loches, let the ſup- Sugar - Candy; being beaten to Pouder, - 
theſe preſſion come from what Cauſe ſoever ; put it into the Waters, and ſo let ir 
el. but in this laſt Caſe of the Loches being boil upon a ſoft Fire of Charcoal ly , 4 
3. of ſuppreſt, the leſs of the Elixir Pro- leiſure, untill it comes to a kind of © 1 
Then prietatis may be given. | Paſte ; you may if yow pleaſe, asit _ "i 
en 109. LO IN of Veal to Bake : | boils, or after, put in ſome Muck tl! 
Se. If you put it into the Oven with | Ambergriſe : When it is boiled to 
ceten the Bones, joint them very well, | the full, that it comes very clear __ 7 
arty Wy ſeaſon it with Salt, Nutmeg and (out of the Skillet, then put it 4 
by Pepper, and put it into your] out on a Trencher, and with aa 

E, Pye ; put Butter to it, and cloſe] little Butter\make.it up in ſmooth A 
x het WY it up, being ſure always to have] Rouls, of what bigneſs you pleaſe, "i 
ad a well Seaſon'd ſtrong Cruſt ;, Li- and put them into a Diſh' ro dry, " 
ures I quor it with ſweet Butter. In either in an Oven, or by the + 
99 I this manner you, may bake 3 Fire,, ©; oe en, 
ring Breſt of Veal in either Pye or 112. 1 LOTENGES of | 1 
orn. Paſty, alſo a Shoulder ſtuff d with | Flowers. Make a good Syrup “ . + i 
aſs of ſweet Herbs, and Beei-ſuer, , | Sugar, take the Bloſſoms or Flow= , _ 7 
- ſuch 110. LOOSENESS:. Toſers that are wholeſome, of what 4 
be 3 WF hay it, boil/ a convement quan-{ ſort you pleaſe, ſhred them ſmall, * '* Þ 
ectedʒ tity of Oak-Bark inspring- Water, and beat them in a Wooden 
Sing lb the Liquor taſte ſtroog of it; Mortar, and put in as many as 
Steel, I ſweeten it, and drink a pint at a upon boiling up will Colour the A 
Glaſs ume, and in two or three times Syrup, of the proper Colour of I 
he . il drinking, you will find the | the Flowers: Boll it with ſtirringy.” 3 
come, Effects of it. Or, drink in the} till it may be taken clean from . 
be, ex» Morning faſting, a moderate | the. bottom of the Pan, and ſo 4 
arcely Draught of your own Urine. - thick, that it will ſcarce drop, - I 
ork at Purge firſt with Sal Mirabile,| out of the ſpoon ;- then pour it 4 
way two or three times, if the Body of the = a Plate, and wetting you 25 3 
r 1 


Patient will bear it : F not, then Knife or N it abr 
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to the thinneſs of a Crown-piece ;| Oats with it, the Seed being ve- 


cet it like Diamonds, or in|ry ſmall, the fixth part of It 3 
4% what faſhion-you pleaſe, and as | is allotted to an Acre, as is requi- ¶ or 
the Virtue of the Flower is, and red of any other Grain. It may of 
_ the Virtnes of divers Flowers | be Mown twice a Year, and Fed Me 
| Treated of in this Book, ſo will |all Winter. The Hay muſt be Ur 
__ the Lozenges be available, |} well dryed and houſed, elſe ir IM and 
W 113.*LUCATELLUS|will be bad to keep, It is good uſu 
nl: Balſam :'Take a pound of choice Bees. | for all ſorts of Cattel, eſpecially WM In- 
Hax, one quarter of 4 pint of Sack, | Horſes, beirig much more Nour- (ch 
WF _ and as mech D. R. W. one pound of iſhing than ordinary Hay; for it ( | 
WE.  the- fineſt Venice Turpentine ; waſh Cauſes ' Cows to give abundance Eg 
J the Turpentine twice or thrice in Roſe- | of Milk. It mult be at firſt mix · Eg 
_ Water, vill it is very clear, ſlice your ed with Common Hay or Straw, pot 
Bees-Wax very thin e put all theſe into|as is done with Clovergraſs, Ii Rat 
4 Bell Mettle or Silver Skillet, and is good to Mow it once a Year, ill of 
boil them over a ſlow Fire, keeping and fo it will laſt ten or twelve 2 r 
them continually ſtirring, till the] Years. If you would have ripe gil] 
Sack and Reſe-WW ater be all waſted : Seed, cut off the tops in a Dewy Ml ar 
eur it out inte an Earthen Veſſel, | Morning, and put them into à ma 
uu let it fland till the next day: if ſheet for fear of looſing it: when 747 
there remain any. Moiſture, Work it |thay are dry, let it be Thraſht aq 
ent, and put. thereto two quarts of [out thereon, while the remaining qu 
1 tue beſt Oil of Olives, three ounces of | Stalks are reſerved for Hay, b. 
= the Oil of Fobn's-Wort, two ounces of | Rorſes by eating this Graſs, are hou 
WF  MNatural Balſurs; let theſe boil ap Purged and Fatned in ten or. 
D together about ten Minutes, then put twelve days time; and an Acre put 
n 4 much Red Saunders «s you. think | of it will keep 3 Horſes all che ab. 
Vill giveit 4 good Color, If you] Year. OO IIB. 
13 Dial to make any for Wounds, | 115. L UMBKR Pe: Taki - 
Jou may add a hitle Mummy, |Grated Bread, Cloves and Mace il 7. 
And give that, a Boil together ; | finely beaten, Beef-ſuet cut ſmall in 
WF you muſt keep it ſtirring all the into ſquare pieces, then Veal ori pe; 
j „While, till it is cold, and then N87. minced ſmall, with Snet f 2 
WE * put ibup in Gally-Pots; tye a and Sweet Herbs, Salt, Sugar, Le 
1 - Paper and Leather over it, the and the hard boiled Yolks aiif jj; 
Wi longer you keep it the better it is, ſix Eggs, and about half a pin Ba 
Wt, tho for ſeven Tears. of Cream; work them up in theſſi üp 
114. LUCERN: Iriscom-|Cauls of Veal Bke Sauſages, put] ir; 
mr mended for excellent Fodder, and them into a Diſn, and half bake ; 


| 5 | 
by ſome preferred before Saint them, and ſo 7 Pye being rex 8 
_ | "Fein, as being very advantageous dy, and dried in an Oven, pu 
to Dry and Barren Land: It is them into it, with ſome Butter, 
mapaged like the other, and has] Verjuice, Sugar, Dates, large 
| bin the La on moſt Grounds ;| Mace, and Grapes, or Barberric! 


but the Land mult be well dre(-| and Marrow ; and when it i 
ed, and three times Fallowed.| Baked, ſcrape over ſome Sugar 


EE: : It is Sown about the middle o and ſerve it up. + 10 
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the Inflammation of the 
alſo Pleuriſies; and is good in moſt 
* Heats, or hut Diſeaſes, eaſing Pains 
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Half an ounce, or an ounce at a 


time is 4 ſufficient Doſe, and being 
exceeding Cooling, it not only helps 
gs, but 


in the Head, and cauſing reſt, 


Tue only thing you can give in 


this caſe, is our Spititus Aperiens, 
or Spiritus Anticolicus, which be- 
ing daily and conſtantly gi ven in or- 
dinary Drink, ſo man) drops as to 


male it pleaſantly acid or foot: 
will not only cool the (inflamed part, 


but effectually open the Obſtruction 


def the Lungs, frengthen the Sto. 
wach, and cauſe a good Appetite, 


12 1. LUNGS. Rifeng./ There 
is nothing better than the Water 
of Elecampane · roots. Stamp 


the green Roots in a ſtone Mor- 
tar, and mix with them half as 


much green Licorice; and diſtil 
it in a glaſs Still: Take of this 


Water half a ſpoonſul at a time, 


whenſoeyer the Riſing doth trou- 


dle you: mix it with as much 
Old Malaga, if you cannot take 
> anne. ͤ * 
Tale Milk water or Spring- water, 
f ownees ; Spirit of Sal Armoniack 


forty drops : mix them for a Doſe, 


I is very powerful for the purpoſe in- 


IG 
This is alſo very good: 


Tale White-Port-Wine four ounces, 
Spirit of Harts-born a dram , or 
, forty Drops: mix for 4 Duſe, and 


river, | 


132. LUN GS Stopt: Take 
the Leaves and Seeds of Marſh 

. mablows, boil them in Milk or Wine 
with Ani ſeed and bruiſed  Liquo- 
rice, and let the Party drink half 
Pen warm in the Morn- 


a pint 


be ſpeedy in what you give, becauſe 


- 


mack, which may be given to 30 
Drops in a Glafs of Milk-Water,, or 


the Acid, diſſolves the Coagulated 
Fuirces in the Lungs, and 7 taken 
for ſome few times, quickly reſtores 
the Circulation of the Blood, 

123. LUNGS Stopt with Flegm : 
Take Elecampane-Root well dri- 
ed, Liquorice and Aniſeeds, of 
each an ounce; Flower of Sulphur 
half an ounce , Sugar-candy. fix 
ounces ; make all into a fine Pou- 
der, and take thereof half a 


j 


Tale White-Port-Wine four or fox 


- | ownces , Syrup of Elecampane-roots, 


an ounce and half, Tincture of Fuice 
of- Eiquorice half an ounce, 3 
Sulphur enough to make it pleaſ. 
ſoarp ; take of it at pleaſure, + 
This alſo is Excellent, 
Tae Syrup of Elecampane, f 
green: Ginger, and of Limons, of 
each equal parts; mix them well, 
Doſe two ſpoonfuls often in the day 
an , ow SE 
124. LUNGS Stuff d. Take 
the Syrup. of Penny - royal, or 
Ground- Ivy, ſtamp in it Roſe- 
leaves and Mugwort, and make 
them with the Syrup and Sugar 


an ounce Morning and Eyen- 
1 FM | | by. a . | 
123. LUNG-WORT, its Yer- 
twes's This is Aſtringent and Dry- 
ing, ſtops Bleeding, and cures 
freſh Wounds ; ſtays the Flux of 
the Belly and the Courſes ; the 
diſtilled Water, Ponder and Sy- 
rup, are uſed with Succeſs for 
rhe Diſeaſes of the Lungs, as 
Short-breathings, Coughs, Con- 


* þ 
7 


77 he Stoppage is great, "Jon muſs 


of the Danger; the only thing is 
| Spirit of Harts-horn or Sal Armo- 


ſome other fit Yehicle ; this deſtroys 


ſpoonful three times a day) 


into a Conferve; of which take 
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0 | e 
1 curing the Jaundice, 


French Lupins and French Beans, | 


and take away the Tops of the 
Cods and the Strings ; and having 
a Pan or Skillet of fair Water 
boiling on the Fire, put them in 
with ſome Salt, boil them up 
quick; and being boiled, | ſerve 
them up with beaten Butter and 
a little Pepper, Garniſh the 
Diſh with Barberries, Limon- peel 
and Endive, and ſo ſerve them 
up, having made a Diviſion or 
Separation of the two ſorts, 
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f tion, and is continually ſepara- 


clear Limpid Humor, Which 
thins the Blood, helps its Circu - 
lation, and keeps it from S agna : 


ted by the Glandules, and by 85 
Veſſels of its own, is as continu : 
ally diſcharged into the Blood. 


* 


i; 2. 


"hep 1 


1 e not immediately ffom 
the Blood, or Nervous Juice, bnune 
is the Surpluſſage of each, or Ry 
which is more than enongh, ei: 
ther for the Fluidity of the - 


Sanguinous Mafs , or Nouriſh- 
ment of the Parts throngh which 

it flows, It is taken ſometimes. 

for the Water which flows from 

the. Pricking of the Nerves and 
other Wounds, which yet does 
not flow really from the Nerves -/ 
themſelves, or Blood Ve ſſels, but 
from the Lymphaducts Which 
are cut and wounded. „ 
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ACAR 
to make; Blanch a 
convenient quan- 

i. Y A. tity of Sweet Al- 
monds, by putting them inte 
hot Water, beat them to a maſh 
in a Mortar, and ſtrew bn 
them between beatings à little 
fine Sugar ſifted; being wel! 
mixed, add the Whites of Eggs 
and D R W, and when they are 
of a ſuffcient thi. kneſs, draw o- 
ver your Wafers a Feather dipt 
zu melted Butter, and take the 
Ba:ter up in ſpoontuls and lay it 
on them, and bake them in a 


I, 


| 


| 


oo xs. 
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2. MACAROONS:Takea. M 

quarter of à pound of Almonds 
and blanch them, three ounces i 
of Loaf Sugar.ſcrſcd, beat theſe __ = 
in a Stone Mortar, with the 
White of an Egg and à little 
D. R VV. beat it til it be a little > 
rhicker than Batter: for Frirters, -' 
ſo drop them upon Wafers and '' 
bake them... 6. 
3. ** MACAROONS. Tae 
blanch'd Jordan Almonds two _ 
pounds, beat them in à Mortar 
with 15 ſpoontuls of N: W Mik, 
or D. R V. add to them. D. 4 S. 
two poun Is, Rice boi'd ſoft in 


IM 
- i 


gentle Oven, iced over with Su- 
gar diſſolv'd in Roſe-water,, 


"8 8 *%, 


Cream one pound, Cheeſe Curds' . _ 
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24d it to the former when cold; 


5 
bt * 
. — 
Fg v4 
N * 
8 3 
7 4 Ga 


BK : grain of Muzk,) Lay them on 


'  blanch'd J dan Almonds in a 


„ , mixed, add glair of Eggs a ſuth- 
ES dog huely grated, or fine Rice 
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© "half a pound: ſtir them together 
well Ne a Chathn-diſh n 
. letting them heat,, but not to 
boiling: Take glair of 12 Whites 

pf Eggs beaten to a Froth, and 


Which mix well together. This 
put by. ſpoonfuls upon ſweet - 
Meat Waters, upon Tin Plates, 
ſtrewing D. L. S. in fine Power 


W . ypon them when you ſet them| 
= 42to the Oven, which let be 


har as for Tart. 5 
- 4- * MACAROOQNS. Take 
blanch'd Jordan Almonds, D. L. S. 
of each a pound, D. R. V. 6 or 8 
ſpoonfuls; beat them in a Mor- 
__ tar, adding a little fine Flower; 
{nd being in a Pewter Diſh over 

a Chaffin- diſn of Coals, ſtir them 
till they come clear rom the 
al, 0 and add, it you pleaſe, 


— 


/ 


ngiſn white Waſers, laid on 
Ii Plates, and ice them over 
Mi h lat Sugar. So. 
. 5 YF VACAROONS. Beat, 


Mortar with a little P. R. W. 
\ſtrewing on them D. L. S. as you 
beat them; When they are well 


. © cient quantity, with ſome white 
lower; when they are of a 


convenient thic nels. - drop the 
mixture upon white Waters, laid 


ticum, which repeat for two ot 
three ſeveral times, with due In- 
tervals, then purge with an In- 
fuſion of Sena in White- wine; 
the Infuſion of an ounce wil 
make four Doſes : And if the ba. 
tient wants reſt, you muſt give 
every Night at Bed-rime two or 
: hree grains, or more of our Vo- 
latile or Specifick Laudanum. 
7. MAIDEN-BAIR, « Syrups 
| Take two good handfuls of it; 
ſhred heſe Imall, and boil them 
in two quarts of fair Water till 
a third part be conſumed; ſtrain 
it, and boil up the Decoction 
wich Sugar to a convenient thick- 
"neſs, and take half an ounce/at a 
time in any convenient Liquor. 
This removes the tartarous and 
viſcous Mucilage out of the 
Lungs, and is good for thoſe that 
have Coughs, Shortneſs of Breath, 
and Pains in their Sides, or in the 
Bladder or Kidneys. The Pou- 
der of this. Herb being taken four 
days together, provokes Urine, 
expels the Stone and Gravel, and 
is of great uſe for Children in 
| Ruptures : Ot for any of theſe, 
the ſpeedier to facilitate the Re- 
medy, you may take the Syrup 
of Maiden-hair, and Jubebg, of 
| each three ounces ; Linſeed- Oil, 
newly drawn, two ounces ; fine 
Sugar two drams; mingle them, 
ard make a Lehoch, and take a. 


on Tin Plates, and bake them in] bout an ormce every other Hour. ſuc 
a2 gentle OW“ n. 8. * MAIZE, Indian Corn, i m 
S. * MADNESSor Frenſe. Take or Judian Wheat It is a Noble Bu 
 : - the Gall of a Hare, boil it in a| Grain, and the Bread Corn of the uſe 
_ _ gquzrerof a piot ot Whire-wine ;| Heß Indien. Ground in a Steel I by 
=. Fhis being drank, cauſes the Par- Mill, and boiled to a Pulrage in WF ou 
9 0 ſleep, and caſes the Labour | Water, (taking off the Hua as W We 
Aud Diſturbance of his Brain, | they ariſe,) is that which they MW _ 
nutil Vinegar be given him, Firſt | call mine, This mixt with new WM 5k 
= yomirwith Antimonial Emetjcks, | Mk, ſimpiy, or boil'd up with W pu 
= as with Vinum Antimoniale, Vi- it, is excellent Food, ſor it keeps ot 
dun Begedictüm, or Tartar Eme- the Beliy ſoiuble, cleapſes che V. 
Z = VVV 12 5 1 5 s 4 1 3 A „ N No: 1 

N 5 * 5 5 6 p : . 5 r 


Culinaty uſe of this Plant, more 
excellent things may be made ot | 
it to a great advantage, for an 


be made worth 20 pounds. Take 


But otherwiſe, for what wa be: 
uſed in a Famil lone 


Stomach and Cuts, preſerves the. 
whole Body in Health, and nour- 
iſhes very well. But beſides this 


Acre of Maize, Which 13 not or- 
dinarily 8 above twenty 
Shillings, 


the Stalks of the Maize when full 
grown, and fulleſt of Juice, vis. 
juſl upon, or a little before the 
Ears come to be Miik : Take the 
juice of theſe Canes or Stalks, 
either alone, or adding a little 
Water to make it expreſs the 
better; let it Ferment, till it be- 
comes a little ſharp or acid, 
which done, pur it into a. Cop- 
per Alembick Tinn'd within, and 
with a gentle Fire draw off the 
Spirit, which you may af you: 

ſeaſe. ReQify by another Diſtil- 


tion, This will be, (if well | 


done) as flrong as French Brandy, 
or the beſt Sugar Spirit; and if it 
1s kept till it has Age upon it, 
will not be inferiour neither in 
Taſte nor Goodneſs, to either of 
them; but with it may be per- 
form d and done, what ever may 


be done with them. If this 


thing ſhould be brought into 
Practice and uſe, it would be 
neceſſary (for eaſe and expedition 
ſake,) to have Ingenio's, or Mills, 
ſuch as they uſe in Barbadoes, Ja. 
maica, &c. for their Sugar Canes. 


„it may be 

by Hand, and the Juice ſqueez d 
out by the help of an ordinary 
wooden-Prefs. i 27% 
9. MA LADIES x. the 
Skin : Take Oil of Roſes half a. 
pint beat two.ouncesof Litharge 


y this Invention, may | 


negar, that it appears not, and 
3 3 of whitiſh. 

Ointment then put it up for: 
your ule, keeping it cloſe co - 


— 


vered. „ „„ 
o, I MA LADIES TW. 7 *% 
FACE: The Patient may waß, 3 
with Lac Virginis, or with Saccha- - 
rum Saturni, difſolv'd in Fuice of \ _ 
Limons, and mixt with a treble qua- 
Fity of D.R, W. Aſter which, 9. *Y 
every Night going to Bed, they max 
anoint with this Liginent * Take © 
Oi Olive fox ounces, Sheefs:ſuet "+2 
three ownces', melt them in the hear 
of a Bath, then add Saccharum © 
Saturni an ounce and half, diſſal. 
ved in Juice of Limons ; Rach Alum 
half an ounce," diſſolved in. fair 
Mater: put all together, and mix 
them well by ſhaking, © 
| This takes away Spots, Pimples 
Sun-burn, Morphew, and Yellownaſs  * © 
of . Complexion © cures Itch, Scabs, © 
Eotches, Breakings out, Tetters and 
Ring-warms 3 kills Worms in the 
Skin, makes it ſmouth, and forces t 
the Watry Humors, tending to Drop- . | © 
fees, by anointing with it. "NY 
The Lac Virginale, y often 
waſhing with it, cures Worms in t  —Þ 
Skin, and is good to dry up Ru- 
ning "ſores, Tetters, Ring Worms. 
Scabs and other Breakings out, If 3 
they have been of long ſtanding, nt © 
are rebellious, you may anoint Witß 
this Ointment : Take Oil Olive fer 
ounces, Sheeps-ſuet two ounces ; min- 
them, then add white Precipitate | 8 
one eunce, Oil of Tartar per Deli. 
quium half an ounce mix all well * 
together, and at lafl add Flowers of  — 
Sulphur ſix drams, This Ointmens © - | 
upon Tryal, you will | find to bes „5 


%, $54 
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of Gold to duſt or ponder, with 


Vinegar, add a little of the Oil, 
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=_ ' _7T:.* MALT to make, after | Sprout or Come of a greater large- ation, 
e Markbams's method; The quan bo- 
tut of Barly onght to be an{wer- 


dee to the Continent of the Ci- 


vel, the outward '' part of the Wogeth 


F | bor Heap inward, 1 rey. 
ſtern, and the Ciſſern to the Ca- ward part ourward, and make it {which 
Pacity of the Floors. Let the at leaſt 3 or 4 times as large as it Meſtro: 
_ | Barly be full ripe, firm, plump, | was at firſt, and ſo let it lye all it by 
=_ - weighty and clean, which put] the Day and Night, The next MWbrik 


inn 
well! 
it pe 
Sprout 


inc the e after which, let 
Wo - it be fil'd with 


Barly ſwims or floats upon the fall the Floor, not above a hand- Wand G 
8 Water, let it be taken off: After - ful thick at moſt, not failing al- be be 

| wards let it reſt, and ſteep 3 days|ter, for the ſpace, of ' fourteen | ]}Wlikeſt 
and nights in the Water, which | days, (which will make up in all A fo 

; being paſt, pluck out the Stick] 3 Weeks, ) to turn it all over twice rated 

| or Plug at the bottom of the or. thrice a day, according to the Drin 
Ciſtern, to let the Water ont, | Seaſon and Weather. If it be | and 

_ and drain clear away from the | warm, it muſt be the oftner tur- over 
Corn. The light Corn, c. which | ned, if cold, it may lye looſer, be, 
L comes out with it, will be good [thicker , and longer together: till i 
Hogs- Meat: Let the Ciſtern drop | After three Weeks, having pre- Rub 

all that Day, and in the Evening | pared your Kiln, with its Hair- the 

with a Shovel, take out the Corn, Cloth, lay the Malt thereon a- off 

. laying it upon the Malt Floor ; bout three Fingers thick, and (asa 
lay it on a hezp round or long, | with a ſoft or gentle Fire dry it; ¶ mix 
3 and flat on the top: Let the thick ever and anon turning the Malt I thu 
neſs of the heap be anſwerable to | as tis drying, over anJ over with ther 
the Seaſon of the Year ;, if ex- | your Hands, or ſmall Shovel, till ner. 
9 tream cold, let the heap be 3 or you find it ſufficiently dryed, WW are 
A feet or more thick, according | which you may kno both by Wl flee 
* ro the quantity of the Grain: the Taſte when you bite it, and mal 


II the Weather is temperate and | alſo by the falling of the Come or and 
= warm, then the heap may be two[Sprovt: When you ſee the cm Wl Th 
WW. © Fcet, a Foot and half, or Foot] begin to ſhed, you mnſt in the Wh tell 
WR. thick; this heap the Malfters|turoing of your Malt, rub it be. ſhe 

Calla Conch, or Bed of raw Malt. tween your Hands, and ſcower it me 
Let the Grain lye thus three (as it were) to make the Come tru 
Nights without ſtirring it, and break of, Being thus well dry d, M W 
3% then if you find it begin ro ſprout | put out the Fire, let the Malt iin 
E (which is called the coming of | cool upon the Kiln for 5 or 6 in, 
dhe Malt) tho“ it be never ſo Hours, and take it off the Hair- to 
| A "ES. lit tle, as but the very. White end 


3 5 1 loth with the Come, which con- de 
_ of the Sprout peeping out, {@ it 


7 


vey into your Garner, letting it WW W 


—_ . be in the outward part of the lye (if no preſent occaſion for it 
phaeap or Couch,) then break it it,) for a. Month or two, to me- th 


E . . open, and in the midſt where the |licrate, but no longer; For the th 
p te — 


1 ; , 
= * 
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Corn lay neareſt, you ill find the Come and Duſt helps on the Melio- WW V 
„„ wt» WD Ow - ee mg ration, yo 
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fected. 2. Again, It is ſaid that 
the Malt which has the Jeaſt c 
or Sprout, will have the greateſt 
Subſtance. Tis true: But the 
Malt which puts not forth its 
full Sprout; will have too much 
Heart and too much Moiſture, 
and ſo can never be Malt for 
long keeping; for its moiſt Sub- 
ſtance will make it apt both to 
corrupt and breed Weevels or 
Worms. 3. Malt which is not 
ſuffer d to ſprout out fulł ana 
kindly, but is ſtopt as ſoon as it 
begins to peep as it were, a great 


ation, making it better both for 
Sale and Expence. But if it lyes 
ogether roo long, it may breed 
tevels, and other Vermin, 
hich may very much hurt and 
deſiroy it. Now you mult cleanſe 
it by Winnowing it, either by a 
brisk Air, or a Fan, but before 
innow1ng, you onghrt to rub it 
well between your Hands, to free 
it perfectly from. the Come, or 
Sprouting, for then the _— 
and Goodneſs of the Malt will 
be beſt ſeen, being brighteſt and 
likeſt to Barly 1n appearance. 


* 


As for the Come, &c. if not ſepa- deal of that Barly will not be 
rated, it gives an ill Taſte to the Maited at all, for the moiſteſt+ | 
Drink. When it is well rubb'd| Grains will ſprout firſt, whilſt! - 
and Winnow'd, you muſt Ree it | the harder will ſcarcely break the F 


over in a fine Sieve, and if need 
be, rub it again into the Steve: 
till it is perfectly cleanſed ; the 
Rubbings will ariſe on the top of 
the Sieve, Which you may take 
off at pleaſure, Which will make 


Husk ; now if the Grain is ſtope 
at the firſt Sprouting, fo as you _ 
give not time for the others nor 
yet Sprouted, to Sprout: after- 
wards, you will have Malt tis 
true, but fuch as, will be hak 


' 


(asaforeſaid;)good Food for Hogs,j Barly. 4. Care is to be taken in 
mixt With . Turning 5 5 the Malt, or elſe 

thus Reed, you may put it up ei- ſome will come or Sprove too 
ther into Sacks,” or into the Gar- much, and ſome too little ; for 
ner. Where Note, 1. That ſame as it ought not to ſpront too lit: 
ate but for a Fortnight between tle, fo it ought not to ſprout too 2 
ſteeping and drying, | 


becauſe ir! much. All which is for want of 
makes the Malt more Beautiful | Care, to look after the Cauch or 
and Soluble; but Markham ſays, Heap as it onght to be, opening 
That tho' i? may make the whi- it in due Seafonz or for want 
teſt and brighteſt Malt, yet that of Turning it as it onght to be 
ſhort time can neither ripen or when ſpread on the Floor. For 


mellow it, fo as to bring it to its 
true perfection; leſs than three 
Weeks cannot do it; for what 
time it has to ſwell and ſprout 
in, it muſt have full as much time 
to Flouriſſi in. and as much time 
to decay in. Now in leſs than a 
Week it cannot do the firſt, and 
it will take a Weeks time to do 
the ſecond, and another Week 
the third, ſo that in leſs than 3 
Weeks the Malt cannot be per- 
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which Reaſon , it ſometimes. 8 
| ſprouts at both ends, and then it 
is called Akerſpired, and is only _ '{ 4 
fit for Swine. | 5. It the Grain is 
a mixt ſort. of ſome Old Barly, | 


5 1 8 Bo” : 
0 


ſome New, this will never ſprout 9 
equa ly together tor that theone 
txceeds the other in Moiſture, - % 


and therefore will never make ſo 
kindly and good Malt, as if it 
was all of one ſort. 6. If it be 


hard to Come or Shront, by reaſon 
8 Bo 15 N ? 5 Wi of 1 
* | = ES FA OB, 09) rol NS 7 
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] ſeen 
wan 
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Fold 
Cougl 
uncover it forthwith, nougb, and the Water drained Ihen 
ra. MAL T tos make as in off, take it out, and lay it on the Roo 
+ Derbyſhire, from Mr. Houghton's| Couch Floor; if the Weather be W Ot 5 
| = Petters. 1. Let the Barley be bold, very warm, it is to be immediatel dime 
dry, ſweet, fair colòur d, thin couched about a Foot thick; but may 
Skinn' d, and clean from Hains, if we ſee it has taken much Wa. the 
Seeds, Oats, &'c. if many Corns| ter, or a hotter Seaſon require it, will 
_— Havc brown Ends, and be of aj it is ſpread on the Floor much WW 79% 
= dark Colour, it may be judg'd to] thinner. It the Weather be mo- Col 
_ - Have been heated in the Mow, | derately cold, it is ler to lye 12 ber, 
| and that Corn ſeldom ſprouts] hours on a heap, the edges La day 
well in the Couch. 2. Put your| only ſwept cloſe up; afrer which, W <2 
Barley into the Ciſterns, which] or a longer time, as in Froſty ſon 
cover with Water; and Brock] Weather, it is ſpread of ſuch a . 
or River Water is to be choſen] thickneſs as the Weather and and 
rather than that from a Spring: Water may require. 6. Thu ene 
Let it fleep till cruſhing the] ſaid, it is ſtirrd with the Broad 5, 
Corn end ways between ones Fin- | calting Shovel, commonly thrice tro 
gers the Husk will riſe, and ſhoor;| a day in moderate Weather; but fro! 
2 little from it; then draw. off in cold, only twice: And in hard tim 
the Water, and let it lye 6, 8, Froſt, when the outſides of the 106 
20 or 12 hours to drain. 3. Bar- Cesch are 91 to freeze ( for the hea 
ey thraſhed out about Michael- middle will never) it, is then at | 
, takes much leſs time in the] Couch'd up a yard thick, and co- cal 
Water than afterwards, when it] vered with an hair Cloth, and uſe 
3 Has had the Sweat in the Mow, ſtirrd but only once a day; be- 10. 
the pores in the Shin being more] ing always careful to throw the ene 
= open. And in a dry year, When] frozen out. ſides into the middle, Fl 
Fete Rain has been in the Field, till it begins to Aork and warm th 
= it imbibes the Water faſter, and in the Couch: After which time du 
=  t ſooner ſteeped, than when it] if it be not laid too thin, it wil wi 
= - has had plenty of Rain in the | not eaſily freeze, 7. In the hot kel 
SGrowth; and ſome after it is] Months. of _ May, Zune, Fuly and Con 
_— - <&ut, before it is brought into} gu, the Conch is ſometimes arc 
| the Barn. 4. Experienc'd Malr-| ſtirred, (till the Spirit begins to WW. 10 
L - ters (ay, it is better rather to] fork) 5 or s times a day, or lor 
=  givethe Barley ſomething too lit-| more, being always careful to the 
=. dle rather than too much Water; keep the Grain from drying too mt 
becauſe, if it imbibes too much, much on the our-ſides, leſt it be be 
many Corns will ſmilte, or have] parched again into Barley: But wi 
= their Pulp turned into a Subſtance] ſometimes in Summer time, all or 
luke chick Cream, which cruſhes|the care is too little, for the heat I fre 
out in flirrings and others will will ſo dry. it, chat tho it che 
VVVVVWWWWGW a» ) nw of .» 

FF 5 e 8 


it che upper Floors, wh 


Re * . 
, mw DE P n "HT" G00 a ts Lots OP 1 p 
W * r = \ 2 9 N 7 * * 7 N 
3 th "S * 8 8 e * CART ASL <> 8 * 3 AE * 3 . Py - * . 
TC n 7 ö FF - 8 ; * 9 . 7 8 . . 
** * N 1 1 . — a a — 1 7 * FF 4 
0 £7” q * ; > p 5 1 4 1 5 * : : 4", 
Y g l : * 3 7 1 v , tf 
ee 8 47 3 . | 5 2 | 5 * 
. » 4 _ — % 
RG | = „ 5 W bes” 
—— oma” 5am. 4 © to W * * N * 9 Cad Þ4.s N > N * ds op T5 * 1 8 N p g 3 4 
. J ; . 8 : 9 * - - P { . 8 
Fi 5 5 2 . 7 4 : 7 * * — * 5 ; 4 / »,- aff 
Pai 3 EINE ; ; es 5 LA * g > 
8 E . N - | . A 
n +. * * £ q 'f 4 . s = — 
* ; * i t —— - = 
: p oy ES . * 5 5 . os 
FA x 5 - N : £ = 
. 40 * 14 x. Ii Z 3 f 
— — — WI. 
2 
8 


ſcems to come or Sprout well, yet | with ſtirring in hot Weather, 3 
wanting Moiſture, _ to put the 4 or 5 times a day, to wither r,. 
Acroſpire back, the Malt will] as neceſſity .requires. 11. When 
prove but harſh and hard. $. In] the $prits come forth at the ot 
cod Weather, after it has been] end of the Com, another Sprit 
couch d 4 or 5 days, and begim to] (which is called the Aereſpire — 
ſhew the Sprite, or Chit, at the] begins to ſtir at the ſame end - 
Root end of the Corn, and in 4 And 
or 5 days more, (during which 


as the exterior Sprits. ran 
faſt out, it moves flowly* back- 
time it continues Sweating, as ward under Skin: unſeen , and 
may be eaſily ſeen by ſtroaking] when they are come 4ongenough, - | 
the dryer top of the Couch,) nt | it ſeldom goes farther back than 4 
will become long enough. But to the middle of the Corn. But ©+ ® 
now except the Weather grow if the Malt be not afterwards. 
Colder, it muſt ſtill be laid thin- | cooled too haſtily, or caft over  } 
ner, and ſtirred 3 or 4 times «| thin on the Withering Floor, © .Þ 
day, when the Come will be long] this will run back to ho end of 
enough. 9. In Summer, it will\ the Corn, to which, if it rack 
ſomerimes Chit in 24 Hours after | not, the part of the Corn which 
it is taken forth of the Ciſtern. | it paſſes not, will remanunmaſti- 
and within 3 days come or Sprout ed, but the reft will be perte& - ' Þ 
enough, ſo that it muſt be ſtirr'd | Malt. 12. Now, if for want ' 
6, 7 or $ times a day, to keep it] ſtirring the Malt, or giving the i 
from running out, or the Sprite Barly too much Water in the 
from Kprout ing too long; ſome - Ciſtern, both which cauſe it, te 
times the Chir will peep before it | Acroſpire comes out, and it carrys 
15 out of the Ciſtern, as in the | forth with it theHeart of theCorn, 3 
heat of Summer, but this is only and leaves little hut Hask, eſpeci 3 
at the top of the Ciſtern; in this | ally if it gets length, as-is before 
caſe, there is much Art to be| intimated. After it has lan os 
uſed to make it come in the Couch.] the Withering Floor 12 or 14141 
10. When the Malt has come days, it will be fir for the Kin, 
enough, ſpread it thinner on the but ſooner, if it. Acroſpire: yet in 
Floor, to wither it, and ſtir i | ſharp Froſt it will ſcarce be read 
that day, once or twice extraòr- in 3 Weeks time. 13. In Sum- 
dinary : When it is once ſtopt] mer time, and hot Weather, if ie 
with Care and ſtirring, it will de] lyes on the Floor too thick, 
kept from coming. It is uſually\ not timely ſtirr'd as tought ts 
come d enough, when the Sprits | be, it wall Aecroſpirs 3 and if to 
are about half an Inch long; but prevent the Acroſpiring, it be 
in Summer we let it Come a little thrown thin, much of the Gram 
longer than in Winter, to mike will dry and parch into Barly '* 
the Malt raſh; If it be come d to again. In thoſe ' Grains Wien 
much, it will look ragged, and | come or Spront, the Acroſpire will 1 
apt to ſtick together, and ſcarcely run back to the middle ©» 
when ſtitrd it will fall uneven, | of the Corn, ſo that one half k 
or on heaps; then being ſtay d it will be left Barly, which s be 
from Coming, it is remov'd. into | Cauſe- why the Summer made] 
it i Kept| Malt Brews ill, and the _ 3 
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| Beer is diſliked. The Malt made 
is hot Summer Weather, will, 
not abide to lye above 7 days on 


the Floor, after it is come d enough, 


a A FE : 1 but muſt be convey d to the 


Kiln, becauſe it is apt to become 


Maouldy, which having a bitter 


- and unpleaſing Taſte, gives an ill 


_ Taſte or Reliſh/ to the Drink: 
But when the Seaſon is cool in 


Summer, as good Malt may 
be made as after Michael mas. 
14. The Malt being on the Kiln, 


a a drying, may be laid ſomething 


thicker than it lay on the Wither- 
ing Floor, where When it has 


lain five hows, with conſtant 


Fire under it, it is to have its 
firſt Turn; about four hours af- 


ter the ſecond, and about 3 hours 


after the third: And if the Kiln 
drys well, in 3 hours more, with 


a2 a modaate Fire, (for fear of Fire- 


Thus ic lyes about 15 hours on 


the Kiln, ſometimes more, and 


fomerimes- leſs, according to the 
goodneſs of the Kiln, and Green- 
, _ neſs of the Malt; which if it be 


not well withered, before it be 
__  Jaid on the Kiln, will require a 
longer time to dry, and one turn 
more on the Kiln extraordinary. 
The Brick Kiln will dry a great- 


er quantity in four hours, than w 
'uſnally lay on one of the ſame 


9 Capacity of the common make, 


in twelve Hours. 15. The Kiln 
an lde, and with the broad Sho- 
vel, caſt up all the Green Malt 
on it, into two heaps in the op- 


j f being all four ſquare, begin at 


Poſite Cortersz the dricſt_next 
the Hair-Cloth into the middle 


| ſpace between them; then ſha- 
king up the Hair-Clorh, ſ% that 
no looſe. Corns may ſtick to it, 


And again laid down, remove 


the green heaps to the oppoſite 


_ + fades, but the lutle middle heap, 
3 255 55 e . 
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with the dry, under the other 
two, the ſhakinzs of the Cloth, 
after they are removed, to the 
ſpace betwixt them ; then again 
compoſing the Hair-Cloth, firſt 
ſpread the two green heaps all 
over it, of an equal thickneſs, 
and the dry lay all over them: 
Thus the Greeneſt is turn d to the 
bottom, and the dry lyes on the 
top. After which, rake it all 
over with a wooden Rake, to 
make it every where of as even a 
thickneſs as may be. 16. But 
the moſt uſual way, (cho not ſo 
much approved) is this: Throw 
all the Malt on the Cloth, on one 
cloſe heap, in the middle of it; 
then ſhake up the Hair Cloth, and 
lay it down again, and calf the 


| ſaid heap abroad upon it very 


even, clearing the Hair Cloth, 
all that breadth where ir lay, or 
ſomewhat wider, ſweeping it 
clean with a Broom , leſt any 
Corn ſticking to it, ſhould be 
F 1 ; then fill up the ſaid 
ſwept place with Malt caſt into 
it, round from the ſides, raking 
it very even. 17, The Malt be- 
ing dry'd enough, take it from 
the Kiln, lay it about a Foot 
thick, and tread it round about 
3,0r 4 times, beginning at the 
outſides, and going round it, till 
it is trod all over to the middle 
of the heap, and ſo back again to 
the outſides, Which is a Courſe. 
Let it be trod 2 or 3 of theſe 
Courſes, which will be enough 
to rub off all the Tome. If the Malt 
is to be kept long, throw it up- 
on a heap in its Duſt; but if it 
is to be Sold in 2 or 3 Months, 
dreſs it tom its Duſt, by running 
it thro' a Fan, Skreen or Sieve, 
that ſo it may the better take the 
Air, and become mellow in the 
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her 13. MALT te make the 
8 pf Scotch way fromSir Robert Murray, 
. you have it in the Philoſophical 
the 7ranſactions. Take choice Barley 
newly thraſht, and well cleanſed 
all from its Chaff, about 48 Buſhels, 
1 put it into a Stone Ciſtern, and 
elf, WF let it intuſe till the Water is of 
Ja bright reddiſh Colour, which 
h will be in about 3 days, more or 
If lefs, according to the moiſtneſs 
| or dryneſs, ſmallneſs or bigneſs 
to of the Grain, Seaſon of the year, 
or Temper of the Weather. In 
F Summer Malt never makes well, 
10 and in Winter it will need longer 
OW WW Infuſion than in Spring or Au- 
"Ne i tumn. It may be known when 
3 ſteeped .enongh, by other Marks 
an beſides the Colour of. the Wa- 
ter, as the exceſſive ſwelling of 
the Grain; and if over ſteeped, 
UN, by its too much ſoftneſs, being 
er when in its right Temper like 
| Barley which is prepared to make 
82 Brothgs of. 3. When it is ſuth- 
a ciently ſteeped, take it out of the 
Ciſtern, and lay it on heaps; fo 
; let the Water drain from it: At- 
ster 2 or 3 hours turn it over with 
Scoop, and lay it in a new heap 
Im about two Feet deep. This 1s 
2 the Coming Heap; and in the Ma- 


10. nagement ol this heap aright lies 
or the greateſt Skill. In this heap 


gie let it lie 40 hours, more or leſs, 
according to the afore : mentioned 


Bd Qualities of the Grain, Air and 
10 Seaſon, that it may come to the 


right Temper of Malt, which 
1 chat it may equally do, is moſt 

Jobe deſired. 4. Whilſt it lies 
eb, in this heap, it is carefully to be 


hours. For about that time the 

ing Wl Grains will begin to put * 
W their Roots, which when the 

have equally and fully done, the 


it Jook d to, after the firſt 15 or 16 


alſo, which muſt by all means be 
to pleaſantneſs of Taſte and 


that which lies in the middle be- 
ing warmeſt, will uſually came 


oyer and over again 3 or 4 times. 
Afterwards turn it over in like 


degrees, and continuing {6 to do 


hours at leaſt. This frequent 
turning it over cools it, dries, 


pa > entirely from 
7. 


r 
a / heap, as high as you cam, 
where let it lye till it grows al 

ſo hot, as your Hand can endure 


ſufficiently heated, throw it a- 


where after one Fire, which muſt 


e I bale muſt within an hour afte il well Ground, neither will it dif 
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de turned over with a Jeoor 2 | 4 
otherwife the Grain will begin 
to put forth the Blade or Spire 


prevented; for then the Malt 
Will be utterly ſpoiled, both as 


Strength. F. If all the Malt e 
or Spreat , not equally, becauſe 


firſt; turn it over ſo. as the out“ 
ward - moſt may lie in- moſt; and, 
fo leave it till it is all Come'd a- 
like. 6, As ſoon as it is all ſuf-' © © 
ficiently come d, turn it over to a 
depth, not exceeding 5 or In- 
ches; and by that time it is all 
ſpread out, begin, and turn it 


manner, once in 4 or 5 hours; 
making the heap thicker, by 


conſtantly for the ſpace of 4 


and deads the Comes, by which 
means the Malt becomes mellow, 
melts eaſily in mee ſe- 

the Ruk, 


hen throw- up the Malt into 


it; which is ufually done in a- 
bout 30 hours ſpace this perfects 
the Sweetneſs and Mellow neſs of © _ 
the Malt. 8. After the Malt is 


broad to cool, and turn it over 
again about 6 or 8 hours after, 
and then dry it upon the Kilo, 


ſerve for 24 hours, give it ano- 
ther more ſlow Fire, and if need 
be a third. - For it the Malt is 
not throughly dried, it cannot be 
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ſolve well in the Brewing; and | been Brewed Wich it, as any 
_ the Drink it makes wilt be red, Brew'd at Darby or Nottingham, 
=... itter,. and not keeping well.] and of the fame Flavor and Taſtez 
II. The beſt Fuel is Peat; the|which they ſay is made ſo Eine, 
nent is Chercoal made of Pit-|by conveying the Smoak from it, 
Coals or Cinders: Heath, Broom|and by giving it 15 or 16 hours 
and Furzcs are naught. If there] time to dry on the Kiln; whereas. 
i not enough ot one kind, burn] according to the Common way, 
the beſt birt, for that gives the} they allow not above four or five 
_ — Drongeſt Impreſſion as to the] Hours; by which this Old Proverb 
\ Faſte. Bur Wood which has] is made good, That Soft Fire makes 
been 5 or 6 Fears cut and dryed. | Sweet Malt. IV. That in order 
or laid up in Store, is one of the] to Brewing, it will be beſt to-ler 
beſt Fuels to dry Malt with.] the Malt be Ground but the day 
Obſervations on making MAIL T.] before it is. uſed; only that it 
I. Some ſay the beſt and moſt | may be Cool when put into the I ſo d- 
Natural Drying of Malt is in the | Maſh-Tub, by which means it and n 
=_ Sun, in April and May, eſpecially will make a more Spixituous, Wl 9c<0? 
for ſuch as make ſmall quantities Strong, Pleaſanter, and better Wh un 
* for their own uſe, this making] Drink, than if it had been Ground 16 
not only the Paleſt, but the moſt|.7 or $ days before-hand': For MW £45 
E. Kindly and wholefſom of all o-] Malt being a Fermented Sub-: Wat 
_  _ thers: It making Drink of a De] ſtance, when its Body is broken IM r; 
= lhjcate Mildneſs and Pleaſantneſs,| and opened, it is apt to looſe I fte 
—_ - 2 fo. apt to heat the Body, and] much of its Noble and Spirituou I mem 
= nd up Eumes into the Head. | Particles, which muſt neceflarily add 
H all hot Seaſons it may be done, be much to the Detriment of the with 
and to great advantage in hot] Di ink made thereof. preſi 
Countries. II. Some inſtead off 14. MAN G. Tal- Staveſs hon 
Bing Hair-Cloth in their Kilns,| «cre 6 ounces in Powder, left Wink I fall 
ue a Wire Floor, becauſe it not] Fineger 4 quart, or 3 pints ;" infuſe P. R 
- «only drys the Malt ſooner, but] in 4 gentle heat for 14 days, ſhak- beat 
-Cleanner, and much ſweeter z for] ing the Bottle every day. It the arn 
- by means. of ſuch a Wire Grate| Mangy Parts. be waſh'd with ot 

| - or. Floor, as it lets the Duſt fall] this Vinegar 2 or 3 times, it is and 
ay, ſo it lets the Fiery and Sul -I ſaid to cure, 2, Or this; Take ther 
phureous Par icles paſs. away] Baſtard Black Hellebor. a handful, Car 
more freely, whereby the Malt] and rub the Mangy Places once 
hot taſting of the Fire, becomes or twice, or thrice with it, biit dy 
tore Pure and Sweet, will be not more, leſt by repeating the I da 
Whiter, and afford more Lively] Friction it ſhould ulcerate it, Te. 
1 and Noble Spirits.“ IIL In Here- 3. Take Copperas, Barnt Alum; of T 
Hie they dry their Malt both | aach four ounces. biting Arſmart tw Ml f 
wich Wood and Straw, ſo finely | handſuls, Wine Vinegar tue quarts, W 2" 
Nat it ſhewis fioer than the Barly | boi/ te the Conſumption of a pint of to: 
iwas made of, eic both the] mare. Waſh the Mangy part firſt wh 
= fameColorandTaſtetothe Drink, very well With warm Water to and 
War a good Ale and Bees haveſwith the former Decodion/ Int 
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which will, cure at 2, 3 or 4| 18. MARCH and 3 
4 times uſing, 4. Tale the Story of | Diſhes in Seen. L. The fi cn. 
ej Nchocus Met allorum in fine Pouder, | 1, Aſparagus Sep, Boil'd Vel! 
© bor ounces ; Strong White Wine V and Bacon, Apple - Fudding 
it; Woeger two quarts: mix and boil | Lamb Roaſt. * 2. Of theſe; Bek þ 
un en together, By often waſhing }Griskins, Hogs Pudding, L 
eay the Places affected with this, It in Joints, 3. Or theſe ; Turkey - . 1 
y, Minfallibly cures, and will cure an and Maxrow Boney „ Chickems., '  - 
ive univerſal M ange. ©  |Frigacy'd, Stake Pye, Veal Roa. 
erh 15: MAN U 8 CHRISTI II. The ſecond Courſe. I. Pigeons e BE, 
hes WW to make: Take half a pound of | Roaſt, Omlet ef Egger, Oyſlles '_ i 
{ex Wl refin'd Sugar, with ſome D. R. V. in Shells, Spinage Paſly. 2. On + 7% 
ler I boil them together till they come | theſe ;; Rabbits and Chickens, 30. 
lay to 2,Sugar gan, then ſtir it a lomongundy , - ſhred Vemiſon, . 
it bout till it be ſomewhat cold; Lamb-ſtones, Sweet-Breads, Ar- 
the ſo done, take your Leaf- gold tichoke Bottoms Ragoud. 3. Oe | 
it and mingle with it, and caſt it | *beſe; Lamb Roaſt, Peaſe, Wa- 
us] I according to Art, that is, in] fers, Tarts. | | : 
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ter round goblets. ſo keep them. 19. MARENATED Pullers, 
nd 16. MARCHPANE te Gild and| Take a quart of Rice, twoquarts I 
For Cid. Blanch Aimonds in hot} of ſtrong Gravy ; few bee = 
ub- Water, beat them well in a Mor on a gentle Fire, but not hol? 
ken tar; put to them r finely] add to it an Onion fluck win 
ofe fitted, beat them and mingle] Cloves, and a bunch of Sweer- 
ou! them till they bec.me a paſte; ] Herbs; then pat in a large Pub 
ily add a litt le D. R. V. then cover it] let, whoſe Belly let be filled with 
the with a Sheet of Paper, make Im I Forc'd Meat and Oyſters, with _ 
peſſien round it with a Spur- half a pou of Bacon: Let theſe 
eſs kon, or Marking iron, uſed in| ſtew altogether till the Pullet i:: 
Vin Faſtry; Ice it over with Sugar, | tender, and the Matter is abouůrr 
ful D. RH. and the White of an Egg the thickneſs of a Haſty-Fuddingg IJ 
bal. beat uptogether: and beingdrawn, [now pur in fried Foxe q MeatBalls, _ 
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the WM garniſh it with Comfits, cut Leaf- [and ſome Oiſter Which you m 
vith Sold or Silver in divers ſhapes, [ſtew with it: Take it up, beat 
it is and Nick it on with Gum- water; [the Yolks of 3 Log and a quar- 
a then ſtrew grated Buket and|ter of a pound of Butter roul'd g 
fel, Carraways on it. If it happens up in Flower; ſhake them well 

once to be Olly in beating, to reme- together, with the Juire of 2 
but dy this, put in as much Roſe- Limon, and diſh it, with ba 
the Water as wall make it as thin as Fowl in the middle, and th 
it. le.  _.- [Bacon and Fore d Meat Bals 
„ . . MARCHPANE lite Hang - round it. Garniſn with Limanmn 
n Reef. Work ſome. of the Paite and grated Bread round the brimem © 
arts, with Red Saunders, ſpread it in-|of the Diſh, and ſo ſerve it. 
»t of do a flatneſs; and the other being | 20. MARMALADE RED. _ 3 
- firſt white, lay them one on another; | Take Quinces, D. IL. S. of eng, 
er to and 81 m lt r 0 fair bay 2 9 
well N will, at firſt fight, appear like] cut the Quigces in Quarters int 
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the Water, Quices and wy 
together, the Spgar being 1n fine 
Fouder; boil them, taking off 
the Scum very clean: let them 
boil ſoftly, ll they are a little 
red colour d; then boil them a 
- Hittle faſter, till they be well co-* 
dur'd, and tender enough. Take 
them off the Fire, put the Quin- 
ces into an earthen White-ware 
Baſon, and with a ſpoon beat 
them to a Maſs, with as much 
of the Syrup as you think will 
ſerve to boi withal again very 
faſt uncovered, till it is thick 
enough, which you will ſee by 
holding a little of it in a ſpoon, 


two pounds: Boil till they are 
foft ; then ſtrain the whole Juiee 
and Pulp, and boil them up a. 
gain with 4 pounds of D. I. 5. 
kill *ris of a ſufficient thickneſs, 
23. 1 MARMALADE of 0. 
renges Pare the Oranges as thin 
as may be, and let them boil in 
two or three Waters till they 
are ſoft, Take double the num- 
ber of choice Pippine, cut and 
core them, boil them to a Pap, 
without loſing their Colour; 
ſtrain the Pulp, and put a pound 
of D. I. S. to every pint; then 
take out the OP of the Oranges 
and cut the Peel, and boil it till 
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till it is cold. If it be ſome- 
What thick, that ycu think it 
will cut when it is cold, you 
may box it, when you have bea- 
ten it, and ſet it on again: you 
muſt ſtir it continnally for fear 
of burning. In the boiling you 
muſt caſt in ſome of the Cores, 
ard take them out 4 555 when 
yon beat the Marmalade. 
21. * MARMALADE of Grapes, 
Take full ripe Grapes gathered 
in a dr, day, ſpread them on a 
Table where the Air and Sun, 
may come at them; after which 
luck them from their Stalks, 
free them from their Stones, and 
then boil them in a Pan, ſcum- 
ming them the whiiſt, ti] a third 
part of the juice is waſted: let 
the Fire be gentle; and when 
the juice is thickned, ſtrain it 
thro a Hair Sieve: Boil it once 
more, adding a quarter part of 


D. I. S. or white Sugar- Candy 


in Pender; when well mix d by 
a boil or two, put it up into 

proper Pots cr Glaſſes for uſe, 
22. * MARMALADE Halian. 
Take 30 Quinces pared and cored, 


cut them to pieces, put to them 


a quart of Water, and D. L. S. 


3 


it is very ſoft; bruiſe it with the 
Juice of three Limons, and boil 
it up to a thickneſs with the Ap- 
ple Pap, and half a pint of 
D. R. N. „ 


24. * MARMALADE f ns 
Prunes, Raiſons, Currants, Take bets 
the Fruit and put them into af 
proportional quantity of Water lin; 


and keep them over a gentle Firg 
till they become ſoft and pulpy; 
ſtone the Prunes or Raiſons, - put 
them into, as much Canary as 
will wet them: mix them well, 
and preſs out the Pu/p.; boil it 
up with ſome ſlices ot Quinces, 
ſtrain it again, and put to each 
pound halt a pound of brown 
Sugar-Candy in Ponder, ſprink- 
ling in alſo D. R V. Put it into 
well glaz'd Gallipots, dry it a 
38 an Oven, and keep it for 
= 1 | 
25. MARRIGOLD Wate 
and Confec tion: This is an excel- 
lent Water for Iaflamed Eyes, 
being dropt into them, it takes a- 
way the Inflammation and Red- 
neſs; or a Rag dipped in it, may 
be applied to the Eyes with the 
ſame Succeſs. The Flowers are 


very Cordial and Hepatick, they Wie 
F 7 provoke} Wi 
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ny" 1 the Comte: 
here is thereſote àn ercellent 


Aariguld Flowers e enges, cn 


auch two drams, the Pünder of Pear! 
an ounce, and as much Syrup of Citron 
as —_ male them into « Comſerve, 
and broifng them well 


ee with » fuſ 3 


quarter. of. an 
wn Sos is 2 
reſhing Arits, 
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0 4 "Maſh ar Pulp: Being well 
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a kriGoty Flower- 
Wer” Take the Flowers. 12 14 
Marrigolds a quarter of 2 peck, 
and di il them in a cold Still ; 
then take a fine Linnen Cloth, 
and wet it in the Diftilled Wa- 
ter; this applied to the 1 
head, helps Pains of the 
The” Eyes waſhed with it, re 
_ Diſeaſes, wes and Jean 
in not Dileates; 13 2 a 
and - beneficial the 25 
grieved. 
27. MARJORANM cis- 
yd Take the tops and ten- 
ereft-part of Sweet Marjoram, 
wi handfuls or as you: 

a greater or leſſer quan- 

iy of Cre 5 bruiſe it very 
ina Wooden Bowl or Mor- 

a; add twice the weight in 
boar; boi t up wih Matjozatn | 

Fare kill the * comes to 


Conſerve made of them; Tat of 
feltion 'of Kermes and Hyacinth, of ja 


10 28. Mais o 
In caſe of the . 
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it int 


of | an — 585 Ering it 2 * 


a [Stone | , Mortar , 


times of the Wack 
this anoint the Face a 
when the. Scab or Sci 
Green, and it will | hep then | 
from Pittifg 


or Scars; 
gn rs 6s n0 "are Beritt teh 
this, to prevent the Marks of the. 
|Small-Pox and to ſmooth the Shin : 
Take Oil "of Ben, or O of e, 
Almonds tio ounces, Shieps ſet 


one 


to make ni wp into @ fit Boll fer dne, Saccharum Saturni, Sper- 


| ma Ceri; of each two drams ; mice 
t heni eee wee 


day. 

is MAR M A LAD E 
Apritecks + Take Apricocks. par 
them and 1 N pack * 
and to ev 1cocks 
put a 2 | 
your Apricocks * 
n Ralf of the Rem let them 
boil very tender, and gently 
_ 3 0 0 with th 7 „ 
of a Spoon till the e a 
Pap; then take the cher part of © 
the Sugar; and boil ie to « Carddy 
height; put your. 8 95 0 
that Sugar, and keep 
over a Fire, till all the $ 
| ibet: ed. but do not let 
Take it from the Fire, and ff 1 
till it 5 almoſt cold; then put | 
fie! in Glaſſes, and let it have the. EE 
Air of che Fire fo 181 a PE 
36. MARMA adt * 
Cherries * Tae Cherries not too 
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a ving Pan over a gentle 
Fire, ſo that they only ſimmer, 
but not. boil; take out a part of 


==; 10 Wg in| 


the Liquor, leaving only ſo much ſtixri 
35 Will moiſten them; and put | and when 7 — are 1 as t 
in fine Sugar, and boil them up] them into Glaſſes. wh 


well, and continue firewit ing more 
Sugar till the Colour is very 


being well incorporated; put 
tbem up into a Glaſs, or Glazed 
* Earthen Veſſel, and they will 
= a conſiderable time; and 
being carefully look'd to and ſet 
dry, yon will find it good. for 
twelve Months. 

31. MAK MAL ADE 
of Cherries: ſharp Tafted : Take four 
pound of Cherries without Stones, 
and a quart of the Juice of Cur- 
20, ut them into a Preſexvit 

Pan, ict. them on the Fire, a 
break 0 to had op ; and 3 
they are broke like Paſte, and 
the Wateriſh part dryed away 
take three pound of good Loaf. 
Sugar, made into a Syrup, and 
boiled Candy- height; put your 
\.Cherries into it, ſet it on the 
Fire, and let it boil till 1 I comes 
fo a Body ; then put it into 
flat Pots or Glaſſes, and when 
it is Cold, paper it up with 


them. Put but one pint of 
+ Juice of Currants to this quanti- 
ty of Cherries and Sugar: This 
3s the. beſt Fans of Cher- 
ries. 

32. MARMALADE 
of Cherries Rongh © Stone your 
Cherries, and put them into a 
Gelly-Por, tie it up cloſe, and 
put it into a Kettle of boiling | no 
Water; and when they are 
boiled to pie ces, take them from 


ef cherte Smooth - Boil them 33 
you do 


and Fall Wha t 
then put to it the weight of 


Sug 
ns. 


lency of Sugar to a Cindy-height 


of Red Currants : This is an excel 


lent Wax if well obſerved, viz, 
Take 


ripe and clean pick d, ſqueeze 


them together gently, a 


gain, and ſprinkle into it 


Marmalade is cold 


33» GM ARMALADE 


h Maxmalads, 
rough a Seng 0 


boil them together * 
be enough. 
34. MARMALADI 


ripe Currants whey 


ou the Juice of ſome of th 
ut the reſt into it, adding 

oe dhe use oe of Raſpberries; 

I when 

the Currants that were w 

gin 10 break, boil up an equiyz 


and put in the Curranta, letting 
them boil with the Sf - 
when it comes * the thickneh 
of a Marmalade, having taken of 
the Scum if it riſes, put them i 
to a Glazed Pot, being maſhi d a 
they boil, till none of them 1 
main whole ; and ſo when thy 
flice it iy 
your uſe, and it will prove 
excellent Taſte, and is good to 
moiſtenthe Mouth, and-comfqnt 
the Stomach ih Nec or N nt 
hot Diſeaſes. 
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ned undermoſt, put 28 mbch fair} fine Taſſe; boil it a little long? ] 
Water as will cover them, inte 2 till you fee it will Gelly ver 
Kettle or Pot; and when it boils, Well; then put ir into Glaſſe :, 
put the Pipkin or other Karthen| and keep it in a reaſonable warm 
Veſſel into it, cloſe ſtopped, ſo] place: This is a very good Cor- 
as the Water cannot get in; and dial, and ſtops Rheum _ _. 
when they are, by this way of | 38. M AR MAL APE 
Infuſion tender, take off the o- ef Oranges and Limons, another: 
ther Skins, and Stones out of | Take fix tair Sivil Oranges, pair 
them all; then take their weight | oft. the outward Rind, as thin as 
of Sugar, put it to the Pulp, and | you can; quarter them, and take 
ſet then together over a Fire, out their Meat which you muff 
Ill t bail apace 3 Keep it clean] ſave by it ſelf; take your Quar- 
ſeumm d, and when it is boiled] tex'd Oranges, and put them into 
to a height, put it into a Glaſs| boiling Water, ſhift them in 
for your uſmd. three ſeveral Waters, let them 
36. MAR MAL AD EI all boil before you put your 
F Grapen , Take White or Red Oranges in, when they are very 
rapes, as you deſign the Marina- | tender take them up; to this 
ade for Colour, let them be ga- quantity ot Oranges, take 2 or 3 
thexed in a dry day, and dry] Apples, pair them, atid take out 
them- afterwards on . Table; |the Cores, boil them, then put 
When. they are ſeparated from | them all imo a Skillet, with rhe 
> Stalks ;.-Raiſons: of the Sun, | Meat of the Oranges ſtrained in- 
vl - each 1 parts; boi [to them, and the weight of all 
them in für atex, often ſcum- in Double Reſined Sugar, ſo boil 
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ning them, till the Water is | them till they are enough... 
teduc'd to a third part, and then] 39. M ARM AL. ADE 
ſet there: be but a gentle Fire un- | of Oranges : Take the thickeſt 
er them; when yon find it | Kind Oranges, pare them thig, 
khickned, ſtrain it thro? a Sieve, | and take their Meat from them, 
goiling it gnee more, add a cut them inte Quarters, lay them 
walbquantity of Sugar, and ſo] in Water three or four days, 
put it up when.cool,-andicover | ſhifc the Water thrice a day, 
it cloſe for your uſe; ©» ]{Henboil them in ſeveral Wa- 
37 MAR MAI. AD Eſters till” they be tender; drain, 
f. Orenges and Limons Boil the dry, and break them into little 
Rinds oi them in ſeveral Waters, | bits, and ro one pound of . 
ill they be very tender, beat] ranges, take two 4 — of Loaf- 
them ſhall with their weight of ugar, a pim of t 
Nippins, then take the weight of | halt a pint of fair Water, and | 
all in Loaf. Sugar, add to every þthe Meat ot the Oranges pick d 
pound of Sugar a pint of Water; from the White, Skins and Szeds, 
boil your Water and Sugar to- with their weight of Sugar, and 
becher, and make à Syrup; put let them boi] together. 
ibn your Pap; and boil it a good | Jo. M A R MAL. ADE. 
3 Div bile till ir be clear, and put in ef Pippins : Taxe the beſt Pippins 
Velde Ine of ſome Oranges and When they are newly gathered, 
in n, fo e Hr af will give & # fad nor tod nipe; e em, wel SE 


* 


between. 


almoſt to Sugar again, then put comes from the bottom of th 


9 1 4 8 555 8 M A N 208 F M A SS, 8 N —— 
Aae the Core our, put to them | one pound of the beſt and cleareſt W— 
yl 5 their weight in fine Sugar, into Quinces you can get; pare, . 
5 1 2 Preſerying-Pan, and pour upon | quarter and core them; take one MW 1? 
VE 7 them as much Spring-Water as pound of fine. Loaf-Sugar, beat anc 
mA 4 will cover them; Foil them it, and lay your Quinces on a the 
1 Wo.ith a quick Fire, till you find] Silver or white Earthen Baſon, po. 
1 them by Trial Gellied on a Plate | ſtrew the Sugar upon them, let WI. 
. when cold; then take it off the | them ſtand till pee 4 begim the 
r Fire, and put into it a little of to melt, then ſet it on the Fire to tbe 
=} b the Scrapings of Limon - peel, boil apace, ſtir it for fear of bum. 
#Y and a like quantity of the yel- ing too; when. it is half boiled ed, 
0 low. Rind of Oranges boiled ten- put to 75 0 pound of Qninces ent 
by der, (caſting away their firſt | pint of Gelly, and half a pound 
| Water, to Correct their Bitter- of Sugar, boil it quick, and... 
0 neſs, g them into narrow | Pot it. 1 | 
ul Jlices, and fo bruiſing them a'l] 44 MARMALA DI: 
0 together into a Pulp, let the |the Spaniſh way - Take of ripe Di 
"WM Subſtance cool in Earthen Pans | Peax-Quinces, pared and core 
. or Pots, and ſet them in an fifteen pound, fine white Suse 
. indifferent dry place, ſtrewing | three pound, a quatt of farfter 
* 4 ſome Sugar over the Marmalade, | Water, . flew them over a gentl ſey 
\ + and it will keep well a Year or | Fire, and as they grow- dryer”*: 
. . AiIadd a little Roſe- Water, auWL 
N = 441. MARMA L AD E|White-Wine or Canary, as e 
_ of Quinces Red, Sliced : Take good | Scent beſt pleaſes 3 ſqueeze al 
j W. | Quinces, pare them, and cut i the Juice and Pulp, and put 
55 them in thin flices, then have it four pound of Sugar more, 
it ſome Quince Liquor ready. To little more Roſe - Water ati 
9 every pint of Liquor, add a pound Orange Water, try it ona Plate 
j | of Loaf- Sugar, and as much gf the [and if it comes clean off, it 
i$ flices as the Liquor will Rand- ſufficiently enovgh z then take 
3 ſomly receive, keeping them cloſe j off, and. let it cool, put it 
"JF covered; let them gently boil | Boxes, and ſtrew over ſome fe 
i till they are of a good Red, and fumed Comfits, and keep it clo” 
Gellied ; you muſt not put too] ſor uſ de. 
. many ſlices in a | Glaſs, fer] 45. MARMAL AD! 


the Gelly -muſt be ſeen clear ef Herden: Bake them in 2 
between. © © kEarthen Pot, cut them from tit 
A432. MAR MAL A D EI core, and beat them in a Mot 
of Quinces, White : Boil your tar; take their weight in wt 
Qunces in fair Water, till they Sugar, and boil it to a Candf 
be tender, take their weight in height with a little Water, the 
good Loaf Sugar, wet your Su- put in your Pulp with 2 lin 
gar with fair Water, boil it beaten Ginger, ànd boil it till! 


vo Qninces into the Candy, | Poſnet, After this manner yd 
And boil it up quick. may do Quinces, if you | 


1 , 


. of Quinces, White and Gellied Take! 


* 


46. MAI 


3 R 0 


76 MARMALADE Whie: 
Take ſix pound of Quinces, e 


and core 3 and then ö . 
on a tbem to 4 Pulp, put to it two 
N of Sugar moiſined well 
let {with the Juice of ; boil 
egim chem gently together ar firſt, till 
re to the Liquor be ſwelled. out of the 
bum. MQuinces, and the Sugar diſſoly- 
boils ed, and all come into a conveni- 
nes ent thickneſs, and fo put it up 
20und for your uſe. 2 
rate the Marrow of two or 
D three Bones, cut it ſquare like 
; ripe Dice, and put it into a Penny 
cored; {{Manchet grated fihe, with ſome 
Sugar Des cut in halves, and a quar-| 
F tar ter of a pound of Currans, and 

emu ſeven or eight ſpoonfuls ofCream, 
 dryen{roalted Wardens , - Pippins or 
„ a Quinces ſliced, and two or three 
2s the Yolks of raw Eggs: ſeaſon them 
ze O with Cinamon and Ginger, bake 
| them, and ſerve them up. 


48. MARROW-PASTY: 
Take fix Marrow - Bones, ſome 
weet Marjoram, Winter-ſavory, 


f. it nd Thyme, a little of each, a 
"take (quarter of a pint of Roſe-water, 
© it -uibalf a pound of Curran, a large 
me be Nutmeg, the Volks of fix Eggs. 
it cl half a pound of Sugar, work all 
- - Mſtogether, and put it into a little 
AD Fuff-paſt Paſty; then fry them 


ith tried Suet, or Lard. 

49. MARSH - MALLOWS: 
Thovgh theſe are very common 
et they are of much Virtue a 
alue in their uſe, vis. The 
leaves ſod in White - wine or 


* 
* lite 6 lk, and eaten take away Hoarlſ- 
it till nen; and being beaten with 
n of UPge. leaves, make a ſingular Pul- 
nner youlſ<e tor Wounds, Bruiſes or In- 


lammations: They alſo are good 
painſt the Biring of any veno- 


the Decoction ſeem ſomewhat © 
clammy, and ſweetned, viz. the 
qu pork wich a little Honey, 
is {ucceſsfully given to Wome 
to reſtore Strength, after a hard 
Labour in Child - bearing. The 
Seed, if pouder'd and drank with _ 
Red Wine, prevents exceſs in 
Vomiting. - fix ounces of the 
Juice of Mallows, ſweetned with 

2 little Sugar, extreamly removes 
Melancholy. | | 
$50. W MEAD. Take Water 
ſix Gallons, Honey one Gallon ; mix 
them well together, and boil for an 
hour, taking off the brown Scum on- 
ly, but ſtirring the white Scum init: 


Blood warm, Take a Cruſt of brown + 
Bread well toaſted on both fides, 
which ſpread all over with new Teſt, 
firewing a little Flower upon it 3 
put it into your Liquor, and turn a 
Wooden Diſt or Wh wit; let it 
work a day or two, If you bruiſe 
a little Galingale, and hang it in 
your Veſſel, or boil it in it, it 
will give it a pleaſing Taſte. By 
abating a Gallon or more of the 


Water, you make the Mead 
51. * MEAD. Take 12 Gal- 


lons of Water, fix Whites of Eggs, 
| which mix well therewith: Honey 
20 s boil it an beur; and 
when boiled, add cinamon, (lo ves, 
Ginger; Mace, Roſemary - When 
cold, put to it 4 ſpoonful” of Teft, ; 
4s it works; when it has done 


working, ſtop it up cloſe ; and when 
fine 222045 u. Or thus, (which 


Pon Creature, being a lr aid to be the EINE ST MEAD, 
is. alfFFuticewiſe with Leeks and Oni-\Toke irgin Boney, or the Beſt Hor - | 


let it and till it is little leſi thaw 
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and Tun it up, keeping it plled up © 
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EN Fl WAH 5 | | 
n Pore fair Water only ſo mack 
that wie | 


the Honey is perfectly diſ- 


fel ved in 


. 


ie, an Egg will net fonts 


the bottom, but eafily ſu im up. and 


len n in it ; boil fer an hour or mort, 
and by that time the Egg wl ſwim 
above the Liquor; then let ir cool. 
70 next Morning barrel it up, ad- 
6 ing to theProportion of 15 Gallons, 
Ginger an ounce, Cinamon half an 
unge, (loves and Mace, of each an 
ounce, all of them groſly beaten (for 
if they be fine, they will always 
float in the Mead, and wake it 
foul.) Pat the Spices in when cold, 
adding alſo a ſpoonful of Veſt at the 
Bung hole to cn:reaſe the Fermenta- 
tion, not letting it ſtand too cold at 
Firſt, till the working is as it were 
over; after which ſiop it up cloſe; 
and after 4 Month or two (the longer 
the better ) bottle it, By the float- 


ing of the Egg you may judge of 


Its Strength. and you may make 
it more or leſs ſtrong, by adding 


more Honey or more Water. bear an Egg to Three pen 
z. MEAD to make. Tate] breadth above Water, Work 


Farm, Roſemary, Marjoram, Limon 
Thyme, of each one handful ; 'Bugloſs 

and Borrage, of each four bandfuls ; 
boil theſe in two Gallons of Water, 
fat in the two laſt a little before you 
take the Water from the Fire; ſtrain 


it, and ler the Liquor ſtand all: 


Night and ſettle ; to every Gallon 
of Water take three pound of Honey, 
boil it and ſcum it, while any Scum 
riſes ; then take a quarter of a pound 
ef the beft Ginger, twenty (loves 
one ounce of Nutmegs, put the Spite 
into 4 Bag, tie it up, and put it in- 
to the Liquor io boil ; « little before 

it be taten off the Fire Pour out 
the Li | 


cover it with 4 Blanket," and à 54.) MEASLES: 
Sbeet under it. while. it is working ʒ ple of Siffron, put 
and u hen it hath worked after the} and 
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WG * ; : 


"> „ +- 


let it be Tunned, 
{ I" + x 


2 3 * 
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er into 4 clean Veſſel, and 1 
put thereto a pine of Ale ſt it Will keep long. 


and find doſe ft vg Mm 
then Bottle it with a lam of Sagi ri 
ieee, Thyme, sb 
ofemaxy, Thyme, Sweet-Britt 
Agrimony, Wood Betony, Ege f 
bright, Roman Wormwosd. an -x 
Scabious, ef each, a like qu d 


Fe 
r they 


E 
25 d ker thi 
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f 


very high; and ip another quay 
tity of Water boil them up til 


Night; to every gallon of We 
ter, put two pound of clear Hy 
ney; the Liquor firſt ſtraint 
from the Herbs, and When it wil 


ö 
5 


together until the Honey is quit 
diſlolved; after a Night's ſetrling 
boil it again a quarter of an hoi 
with the Whites and Shells d 
ſix Eggs, ſtrain it: let it cool, 
and put np with it Cloves, Mart 
Nutmegs, and. Cinamon bruiſed 
together, being hung in the Cal 
in a Bag ; and if yon require i 
ta drink very ſpeedily, take the 
Whites of two or three Eggs, 
ſpoonſul of Yeſt, and two ſpoon- 
fuls of Wheaten- flower; beat 
them together; put them in 
the Cu; and wherr it has work: 
ed, Hop it up with Clay and 
Bay-ſaſt well tempered, and io 
Take a ſer 
it into a Rap, 
it, infuſe it in Poſſet- 


then, prefs it; or 1 
14535 wa 3 DET a}. 
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may be done in Mace-Ale, or 
White-wine, till all che Virtue 
of the Saffron is extracted in the 
Liquid; let the Party drink it, 
keeping very warm: And if in 
this Diſtemper, or the Small- 
Pox, (for it 


is good in either) 
there 12 Weegell m the Throat, 
do thus * ' « 44:0 * = * 


55, MEASTES. Take 
half ' x dram- of Saffron, tie it 
24 the other in a Rag, and boil it 
in half a pint of new Milk till 
the Milk becomes very yellow, 
then moiſten with it a Stay of 
Linnen; and put it wet and warm 
under the Throat where the Sore 
18; and when that is cold and 
'dry, put on another fo ordered ; 
and this will in ſix or eight hours 
take away the Pain, or Soxeneſs, 
"drinking alſo the Milk. © 
You mauſt be ſuxe to prevent a 
Flux of the Bowels and keep 
the 4 59 we a continual 3 
w Sweat, by ging proper 8 
Gies ah A Rido Kar Trea- | 
cle. Water, Bezoartick- Water and 
tle ſike; as alſo Mithridite . 
Vetrice-Treacle, our 'heW! London 
Treacle, &c; I cohnſtintly give 
every Night going to Bed, 20 
23, Or 30 1 17 of my Suttæ 
. Vitz, in a Glaſs of ſome Cordi- 
al Water, or Middling S6rt of 
Ale,” and every Morning a quar- 
ter of a ſpoonfal-'6f ny Aqua | 
Bezbartica, in Ale or Poſſet- 
Drink alſo, and in all the Drink 
or Poffet Drink they take in the 
Day time, I ge 10 or 22 drops 
of my Spiritus Auticolicu:; by 
obſerving this Courſe in the 
Meaſles and Small-Po never 
fail of, the Cure; and I believe 1 
have cured above TWo Thou- 
ſand ſeveral Patients in my time 
of thoſe Diſeaſes, and never had 
jet the ill Fortune of having one 


hag, 
v. 


LS] 


if in | ſaid that the Ohm w 


ſol thoſe Patients to miſchrry un- 
der my Hundes. gl 
condeiſe 


d Juice of Poppies.” Tis 


in En land, and all over Europe, 7 
is only the expreſſed Juice of the 
OrientalPoppres,which isbrought 
to its Confiftence by 2 gentle E- 
vaporation, and then Wrapt up 
in Leaves to be ſold here ; and 
that the Turks keep the Tears of 
the Wounded Poppies, which 3s the 
True Opium, and will not expoſe 
it to Sale. This mxy be in part 
true, but how far I cannot tel: 
But notwithſtanding all this, I 
am apt to believe that we have 
true Turi Opiam fold in our 
Druggiſts- Shops; and you may 


PS3 


ſome call German Opium, and is 
only the exprefs'd Juice of Pop- 
pies condenſed, which may: be 
given in Double Doſe to the 
True Opium. Alſo the Excrements , 
of a Fætus, which (ticks. to the 
Inteſtines after · birth, from tlie 
blacknefs of their Colour, are 
Se, Take à large handful of 
Sround-Ivy , co 


it well by ſwinging in 2 Gloath, 


2 Mortar, boil it in à quart of 
ſtrong Ale to the Conſumption 


the Morning 


— 


ions in the Eyes, and i good 
ot the Lung, Conſumption, 


of the Liver and Spleen; and, 
according to the Learned and 


adicions Sir Kenelm Digby, be- | 


ing applied co a 


Fellon like a 
Cataplaſm, 


84 


© 


weule = 


of à pint, and drink it hot in 


Stone, and Gravel, Obſtruction 


56, * MECONIUM.;Atis the 


have alſo there Mrconium, which n 
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ſhred and bruiſe it a little is 
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faſting.” This cures 
Pains and Inflammarions; Deflux- ” 


againſt the Jaundice and Coughs 
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| Cafaplaſm, it cures jt by ripen- 
ing and kindly breaking it, be- 
55 ms admirable likewiſe fox old 
Fores that want cleanſing, if a 
little Honey and Copperas 
> Mixed with the Juice. 
- $8; + MEDI..INE for Goughs. 


If the Cough is vehement, Bal- 


ſam of Sulphur is much com- 
mended, dropping 39 drops of 
it into à Cooonfal of Sugar, and 
mixing them well together, then 
adding to them half a pint of 
Poſſet drink, and ſo drinking all 
off; this may be done as often 
in the day time as the Cough re- 
oing to 
Bed, to take of out Volatile or 


Specifick Laudanum 4 gr. ij. ad 


W ating it every Night till 
| the Cough : overcome. "Thoſe 
that cannot take Balſam of Sul- 
phur, may take Flowers of Sul- 


pPlhur a Scruple at a time, made 


up into a Bolus with Barbadoes 


5 5 Green Ginger, and a few drops A 
of the Syrup: Or inſtead of this, 


the Patient may take half a ſpoon- 
ful of our Tinctura Mirabilis in 
2 Glaſs of fair Water and ö 


which will ſiop the Cough upon 


the ſpot, and in a few Days time 
taking it, will perfectly do the 
audanum 23 


aforeſaid' eyery, 


' 59. * MEDLARS to Preſerve * 
Scald them in Water till the 


dba may be eafily taken off; 


ſtone . 2 1 7 and — 
to each p of Fruit a pon 
of D. fs. and à pint .of Tent: 


ber them boit till the Liquor be- 


comes a Syrup; then take them 
off, and keep them for uſe, © * 

60. MEDLARS to Preſerve : 
Scald' the faireſt of them, when 


UW . indifferently Ripe, till the Skin 


be eaſily taken o 
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be | them 


ene e 


them at the Head, and add to 
each pound of them à pound of 
fine 1 i diſſolved in the Liquor 
till it become ropey: then take 
from the Fire, and put 
* up in a cloſe Pot for your 
8 VV 
6k. MEGRIM er Fertige. Take 
Aron- roots, cut them ſmall, 
and ſteep them in White - wine 
12 Hours; pour freſh White 
wine upon them, and ſteep them 
a conſiderable time; then d 
and reduce them to Pouder. Taft 
of this Pouder two ounces, Crabi- 
Hes, Ginamon, of each half. an 
ounce ; make theſe into a Maſs, keep 
them cloſe ſtopt, and take 4 dram at 
4 time in an ounce of Mint and Be. 
tony-water. This is 2 good Ce- 
phaleks and excellent, eſpecial- 
Iy againſt the before- mentioned 
Grievances: It alſo removes Cold- 
neſs and Weakneſs of the Sto- 
mach, Wind, Stone, Quartaqn- 
gues, and all tartarous Obſtry- 
ctiom: The Doſe, to a ſtrong 
Body, may be augmented to two 
drams. Take it in Canary. Purge 
3 
repe purging With the 
ſame every. fourth or fifth Day: 
mean ſeaſon, in the intervals of 
Purging, bathe the Head Morn - 
ing, Noon, and Night with the 
Powers „ doing it very 
well, and rubbing it well in, 
and ſet the Patients ſnuff ſome of 
it up their Noſtrils three, four, 
five or fix; times a day, as you 
ſee occaſion res: and every 
Day take of the following Mix- 
türe inwardly in a Glaſs of Ale, 
or White port - Wine, and ſome- 
times in Poſſet-qͥrink. Take Pow. 
ers of Roſemary , f Lavender,  o 


Cranges by * 


| and Limons, of each three 
ounces, mix them. Doſe half a 


ﬀ.; ſtone {ſpooufu), fr in che 
SR er he og ons 
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See SSS. FE. 


oxning 


falling: 
5 


faſting, ſecondly at ten at Noon, 


in à Py 


thirdly at four in the Afternoon, 


Wipe them clean, and put them 
| e made eg 5 Pt 
them in whole, with their weight 
in D. L. S. cloſe it up; and when 
It is baked,” ice it over with Su- 
gar and Roſe-water : Sometimes, 
55 change, you may add ſmall 
bits of Cinamon, or whole Cloves, 
and fliced Ginger. 
. 63, MELANCHOLY : Spring 
and Fall purge with Mechoacan- 
Ale, or ſome ſuch like 5 Purg- 
ing-Ale, for the ſpace of a Fort- 
night; then purge every third 
day with our Elixir-Vitæ, takihg 
about fix or eight ſpoonfuls at a 
time mixed with a Glaſs of Ale. 
Or elſe purge with this: Take 
White-wine a quart, choice Sena 
a full ounce, Liquorice bruiſed 
half an ounce, Salt of Tartar 
two drams; mix and make an 
Infuſion for two or three hours 


u 
in the Wine ſcalding hot; then] ner preſcribed. 8 
ſtrain out. This Will ſerve for 


dur Doſes; and let all their 
Drink be Fumitory Ale, putting 
twelve good handfuls into four 
gallons of new Ale; and ſo let- 
ting them work together. 

64. MELANCHOLY,' a Diet- 
Drink: Take Fumitory and Hops he- 
fore they are ripe for gathering, Bor- 
rage, of each a pound; boil 'em in 
two gallens of Spring - water, till 
they come to the Conſumption of half; 
firain out the Ligui { part., and. 
ſweeten it with Sugar-Candy, or Ho- 
ny, and let it Rand about eight 
days to ſettle and digeſt, and drink 
2 moderate Draught of it in the 
Morning faſting, and the like at 
Night When you go to Bed, and 
t will much enliven the Spirits, 


65. MELANCHOLY, a Diet- 
Drink 


emp, or Nettles, of each thres hand 
lypedy four ounces : Put all into 4 
Bag with a Stone in it, which 

into four gallons of new Ale, lett 

it as common drink. 

66. MELANCHOLY £29 Suppreſs; 
Take Epithymum , Famit 


eath a quarter of a pound, Sena 


» — 


ounce, Fennel ſeeds two drams, Wh 
three pints; infuſe them three hours, 


half a pint of it warm in a Mor- 
ning, ſtrained and ſettled ; and 
in two or three times taking, you 
Comfort: And fo, as often as you 
Melancholy, uſe it in the man- 
67. MELONS: The 
of Pompion, of each half an ounce, the 


and eight 


and ſweeten it with fine Sugar, and 


Urine, ©. 


— 


or Faculency of Sugar, 5 wget 
ted in the making thereof; as 


led Mel uſtum, as if it was burnt 


Honey. It is not wholeſome to 


be eaten alone, becauſe it is apt 
to give Gripings and Fluxes of 


Col remoye the cauſes of Melan- 
0 8 8 : IIS #3 55 bs + ps 


the Bowels ; but a0 


againſt it: Take Fumitery, ' 

and laſtly at Night going to Bed. | Borrage, Bugloſs, - Hops, Nodder of 
62. MELACOTONS to Bake -| H | 
fuls ; Epithymum three ounces; Po- 


them york together, and then drink | 

„Epi ory, the 
Flowers of Bugloſs, and =—_—_ : 
an ounce, Polipedium of the Oak _— : 
and then boil them to the Conſumpti- | 


on of a quart, whereunto add two 
ounces of the 7278 of Roſes + Drink 


will find wonderfol .Eaſe and 
tind your ** oppreſſed with 
e 
ey are cold 
and moiſt. Take of the Seed, and that 
Seeds of white. Poppies two drams, | 
| Almonds blanched; beat © 
them in 4 Mortar, mix them with a 
pint and half of Barley-water, ſtrain 
make an Emul ſion for the Heat of the 
68. * MELUSTUM, Melofſes, * 
Or Grocer Treacle, It is the-Faxces © 


black as Ink, and of the Conſi- 8 
ſtence of New Honey, and cal- 


excellent 
pPotable 
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or Dank may, be 

Take Water as 
much 45 pleaſe, diſſolve in it as 
mech lg. as an Egg may ſwim 
above in it, boil a little; let it 


cavſe it to ferment ; ; which dane, Ran 
wel it up, and when fine, you ma 
drink tt o bort le it up - If you fu: 


fer it to grow Acid, % may. 47. 


Fi an I amahle Spirit or Brandy 

from it, not Ke to that di illed 
from Wine. You may alſo make 
a Wine of.it after this manner. 
Take of the former fermented Drink 
. 63 Gallonsor a Hegfbead 5 3.4 pure| 
ne and good Sugar Spirit 20 quarts - 


dess as in waking CIDER-ROYAL, 
| & will you have an extraordinary 
Wd ne, which will keep along 
- 8ime good. without. owing ſemre. 
This may be for Common Uſe ;| 


1 


col, and with « little Teſt or Leven 


” "DEE: ks 


| 


ut if you would have it ſtron er, | 


Den may ftf? double the Strengt , of. 
tbe fermented L Jer, and the 1 add 
Balf as much more or double the quan- 
2 of the fine Sugar Spirit; ſo will 

have 4 Wine nat much ; inferiour 


in Prength and pleaſantueſs to Cana 


"$0. * MEN STRUUM 'Pera;. 
1 It is mentioned by Mr.] and 
. Bogle, and is made by drawing, 
off Spiritus Nitri ſeveral times. 
from Butter of Antimon y. He fays 
that by help of this, he was. 
able, withouta very violent Fire, 
i in a few-hours, to elevate a 

970 5 3 Eby of Crude Gold. 
Men ſtruum fignities a diſ- 

folving or extracting Liquor, ay 

K hn by Chymiſts, to ſuch 


2 776 as ate uſed to thoſe Pur- 
s ; and becauſe their Ope- K 
ase were commonly per foĩm. 
ed in 40 Days, which they call 
2 Philoſophica! Mont h, from t ence 
came the Name e whic 


1 


4 


now is the pe DT Term for any 
diff, e or e . Liquor 
and th Menſtrunms a 50 1 
them called proper, as 

galis, for the diflolvin of Golf 
Aquos Fortis, for the di e 


9 1 Spirit of Wipe for diſſoly. 


alien e Water for the 
oiving 24h Salts, G 5 2» and, A 
queous of 


70. MERCURY Water for the | 


Face, © Take an once of Corroſtve 


K 4 N in fine N pt it into | 
broad Pewrer- wi but to it 
755 pints of Spiißg water; ; fr 2 


well together with T Waoden $ patul 

fer half 4 quarter of an hour; is 
15 tand {if | ſettle, pour the clear in- 
to another Pewter-Diſh, and flir it 


juſt as gon did before and ler it ſettle 


ein; Thus do till the Water bath 
been four times in the Diſhes, 
that it Jook tlear, then it is well 
Fill ed; make the pi ſhes clean al- 
ways with brown Paper, let it fand 
in the Diſhes an hour every time, and 
pur it into an op Ze blanth 
Jree qua 4. pow 
e wall Water, which muſt. 
be done, letting them the fo a 42, 
beat them in 4 Marble Mort ar 
Ly in ſome of the Water a [ 1090 
ink, at 4 time, till they are 
122 fine; then put in the re of 
e Spring-water, which muſt be in 
all a pint; fttain jt, and 
of the Juice of Lemons ftrained, b 
an ounce of campbire beaten "fine; 5 
three ounces of white Sugar Candi 
beaten fine, and Nine Whites of Eggs 
well beatew, ſo o to Hir it well toge- 
ther and put it into Glaſſes; this 
will keep good- ſeyen Year: 
75 it in a cool Place and ſhake 
it ſome times; this is good to 
clear and ſmooth the Sl and 
to kill Heat; when you firſt uſe 


it you. «oſt walli four or five, 


times 


f Jordan 


pot it to 


the other. Water, pur "is þ x ſ} 7 | 
eee. 
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times in'a LE 3 1 = a 
pn og but after three Weeks. is |! 
pal, Night and 3 Will be 
12 3 t the firſt it ma 
ons Skins look Kk 
peel, a fmart 3 but after war $| 
it will be no page at gl. do 
not wach any Pimple th it hath | 
the Skin broken; it you cannot | 
12 Su 0 bhp ready beaten, be 
re to ſtop. your. Noſe. d 
Mouth bl 13 F ee 


wr ak Ts Pig, | 


and having 


' Nutmeg, Pepper, Salt, and chop'd: 
age 15 18 two Neats- 


Tongues, hea, dried and. cold 
after boiling, ice them in 
lengths, an 37 as à half 


pen al 1 K of your 
ig in a ſquare or round Pye, 
and the ſlices of the Tongue on iti 
then another quarter, and more | 
Tongue ; and thus do four.times | 
double, and . over all theſe 
ſome - ſlices of Bacon, put in 
| ſome pieces of Butter, then bake | 
it ; and when it is ſo, fill it up 
pa ſweet Butter. - 12 4 
is Pig, or Mermaid- 0 
called, 5 $ be 'eaten_cold.. *, 
7277 ESENTERY: 
It is the Membrane of the Perito- 
bum doublet] & enriched with 
Slandules, \ Nerves Arteries , | 
Veim, Chyl ous Veſſ:ls and | 
14555 Ng RT It is in the mid- |, 
dle of domen, continues and 
bolds faſt i | their places, the In-| 
teſtines in, a; wonderful manner: 
It has 'a great. Glandule in the 
middle, Called Pancreas Aſelii. 
about Which are ſeveral other 
leſſer Glaydules, - to which the 
Milky Veffels of the firſt Rank 
tend from the inteſlines; and to 


1d it, we Rs at, | Colle&i 
a it well with a | PI 
Cloth, ſeaſon it with beaten | do 


—— — 


1 


theſe Glandules again the Lacbeal 


rr into it. e 

VIC a $5 | Metheglin- has and 
highly hek 
Nation, * 
among us, If tightly made; nor 
can: it be 
ns princij 


Fay yen 4s the 
ad. ier 


ants 


them. 
ood agal i 
hthifick, 46's Aſthma : 
Cleanſmg and Diuretixk, good 
\ againſt the Stone and Gravel : 
It is reſtorative and ſtrengthning, 


comforting the Vital Patts, and 


make it then, take theſe follows . 
ing Rules. 

7 Th METHEGLIN: 
| Take Fair Water 60 Gallons; Bay- 
Leaves, Baww, Hops, Ginger, Orrive 
| Root's bruiſed. Severy. Thyme, of each 
half a pound; let them ſcald in the 
Liquor in a ſomnuring heat, (but nos | 
| to boil) for 2 hoars clear the 
from the Ingredients, and to every 
three Gallons put one Gallon of Honey, 
boil them (but not too faſs) me 
it very clean, ſ» long as any will: 
and | «riſe, eſpecially. the latteral Black 


to 4 Tub, where er it f 


for ſome 
New Ale Teſt, fir them together, 
and let them reſt a day or to to. 
Work : Fleet off the Teſt, and fir it 
again, letting it reſt another day : 

Scum off the Teſt again. and ſo Tun 
it up, put it into a Cellar, and covey 
up the Cask flightly; as it works 


Lk the FP 255 55 . fit it "of 2755 the * he. 


* 

n 

* 1 

a f 4 * * INS 


- ö 0 4 I 3 5 1 * ry 
3 2 8 3 
: . 1 N > ES 
CI * 5 8 N ek, 4 * 5 * 5 ey 12. 5 <5 C 
1 N LE Sb ES 4 J 


'Feſſels of the ſecond Rank afcend, = 
make 0 the Veſſel which carries th 
' Maſs of qe. A rs | 


in, Eſteem in this 
of excellent _=_ 8 


ways ſinct Hou - 


Ro 


affords good Nouriſnment. To 


Scum ; cool the Li, wor, . | 
2 days ; r to it 4 Quart of good) 


the 5 and — Wav From | } 7 


Pe i 7 * 


3 


J 


252 whes t- 7 fop| 
Stwp cloſe, but have « Vent 


. Some Gln 


"x Agg. 
- - - gether "then train out and cool; 
ud a . work it Wh ((o 


every two 


Feaſt; ine 

i every hour; 

they add che Whites of four 
W 


2 08 a little Cinaraon, Cloves, 
N ic has done ' Working VF ſtop | 


| . an Egg will ſwim on the 


0p of it, "boil is fo as-it may be very | 
well ſcum'd ; let it cool, and the next 


5 . Cinamon , Cloves, Clove-Bark, 


5 5 ze 4 bruiſed or beaten 3 Savory, 


eta cunces; 
Bonghole a . of Teaſt, to in- 
=, __ the Fermentation, which it will | 


ee flan for a Mont h or two, 
you may bottle it 


ſet in a cold Cellar, will become draw it off, 
2 pleaſant Vinom Liquor, and the | 
n the frſt boiling of the Honey 


| 5 _ cauſe they ſay it the Scum be 
; lelt with ih it "ng * of ule, and | ing to exceed one 


"ME T7 


16 7 "ME 


old, with Whites 
Shells and all e to- 


Gallom) ) with 
of two Eggs, two 


pgs? 


1 
the next day 


of } 


ing in it in 


Ginger bruiſed, which when | 


ipe: "Take choict He. 
and put to it ſo much Spri 
er, that when the Honey is diſſol- 


day it may be Barrel'd #p: > To every 
15 Gallons add 4 ounces of Famaica- | 


rag Mace, Nutmegs, Orrice- 
inters-Bark, of each an ounce, 


Thyme ftript of en Stalks, of eath 
[ add alſo at the 

it flands net too cold; when it 
one working, ſtop it up cloſe, and 
off, which being 
Inger tt is kept the better. 
Where Note, That ſome adviſe, 


and Water, not to ſcum it, be- 


to give it Vent 3 © 
the Water and Ho- 


joram, Saxe 


king the bor jeu eg to 
clear and 


76. N E T HE 6 L I N, 
A New way: - Take Hyſſop, Agri- 
mony, Burner, Wild Thyme, Bawm, 
Mint and Fennel, Roſema and An. 
gelica, and other Fatale 'Whole- 
of | ſome Herbs that have Strength in 
them, of each abe a quarter ef 
U handful Boil them. in 4 ſufficient 
quantity of fair Water, till tender ; 
preſs out the Water, and let it ſtand 


4 Day and 4 Night | to ſettle; dran 


of that part which is clear, and put 
two Quarts. of Honey'to two Gallons 
and ſo proportionably ; let it 


it, 
Ct ns heeping it clean from | 


the Scum ; fet it a cooling, and be- 
ing 'cold, add 4 little Al Ale- Teaſt; 
«nd put It into 4 convenient Veſſel, 
1 the Bung with a wet Cloth ; 
1 

| Days end take off the Y ea. -or leave 
it behind, by Drawing it off, and 
puttinig it into another Veſſel, in 
which it muſt have Vent for three 
days longer; then Hop it wp cloſe, 


yet. when you hear it make 2 


Noiſe, you muſt give it Vent 


force not ont the Cork, it may 
happen to break the Veſſel : If 
you think convenient, you may 
make a Bag, and put in good. 5 
F Ginger ed, alſo Cloves a 
es ering it to hang 00 in itt 
ſule ſo, as not to touch the bot- 


77. M ETHEGEI N, 
ther way : Take Spring- Water, 1 5 


; 
boil it with Roſemary, Sweet Mar- 
: Bawm,. and Saſſafras, - 


until it has boi 14480 three er four Hours, 
the whole quanti ie, not need- 


* . 


a help to. in 88 1 


n it bas Worked, at en 


with a Piercer, or elſe, if it 


tom, and at two or three Months 


end, you may, if you think * | 


51 10 1 


them in at twice; ſtir it well, 


1 


7 . 4 > 
f 8 RN Z 3 4 . 
it choſe ay, and 


of Water, of each an equal proportion; | done Working, .. 
25 it Le fag ef, fe i to draw it no ff -# 
it will Purge Melancholy 
much revive the Spirits, Com- 
fort and Strengthen the Heart, 
purge by Urine, and gentle Breath 
ing Sweats; and keeps the Party 
moderately drinking i 
Healthſul Conſtitution of Body. 


79. ME THEGELIN 


* 


cool, and ſettle à whole Nght, ſtrain 
it, and add Honey che beſt 3 then ſet. 
it over the Fife, and take the Whites 
of twenty dr thirty Eggs, beat them 
very well, and when it boils, 7 
et 
it boil apace before yow Scum it 
After it. 1. Scummed, dake it off the 
Fire, and pour it into any Earthen. 
thing to cool; and being cold, put 
five or ſix Spoonfuls of New Ale-. 
Teaft to it, ſtir it together, and every 
Day ſcum. it with a Bundle of Fea- 
thers till it has done Working, and ſo 
put it wp into 4 Cask, (if you can get | C 
ſuch a one,) that has had Sack or 
Malaga in it; and to every Gallon of 
Metheglin put 4 Quart of Sack, or | and ſs 
one Pint of Aquavite, à quarter of a 
pound of ſliced Ginger, and two or 
three Peels of Limons and Oranges in 
e, DT 5 
78. ME THEGLIN' Phy- 
fica! : To order and prepare this, 
Gather the Herbs under menti- 
oned in F#ly, chooſe to pb them 
on a dry windy day, if any ſuch 
happen, and keep them drying 
till the Michael mas following, 
Viz, Saxiſrage, Agrimony, Centot), 
Thyme, Beton), brown Mint, and the 
tops of Roſemary, of each a handful ; 
boil them in Spring-Water, till the 
Herbs have much altered the Colour; 


e much al be up, and when Fine 
tale it from the Fire, and cool it; \ offs The beſt time to make it, is 


a ing it boi; 
then add ſo much Honey, as, being 


put into the Water when it is 4 little a little before Michaelmas ; and it - 
Hozey-| Will be an excellent Drink about 


warm, about three pounds of 
Combs, temper. and mix them well 
together, and ſo run the Liquid part 
tino a Phe Sree, oe Strainer 5 then to 
try its Strength, put in a New Laid 
Egg —.— and if it bear it not, 
you muſt put in more Honey till it 
will ; rain it 27 and boil it 
over the Fire à little, keeping it clean 
Sued, 4d fo being cold, phe 
#7 info a Barrel; nd when if has 


the beginning of the 8 


another: Tale Sweet Marjoram, 


a bandful ; and three or four. tops of 


ing. 
980. ME T HEGLIN White, 


Sweet Briar Buds, Violets and Straw- 
berry-Leaves, of each 4 handful ; a 
handful of Violet Flowers, the Double 
ones if they can be got; broad Thyme, " »ö/s 
Borrage and Agrimony, of each half 1 


> #5 x 


%. 
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FER” 


_— Dine 3 — pr = two 
bY . Spoonfuls, and three or fear Blades of v 
lug Mace: boil theſe in eight Gal. 
lons of running Water three hdrters 
| 5 ef an Hour, ſcum it and rain it; 
and being lukewarm, pus as much 
re beft Honey 0 it as will male it 
bear an Egg, the breadth of u Six- 
Vence above the Mater; . 
, fo long 48 Scum will riſe 
Flt ſet K to a and when al- 
2woft Cold, put in half a pint of Ale. 
l; and when it has wrought bo 
ven perceive the Yeſt to fal 


_—_— A till the Veſt has left riſeng 
. | flling it vp every day with ſome 0 
_ the ſmall Liquor ; and Popping it wp, 
| 5 in a Bag with a ſliced Nutmeg in 
it, 4 few Cloves, Mace and Cinamon, 
at wnbruifed, and a Grein of Muck. 
The beſt time to make it, is a 
>  -httle before Michaehmas, and it 
will be excellent to Drink to- 
A - wards the beginning of the 
__ Spring. 
231. M 1 c E to Kill - Take 
EE  Heimlock-Sced and caſt it into the 
+ Holes where they uſually come, 
and they will eat it greedily, it 
— — certainly Kills them. 
_  8:.*MILK o Dry p 


_ the Decoction of Colewort- 
Leaves, and anoint them with 
the Juice of Piantane, and the 
== Buſineſs will be effected. _T 
I In this Caſe, things Goling, Dry- 
—  3:ig, and Repercufſive ought. to be 
ee. Tow may Bathe the Breſts| 
_ Zoning, Noon and Night, with |. 
_ Lac Virginiale presty warm, Fo- 
_ menting them for à quarter of an hour 
SS _ ut a time: which done, anoint them 


9 F 2 . Fa with Oil of Poppies by Expreſſion; gar 


Phacine, which is Oil of unripe Olives, 
and then lay over all Emplaſtrum 


Datel; : 4 hit Toy beret fol 


1 


wp, and ſuffer it to 2 in ** prey 


has the ſame Effect; 
Coney-Skin, or Hair-Skin, the 


if that cannot be had, with Oil Om- | 


SE 1 i 7 * . 


done; 


ny Patient 'is two! or three times Pur 


ries 


. 1 
Take Aniſeeds, Liquorice, and 


Poſfet - Drink. Some hold that 
the Forehoof of a Cow burat to 
ing and Evening in a Glaſs of 
„Canary, with the Volk of an E 
y fails; or for want of thele 

Lady-Thiſtle boiled in Milk, — 
the Milk drank warm; or Fen- 
nel-ſeeds, and Cumin-(ceds, brui- 
ſed and boiled in. Barly-Water, 
likewiſe a 


Fleſhy Side being laid on 
IT $ $ When 9 852 . 


Take the Fleſh of 4 
bojl'd, Beef-Swet, of each a like quas · 


tity ; W TL them very ſmall to 
ther, add three pounds of large 2 


\Currants, 4 Now of Reifons 0 


San lit and ſtoned, Cinamon in pow- 


der, half an ounce, three Nurmegs 


grated, Carraway . .Compits 2 .ownces ; $1 
Bathe the Woman's Breſts With D. I 8 of 


L. S. 4 quarter of a pound at 
more; and a tle, Salt $) when, 
the. Pyes are Baked, put into 


them a mixture of choice Sweet 


[Butter Wa wth ſome Canary, 


P. R. V. and a little Lime- Al 
or Juice of Limont, well 
. 


with Neats Tongues : Take a fre 


mince ſmail by it ſelf ; mingle them 
Cloves and Mace, beaten, ſors Salt, 


ſmall 


4 Peel ** 


feed; to 


more + pecially. if. 
ged with Sal Mirabile, which cars 


F the Alcan Homours that 
of breeds Milk, ; 


12 


MILK © "Hera N 
Fennel Seeds, which boil in q 


na and a Dram taken Morn-/ 


*MINCED-PYES;. 
Leg of Veal par- 


85. * MIN CED. 7 7 


Neat: Tongue, which mince (hot or 
cold ) ſmall, Beef- Suet 4 pounds, which | 


together, and ſeaſon with an qunce of 
half a preſery'd Orange and « little 
whidh' 


8 B. S ... 87 ISS! | 4 4 


75 


— 


* 


— 
— 
|} 


”M I "T7971 "M1 - 


wh Fey "le 7 Ct  jof Nutmegs, the like wei, "= 
pounds, 4 pound. of . flit. Raiſons of Canon and. 2 little Sale five | 
the Sen, 4 quarter . 4 pint of Ca- Pippin: minced ſmall without + 
tary, 4 lite Lim juice, or Ver, the Coe a Limon- peel ſcraped, 
joice, and D. R. W. Stir all well [a and a, quarter of a pine of Roſe- 
rogether, and therewith fill your | water, a 1 t. Dates, half 
Guſt, which bake in a se K ger of ol a; pound 
of Ra 


Ove 

$6. MINCED-PYRS: Take a 
large Neats Tongue, 2 boil it; £ 
then cut away the Roof and 
it, weigh it, and to 5 
pound of Tongue take five pound 
of Beef-ſuet, cut the Tongue in 


1 


of Curraps ; mix them well to- 
gether, and put them to every 
pound of Meat and Suet. 


Di fot ve Nitre when pretty well re- 
dor d to a ſmall neſs before in Damast 


thin ſlices, and ſhred it, but Roſe-water, | evaporate it, and thas 
ſhred the Suet by it ſelf ; when ere er werm through a brown Paper, 
they are both en fine, ut in | 9» | which Roſe-/eaves are Key Fn 


| moifined with a little Spirit of Sul- 
45 with a few od 0-54 ain ef Muck 
T iſe, and ſo let it ory 
it 65 Lecame a delicate 


the Suet by Adee ep] red- 


5 225 e Sr 


4 pretea 


ſhred rune he Wan ounces. — | Bear 0 all man 19 1 of Fevers. 


Penn Citron, three ounces of His. A peculiar and 
candied Orange, cut into ſmall dots © Ag aut the 111 
thin bits, the yellow Rind of Mass 501 Peſtilenti 
uo q ny Limons grated, three It removes Stop 
$ of Ver] — a Gill of | nary 

e Sack, hal 2Gull of Roſe- 
water ; theſe be ing well dag 
led, fill your Pyes; 1 2 Care 
they do not ſtand too long in the 
Oven to dry aſter they are juſt 
enough. 

87 ”MINCED-PYES to Seaſons 


pecial | Ape 


Infections. 
of the Uri 
Parts, and provokes - 


ſharp, and ſcalding Urine 
1 bab ee f 
paley, it is 


ma to make them o minced | Virtues are very many, viz; k 

when 1 e let .it| it and lay it to the mach t 

lie Preſled all Night, put twoþ is weak and wants digeſtion, 155 
Peu of Beef - ſuet, minced| it comforts and fortifies it. It is 
ſmall, to every ane of 8 a Sovereign Herb to reſtore the 
mix them very well ther,| Smelling and Feeling to rage, 
and take half an N of loves wherein they are much decayed; 


10 Mace: N 1 an ounce lor 1 full, — Wen. held 1 


iſom of the das tuo Pound . 


88. MINERAL - CRYSTAL: | 


Mp rs in Colour I 


Urine, . | 
gives eaſe in the Quinſit ie, in J= 
an 


of i it in Wine 12 ich Su · | 


" 85. MINT : This N 
To 40 this, take the Meat you] the ſort ot Garden Mint. wt | 
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=  ' the Noſe, and for the other, t 
Decoction e ſtrong ap- 

pPlied to the numbed part. Thie 
Leaves dried and poudered, given 
to young Children, kill and brin 
away Worm: The Juice drank 
wich Vinegar ſtanches Blood; 
and with the Juice of ſowre 


fions, 
water, and grated Nutmeg, laid 
on the Forehead, aſſwageth the 


der Dugs full of Milk, it ealeth 
the Pain of them. Applied with 
Salt, it is good for the Bit 
mixed with Honey, diſſolved in 
Water, being 8 the 
Ears, eaſeth the Pain of them. 
| The whole Herb diſtilled in a 
Lag Alembick, in Balned or 
d, four ounces being crank, 


Mr 


* N42 
1 3 0 
+ * * 
* 
$ - 
oy . + 
8 


ſtayech Bleeding at the 


* Thoſe that affect much Milk, to 
E: prevent the curdling of it in 
3 their Stomachs, would do well 
| to chew Mint in their- Mouth, 


and ſwallow the Juice after it. 
If cheeſe be ſprinkled with' the 
Juice, or Decoction of it, it will 

p it from Cortuption or Rot- 
S0. MINT Sap. Take a- 
bdaout a pint of the Juice of 
E Om are almoſt 


' 8 
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7 when thi | 
xipe, the Juice of Pomegrtanates 

' half as. much, Juice of Mint a 
22 red Roſes two ounces; 
keep them in the Juices twenty 
lou Hours, then boil; it, half a- 
way, and ſtrain our the reſt, and 
with D. L. S. make it into a Sy⸗ 
Pennyroyal, and Mint, ot each 
2 A handful; Canary-Lees, a gal. 


4 . p 
ws * 
4 
* 


5 


Pomegranates, reſtraineth Vomit- 
ing, Hicoughs, and Cholick-Paſ- 
This Mint, with Roſe- 


Head- ach; and laid on the ten - 


of | Cardamoms 
Mad 0 And the Juice Of it | Galargel, Gi 


twenty four Hours, put them 
Into 2 Pewter” Still, op T- 
Alembick, and keep a quick Fit 
under it; cover the Still with 
wet Cloaths, and then diſtill it 
over again, putting into the Ne. 
ceiver ſo much fine Sugar as may 
convemently ſweeten if. 
| This is Excellent in Fevers, < 
an) bet peſtilential Diſeaſe. It com- 
forts the Heart, and ſtrengthens tie 
Memory, and given with Syru 
Liquorice, is good for Obſtruttions if 
e Lungs, and Difficulty of Breas 
thing, 3% MR 
92. MIRTH to Canſe : Tak 


, cinamon, Cubcbs, Clovg, 
er, Mace, Nutmeys, 
Pepper, of each one 'ownce ; Saffru 
| £290 ounces, Angelica, Baum, IL. 
render, Mint dried, each a hand 
ful 3 Wainters-Cinamon nine dance 
Bruiſe- what are to be bruiſed, and 
put upon them choice Brandy ſix 
quaits, fair Water eight quarts ; di- 
Left for a Week warm, then in 
Copper Alembick with its Worm, with 
a gentle Fire, draw off fox quarts of 
ater, putting into the Receiver ſo 


much D. IL. S. 4 may convenient! 
ſweeten it , this keep by it ſelfe Af- 
terwards draw off two quarts more, 
#5 « ſthaller Water, which may ſerve 
as a Vehicle for ſeveral Uſes, © 
This Water is excellent againſt 
fainting Fits, comforts the Heart, 
pf, ws in Conſumptions, the Spleen, 
id Melancholy 5 it keeps pr Coun | 
tenance freſh an; g, and very 
moch hel ps 2 ders) of the Memory. | 
Taken faſting, it creates a good Aß- 
petite, is excellent in internal ly 
and indeed à better Cordial for an) 
Pettoral Diftemper or Defect cunnit 
„„ POW. 
33. MISCARRIAGE : In this. 
it is proper, that young Women 
ſhould . not be ignorant of the 


jon; and after the Infuſion of 
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or fore-xunmng Miſcarriage; and 
ſome of them are theſe, Sudden 
pains in the Back, or Belly, the 
Breaſts often filling and falling; 
upon which, let her apply this 
following Cerecloth to the Reins 
of the Back; or Breaſt, » 

| Take-the Roots of Biſtort and Co- 
riander-ſeed, of each two drams; 
unripened Galls, Saunders and Hy- 
priſtides, of each a dram; Labda- 
num and Maſtick, of each half an 
ounce; Frankincenſe, and Bdellium, 
of each two drams : reduce thoſe that 
can be into 4 Pouder, and with Oil 
of Maſtict, Turpentine, and Beeſ 
wax, make two or three Cerecloths, 
and apply them ſometimes ta the Loins, 
at other times to the Sides, and the 
Region of the Womb under the Navel, 
the Party for a conſiderable time al 
together avoiding an) violent motion 
both: of Body and Mind, as Exceſs of 
Foy, Anger, Melancholy, &c. re- 
lating to the latter, alſo violent 
Sneezings , Coughs , Strainings, or 
pig. jo 8 * n 85 

-It is neceſſary in this Caſe to uſe 
alſo inward means, for which our 
Specifick Laudanum, to be taken at 
Night going to Bed, from two Grains 
ts four, or ſix, is a moſt approved 
thing; and every Morning faſting, 
to take a full ſpoonful of the Tinclure 
of Catechw, in a Glaſs of old Malago, 
or Tent : If this Courſe is followed by 
ſuch | omen as are apt to miſcarry, 
it will certainly prevent it. The 
ſaid Tincture of Catechu is thus 
made. 1 Bode 

Take ehoice Black or Liver-colour- 
ed Catechu in very five Pouder ſix 
ounces, choice Brandy two quarts - 
mix and digeſt. two days, ſhaking it 


vice or thrice every Day; then let 


it ſettle and ſtand upon the Feces, 
and decant the clear as you have occa- 
als, © Se 12 ap Th 


— 


54. MISCARRIAGE, another- 


Take a ſprig of Roſemary and 


1 
4 F 
, 


dats ps * 
. 


Bawm, a few Cloves, and a ſmall 


quantity of Nutmeg; put them 
into a pint. of Clarer burn it, and 


then beat the Volks of three 
| new-lay'd Eggs; and having taken 
off the Wine from the Fire, 


brew it with the Herbs and 


Spices ; then take the Cock's 


Treddles of fix Eggs, and the 


White of one, beat them to an 


Oil, and having taken off the 


and ſo brew them over again 


fore- run a Miſcarriage, in the 


Froth, mix them with the reſt, 


with fine Sugar, and when the 
Party feels any Pains that uſually 


Back, or Belly, let her imme- 


18 


white Hellibore beaten very ſmall, 


mix it, with Wheat flower, the Whites 


diately take four ſpoonfuls of 


* N 
* 


95. MO LES to Kill: Take 


of Eggs, Milk and Wine, and lay 
little Cakes of it in the Mouth of the 


Holes, and the Moles will greedi- 


ly eat of it, and it-certainly kil- 


leth them. : 


96. MORELLO - WINE: ro 


wake this, Take: half an Awm. of 
White wine, twenty pound weight 7 
Merello-Gherries , diveſted f their 

Stalks, braiſe them ſo, that the 


Stones may be broken, preſs out the 
Juice and pour it into the Mine; take 
that which remains, and hang it in 


the Wine in a Bag, ſo that it may. 


not touch the bottom ef the Cast ʒ 
then flop it up, and let it continue 


4 Month, at leaſt, before you dre 
ir, You may put in Spices at 
your diſcretion, but it will be 


very pleaſant without it. 


Hops, and put them in a Bag, 
and. lay 


— Py 


97. MOTHS is Clothes, Take 


lay them © amongſt your 
Clothes? So alſo Wormwood, 
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98. MOQUT 1 "Diſeaſes J det them pros, aer . 3 
If the Mouth be Cankered; Take | tilFthe. Mixture is of 4 good Scarlet 
4 Pint of Hine - Vinegar, (and if you Color, and of the thickneſs of New 
cas get it, let it be that of Claret.) Honey © which being cald. put up inti 
Rye; red Mint, red Sage, and Raſe- | a Gally Pot, keep cloſe covered. for 


marx, of each a quarter of a hand ful, 


uſe, Take Smiths Forge Mater filter'd 


or as much, as you can bold between | through brown Paper a Quart, of the 
the Fore-finger and Thumb; ſbred formen Mixture. $' ounces; min and 
yy them. ſmall, car boil them in Fine- diſſol ve for a Gargariſm. It quick. 
ger, then diſſol ve in the Liquid part ly cures all old Sores and Ulcers! 
>< 3 Honey, half an ounce of of the Gums, Mouth and Throat, 
EP half a ſpoonful of white and eaſes their pains by waſhing: 
Salt; [waſh the Mouth I it and Gargling them therewith. 4, 


: | Manning and Evening. 


5, or 6 times a day, The mit- 


gg. MOUTH Cankered. « or | ture of it {elf will do the ſame 


Bor: Take Red Port Wine 4 Quart. 


thing, ißt it be taken Morning 


| Searvygraſs three handfuls ; | boit-and | and Night, and ſeveral times 2 


ſtrain out, and ſmeeten with Honey 


Day, as much as a ſmall Cheb 


Wirth this often Gargle the nut, upon a Knives point, letting 


Mouth, and all Night hoid Scur: 


it diſti down the Throat very 


vygraſs in the Mouth, upon the leiſurely, It alſo caſes pains, and: 


very place Cankered, Ifrhe kg 
_ 1x: fo convenient as it bor 
| done. Or thus: 


ſtrengthens a . Weak Back, if 3 
Spoonful of it be given at a time, 
Morning, Noon and Ni du in a 


Take. Red» Port. Wine... 4 | Quart, | Glaſs of Strong Ale, Tent, ot 
Mute Vitriol, Roch-Alum, Saccha-] Alicant. | 


rum Saturui of each th: by Drams : 


15. MULBERRIES« 


mix and diſſolve, and therewith\| Honey': Take: of the Fuice of Red 
often Gargle'er Waſh the Cankered or | Mul berries a: pint and half, put to id 
Sin plate: it will kill the cue, 4 pound of Clarified taney; boil them 


nd beal in. ſhort Nine. +41 
: 100. MOUTH "WATER : 
Fate Bramhle Leaves, Columbine- 


up often with Scumming, ſo that the 
—— may be well diſſolved in the 
-Fnice; and athird part being conſu⸗ 


Leaves, Cinkfoil- Leaves. Honey- | med, tale it off, put it into Earthes 
 Suckle.. Leaves, Hyſſop, Plantane, Veſſels, and keep it cloſe opt, as 1 


ebe kee Yiolet-Leaves, of | Curious Ceoling and W 
each one hand ſul, Spring · later ehice Ho 


ney. 
| | pints, boil to 4 quart, add: Roch- 103. MULBERRY. Hong: 


Alum an aunce, Honey $ ounces. 


mix and diſſel va This will cure 


Gather Blackberries, and Mul- 
' berries When they begin tori 


_ Cankers; Ulcers and fztid Sores pen, the Dew being off them, 0 
In the Mouth, tho! very 1Lnatu- each a Quart; bruiſe them. "nb 


xed, and of long ſtanding. - 
101. *:MOUTH- WATER : 


ſtrain them, and -put to the Juices 
tine thin Honey two pound, 


Tuaße choice Honey 16 ounces, Madder- | bail them over a gentle bare. to 
| Roots, (commonly cal led Crop-Madder |the thickneſs. of Honey, and keep 
in ßne pouder, 4 ounces, Roch Alum | it cloſe for uſe. 

in fine pouder 2 ounces, - Canary a| 104. MULBERRIES' to 
_— 7 4 ow? ; tix them, and, 2 7 Take ne Rs weight 


Mulberries, wet your Sugar with] 
ſome of the Juice thereof, ſtir it 
together, put in your Mulberries 
and let them boil till they are 
enough; take out your Mulber- 
ries, but let your Syrup boil a 
while after,” then take it off, and 
put it into your Mulberries, and 
let them ſtand till they be cold 
V 
10%. * MULBERRIES 
tv preſerve, another Take two 
Quatts of Juice of Mulberries, 
add to it P. L. S. two pounds; 
bei! gently, ' and make a thin 
Syrnp : put this Syrup ingo 3 
Tarts of Mulberries, not over 
ripe, let them have one or two 
doils, and then put all out to. 
gether into the Veſfel you intend 
to keep them in, which keep 
cloſe opt. 29 ; 
tos. ® MULBERRY - TREE: 
Beſides the Fruit, the Leaves are 
of 2 yaſt advantage for the Pro- 


auction of Silk, of Which we 


ſhal Cay norhing in this place: 
It is ewotold; the White and the 


Black: The White Mulberry is the 


more Sweet, and the Leaves of 
the Free yield the fineſt and beſt 
Silk. But the Black Mulberty, as 


1 i a little more acid, ſo it is the 


more Grateful to the Palate and 
Stomach; beſides it is much the 
lirger Berry, and yields rhe beſt 


ine, not inferiour to Alicaut. 


Mr. Exeſyn fays they are raiſed in 


fome Countries, of the Seeds 


from the Berries, which being 
gathered When thro' ripe, are 
ſeparat ed from the Pulp or Juice, 
by bruiſing; and waffling them in 
fereral Waters; and fo drying 
them.” But he prefers the 9 
of the . NY, Which 
ay be a little btuiſed, and then 


ty well moiſtned ar- firſt 
but rarely 


vered with Straw, to prote 


dreſſings, or half diggings, to ki 


the Weeds, in April, 


them of ſuperfluous Branel 


which will prove very eaſily a 


well Rocted in two 


taken off from an old 


we 
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them from the Heat, and from 
Birds. At firſt they are to bæ 
kept maderately ſheiter'd,, and 

clean Weeded: At two. Years 

growth, about October or Febraarg, - 
you may draw” them, up gently; - 
and dipping their Roots in Wa- 
ter, tranſplant them to the places 
you deſign them to grow in, cut- 
ting them within z Inches of the 
Ground, and gwing them oil 


Trani 
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Sugar, as there are of your 
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Mould, which ought to be pret- 
SOW1085 
Waterd afterwards; 
tiff they peep: They muſt be 
kept warm, by being thinly . co: 


1 _Fune and 
Anguſt, The ſecond Year purge 


reſerving the principal Stem ok. 
which, if the Froſt injure any. 
art cut it off. This way of 
Raiſing them may do in hot 
Countries, but with us it is bet- - 
ter to Raiſe them of the Layers 
from another Plant, ox of Suckers 
from the. Roots. of other 3 


* 


well: The beſt time of doing 
which, is in February, leaving 

not above two. Buds out of the: 
Ground, which you muſt. care- 
tally Water, and they Wl be 
Lean. 
Dr. Beal ſays they may be Grafted 

on the Black Mulberry Tree in the 

Spring, or inoculated in Fuly.; 
bit then the Scions ought ta be 
| Tres, 
which bears broad even Leaves. 
It delights. to grow in a light, 

dry, rich Mouid, Which if iti? 
well, Mahuced with , Aſhes, af 
Horſe-Dung, 1 will be the ber- 
ter, and if expoſed to the Stin an 
Air, Will thrive the better. It 


don in Rich Black Gafden- \is 4 Tree ewe, bes ducult to 


hard or /Prickt, ' in almoſt all re- 
' , ſpeils as you make Brandy from Wine, 
or the Sugar Spirit from Moloſſos or 
 "vowrſe Sugar, It has all the Vir- 


* 8 Sugar Spirit, and may be uſcd in 
C- , the ameCaſes and manner, for 
© diflolvying of - Refinous Bodies, 


king of Cordial- Waters, &c. 
ee e Grown 


* . 
1 


tues and uſes of Brandy, or the 


extracting of Tinctures, and ma- 


If from their Stalks, they pr 
Al the Improvements were made e 


„%%% 830 „ nn n 15 e "mM END 
Tiranſplam, except it be into A and Preduct of our own Country, if the 
rich Soil, and whilſt Young, and | how Rich might one Nation be? | a*d 
de kept well Watered, not cut- | and What à vaſt and miley pint 
ting off its Head in removing, but | Treaſure might be ſaved, whic i it 
trimming off. the ſide Branches, | now our Neighbour Nations, and I vor 
ſo as to leave but a ſmall Head | our very Enemies daily ſuck and et 
on. The beſt time to tranſplant | draw from nz, to our Impoveriſh-: I whe 
them, is about five Years growth | ing, and even almoſt nndoing, : + © dof 
in September and Oftober, in which | 108. ® MULBERRY - WINE: 14 
Work, ſpare cutting the Roots as | It is made exactly as yon make Bt. 
much as may be, and take great | Wine of Grapes: The Berries am go 
Care to ſave them in taking them | to be gathered when they ave through ¶ ma 
up. The Black Mulberry Tree is a | Tipe, fair, aud black, and in a dry tha 
great Bearer, and if it grows in a | Day -. let them be taken from 'the © mu 
Proper Ground, it yields a large Stalks one hy one, and put into Baskets Vn 
.and Noble Fruit. It thrives ad- te carry them fo the Wine-Preſs, 1 
miirably in England, and if the where the Pure Juice is to be preft S3. 
 - Planting of it was encouraged | owe. © Some put the Mure, or Preſ- © Fil 
and promoted, either in low | ſings into the Fuice, to te fer a ſea- poi 
Standarts or in Dwarf-Trees, | ſo», or for 2 days, to brighten the the 
- Whether in whole Orchards ol Tintture or Color, others do not, but pir 
them, or by the ſides of Hedges, ler it Work in the Fat. When it has I M. 
vou would have Fruit enough | wrought as much as they think fir, Sal 
not onlyto make a great quantity (they Tun it up, leaving half a Fort qu: 
„ef Wine, more 1 5 we could | or more empty, which after 10 or 15 il of 
well fpend, but alſo a Wine of days end, when the Fury of the Horb. anc 
that Pleaſantneſs, Noble Colour, | ing is over, they repleniſh with other I the 
Strength and Excellency, which .) M»/lberry-Wine, or Claret, | which gre 
would ſcarcely be inferiour to any will not provoke it to Work again, tw 
other Wine in the World; and | which is often to be repeated, becauſe I it; 
might ſave us in a great meaſure | New Wine will ſpend it ſelf and 11h 
the Expence of Foreign Wines ; | waſte, till it is perfected. Whilſt 
Which thing alone conſidered, | the Working and Filling” it up conti. wt 
” would be a vaſt advantage to our | se, you Ne keep it as warm 4 anc 
-- Britiſh Kinglomm. | ou can, by cloſing up the Windows te anc 
Icy. * MULBERRY-BRANDY.: | the North, North-Eaft, and Eafterni lan 
I is made from Mulberry-Wine grown Quarters, Jeſs it turn your ine for 


Acid, or cauſes it to be prickt, About 


rbe-end of March flop wp the Veſſuli I Re- 
| for good A ell, — due hi Tc 


time row] the Cask about the 
Cellar, to mix it with the Lees, 
and after its growing Fine, Rack 
it off to great advantage. 
Again, ſome. make this Mulberry 
Vine this: The Berries being pickt 
95 t 


| 


and ſo let the Fuice ſtand 24 Hour 
in the Fat, and drawing it off fra 
Dr Bob org re Wet ee 70 
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ry, | the groſſer Lees, put it up into 4 Cask, 
215 4d to every Galen of Fuice, add 4 
hey | pine or Quart of frong Red Pore 
nic ih ine, or Alicane, arcording as they 
and would have it in Strength, and ſo 
and I Jet them Work together ; which 
riſh-- Bf when it has done, they Bung it » 
„ dieſe, and let it ſtand till January, 
NE: I which time in dry Weather, the) 
nake Bote it eff. By this method, as 
good or better Wine may be 
web made of our Engliſh Mol berries 
2 dry than ever grew in France, and not 
» the much inferiour to ſome Spaniſb- 
as Rets Wl Wines, © | 4 
Preſs, 109. MU LL E TS Boiled © 
pre Save the Liver and Roe of this 
Preſ=- © Fiſh, and being boiled, take it up 
; ſea-© pour out the greater part of 
m the the Water, and add to the reſt a 
+, but pint of Claret, a bunch of Thyme 
it has © Marjoram, and Winter-Savory, 
* fir, Salt, Vinegar, and two Onions 
s Fort quartered or ſliced, and ae 
or 15 of a Limon, alſo Nutmegs ſliced, 
Hort and Mace broken; boil theſe till 
other the Fiſh taſis ſtrong of the In- 
which gredients, then diſſolve into it 
«vain, two or three Anchovies; ſeaſon 
becauſe it with Salt, and diſh it up Garn- 
H and iſhed with Stewed Oiſters. 

hilf 110. 1 MUM: It is a 


wholeſom and Reſtorative Drink, 
and now very common with us, 
and may be made as well in Eng- 
land, as brought from beyond Sea, 
for the Encouragement whereot, 
we will here give you the true 
Recipe as it is Recorded in the 


— "OI 


Take 63 Gallons of fair Water, 
(which has been boiled to the Conſump- 
tion of the third part) Brew id ac- 
cording to Art, with ſeveis Buſhels 
of Wheat-Malt, one Buſhel of Oat- 
Meal, and one Buſhel of Ground 
Beans, | When you,Tun it, let not the 


Town-Houſe in Brunſwick, v:z.\ 


(the tence Rind of Fir 3 pounds tops : 
us Benedictus three bandfuls, Flow- 
ers of Roſa Solis, a handful or two, 


each 4 hand L wide 


moms bruiſed 3 ounces, Barberries 6 


bruiſed one ounce. Pat the Herbs \ 


and Seeds into the Veſſel when the 
Liquor bas wrought a while. and af. 
ter they are d. let the Lr 
| 


q 


Work over the Veſſel as little a may 


be. Fill it up at laſt, and when it 
is ftop'd, put into the Hogſhead 10 
New Laid Eggs, wnbroken or cracks ; 
flop it up cloſe, and is will become 


end. 
Our 8 
ſtead of the inner Rind of the 
Fir, and Fir- Tops, uſe Cards- 
moms, Ginger and Saſſafras, Walnnt- 
Rind, Madder, Red Sanders, and 
Elecampane-Rodt, Some add Brook- 
lime, Water Creſſes, Alexinder 
and Horſe-Radiſh Roots raſped, 
according to what their Fancy 
leads them. 3 
SCLES He: 


| 


: "333 -D | 
put tnem into a Kettle, in Which 


there is as much boiling Water a 


will cover them; being enough, 
take them up and Beard them ; 

wath them in warm Water, wi 
them dry and Flower them; be- 
ing Fried Criſp, difh them up 


with Butter, beaten up with the 


Jnice oft Limon and 8 

itrowed over them, Fried Criſp 

and Green. e ee 
LES Srtewed- 


IIIa. MUSC| | 
Take and waſh them clean, hol ©. 
them in Beer and Salt; take them 


out of the Shells, and Beard them 


from the Gravel and Stones, fry 


Hog ſbead be too full at firft, and 


Fran when jt begins to Work, put into it of 


them in Butter, pour away the 


13 made 


o * 1 
8 F : L 
5 E 


= 
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of Fir and Birch, one'pound - Car dn- 24 
| Burnet, Betowy, Arens. Marjoram, 


b «handful and half, Elder-* 
Flowers two bandfuls or more; Carda- 


Drinkable and Pleaſant at two Tears 
"VF = 


Engliſh Mum-makers, in- 


» | 
PE, 


ut to them a Samce 
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MJ * 3. MUSCLES and CQCKLES 
| in Paſte + Having parboiled them, 
dale out the Meat and waſh them 
very clean in the Water they 
ere boiled in, and a litttle 
White-Wine; mince them ſmall 
. withahe Volks of three or four 
New Laid Eggs, ſeaſon them 
With Salt, Nutmeg and Pepper, 
ſqueezing therein the Juice or an 
Orapge or two; then cloſe them 
Within two ſheets of Paſte, Bake 

N, Ice it, and ſerve it uß. 
114. MUS HRO OMS: 
We mean the Edible ones, which 
are either the Muſprooms of - the 
- Weed, which grows by the Bor- 
gers of Woods and Forreſts Or 
_ thoſe of the Meadows and Sweet- 
Pa ſtures, which frequently grow 


1 
„ 


found chiefly in Autumn, and are 
> accounted good, if very white 
above, and of a teddiſn or Fleſn 
Color underneath, having alſo a 
> . _ - gocd ſmell. It is ſaid they may 
be raiſed in Beds, by preparing 
them with the Soil of Aſſes and 
Ales, and covering the ſame over 
With Rich Dung four Finger: 
thick, on which when it has lain 
„ "a While a 
and refuſe of Muſhrooms, as alſo 
_ _ old rotten Muſhrooms, and the 
Water uſed about them are to be 

- Gaſt, ſo will the Bed in a ſhort, 
time produce them. Such like 
ulſage being applyed tc 
Beds, will alſo make thoſe Beds 


_ "to. fend them forth. They are 
„% —ðifT ., eg its 
. 'on Ib Lane 3 
4 — "A : 5 . 
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| Fricafied: Having ſtewed them, 


Where Cattel feed. They are 


cool, the Parings, 


[qarecr of an 


USHRO© MS 


* 116. ; 


put away the Liquor, and 20 
them into 2 Frying-Pan with z 
Thyme, Sweet Marjoram, nd 
an Onion ſhred very (mall: WW 
a little Salt, and beaten Pepper; 
and when they are Fried, make! 
a Sauce with three or four Egg 
beaten, with ſcme Claret-Wme, 
_ the THe a two or _ 
Oranges; grated Nutmeg, and the 
nes hs Leg of Mutton; ſhake 
them well, and give them three 
or four toffes in the Pan; diſh 
them, and Garniſh the Diſh with 
Orange and Limon, and rub it 
with a Shallot or Onion, and ſo 


1 


ſerve them up. e 
| - 116, MUSHROOMS 
the Talian way peel and waſh 
them, boil them in a Skillet with 
Water and Salt, having boiled in 
the Water Sweet Herbs before 
you put them in, alſo ' Parſley 
and a Cruſt of Bread; boil and 


Fry them with the beſt Oliye- 
Oil; and being Fried, ſerve them 
in a Diſh-with Oil, but not that 
they were Fried in, alſo Vinegar, 
Pepper, and Fried Parſſey; or, 
for want of Oi 


ſweet Butter. 
117, * MUSH 
to Pickle Put them into a Mix- 
ture of Milk and Water, with 
ſome Salt; and let them boil, 
adding a good handfal of Salt, 


and a Bundle of Savory and 
to. Melon-4 Thyme, with a couple of Omons 


| quartered. ; boil-them quick for a 


„ 
, 


— 


R % 


drain them from the Water, and 


Oil, you may uſe 
ROOMS 
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Ka 1225 8 Pickle, 
Take White-Wine, or pros 
Fineg at, a jent quantity, 

ras Ie 3 ee thin 17 x 0 * 


Blades of Mace, 3 Races of 
thin iced or bruiſed, a ff of (i 
crackt Pepper, and one 8 
terid; let all boil for W (i 
Hour, and being cold, cf m_ 
9 it. Or t 
bite · ane oy 
f — * Quart, Cloves, Mace Nut- 


megs groſly bruiſed, of ee 
of an-ownce ; boil eill Pine is wo- 

ſted, into which being cold, put the 
Liquor the Muſprooms were 'bozked in, 

leaving ont the boiled &pices, caſt is 
of the - Spice whole, the Nutmegs 
only thick ſliced, with ſome Limon- 
Peel, and crackt white Pepper, und 
if you pleaſe, a whole 1a Orten, 

which take out again when it. begins 
to Periſh. - 

118. MUSHROOMS 
Pickled : Take Muſhrooms, put 
them ia cold Water, peel them, 
keep them in Water, waſh them 

them in à Sauce; Pan, and 

il them a walm or two, skim- 
ing them very clean, ſeafon them 
with Pepper and Salt; and when 
you take them off the Fire, take 
them out: Strow upon them 
Pepper and salt; When they be 
cold, put them in their Liquor 
again, letting them ſtand three | 
or four days in the ſame Liquor, 
then make your Pickle one half 
White-Wine, the other Wine-! 
Vinegat, and put into it large 


Mace, Cloves, Nutmegs, whole 


Pepper, and a little Sale; keep 
them for uſe. 

119. SNR OO MS 
tv Pirble To do theſe _ 
they way keep a long ſpace, and 
not rot, as many do that are not 
well ordered. Take the Buttons, 
. as ' they: put out my the 


1 I . I. pr 
day, waſh-them in Water, 2 
and Vinegar ;; ſcald them in be 
Decection of Bay-Leaves and 
er Roſemary ; put them gfterwarde 
into Glaſſes, with Wine-Vine 
White Lisbon, Sherry, of each 
"und, parte, and add there 
ong Pepper,i Blades of Mace, - 
and Alices of Nutmeg and Ginger, | 
and ſo cloſe them np with a Co. 
ver of Leather for your nſe. 
| 120. MUS HKOOM StG 
Pickle. | Take Button Moſhrooms, 
waſh them clean, and wipe them. 
dry, and throw them inte 4 pot uf, 
balf Milt bulf l aten: ; pur all inte 
a preſerving Pan with « little Sale, 
and ale þ it to boil, cumming them 
clean ; then 
ter with fome Salt in it, in which. 
let them reſt for 24. heirs (but ſome 
Put them not into cold Water at all) 
Pat them into a. Cullender or Siebe, 


and let them drain, till the Water . > 
is all gone. Take White- wine Vine- 


Fr, into which put ſliced Ging, 
| Mace and long Pepper, and a ſliced 

Nutmeg, into which put your Muſh. 
rooms for a Wee + Take the Pickle 
from them, and. boil it very will; 
into which pat freſb. braiſed 2 
Pepper, (loves, Mace, ſliced 
Nutmegs , when col d, put _ it 12 ths 
Myffrrooms, and keep them cloſe flapty 


or tyed over with-a Bladder, t0 bas. - 


the tir five them, elſe, they will be 
apt to mother. If it does mother, 
you mnſt boil your Pickle again; 
and if you pleaſe you may make 
a of 90 3 Af = 
cep them lon may pu 
11 —. Oil Olive W om AS 
preſerve them, and then ye. 


them down oof: with Leather. 

121. MUS HROOMSro.. 
Pickle White. Being clean di bul'd © 
and drain d as aforeſaid, - let them - 


yr vill * are "Ys Take 9 
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put row into cold -- 
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keeping them cloſe ſtopt, If the 
be tor long keeping, an eight 
Part of the Pickle in choice Bran- 


5 5 dy being added, will preſerve 


them admirably for a long time; 
and yet they will never taſte of 
the Brandy. Or this; When the 
Muſhrooms are peeled, &c. throw 
them, into the Water, and then into 
4 Sauce Pan, with ſome long Pep- 
per, Cloves. ſlit, Mace, 'Nutmegs 
 Nliced , and Shallots, or Roccombo 
Seed, and a little Salt ; boil all for 
4 quarter of an hour in à very quick 


Fire then take themout ; and being 


cold, put the Muſhrooms inte the Pot 
to be kept in; boil in ſome White- 
Wine the former Spice, with which 


fill up the Pot, adding a handful of 


Salt, and a few Bay Leaves; and if 
. they be for long keeping, put Oil 
Olive upon them; ſo will they keep 
- good along time; but without the 
Dil they will keep well a year. 

1322. * MUSHROOMS to Stew, 
Peel them, and put them into 
Water and Salt to waſh them 


Clean ; put them into a Stew Pan, 
and let them ſtew half an hour 
in their own Liquor: Pour out 
all but two ſpoonfuls of the Li- 
quor, and put in half a pint of 
_ Gravy or ſtrong Broth, two or 
three Anchovies, a bundle of 
Breet Herbs, as Savory and 
_ Thyme; an Onion quartered, a 
little crack d Pepper and a ſliced 
Nutmeg: Stew all together for 
a-qu.rter of an hour; then put 
in a good piece of Butter; fo 
 thikitig all well together, ſerve 
it up. Or thus, 7 he large Button 


A Aiuſprooms being peeled, the Spunga 
5 ih . N . 


5 \ 5 % 

— 5 * [1 1 __ 
2 5 5 - 
g / 7 75 2 1 
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preſſing out the Water whilſt 


vey or two, and raw Oi ſters; 
all which ſtew them ftili 


are done. uy eg 
123. 1 MUSHROOMS 


with 


Herbs, Pepper, Salt, White- 
with. the Juice of Limon, or 
{that are of a hot, or Cholerick 
them ſparingly, 

124 MU I <P 


be a. Tumour, or Swelling, of 


putrefaction and Ripening, be- 
Being well prepared, it is 
ly a very ſweet Perfume, but alſo 
taken in Cordials, chears and re- 


vapour: from the Brain; and is 


Water. 


I \ ” , wal 
1 8 i . Og 


=D 7 es 
E | 
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thes boil @ foll oor in Water 2inhl 
a little Salt and Butter; | ſhift them 
into another clean V ater with Nutter 
as before, boil till they are very ten- 
der. Take them out, and pour uon 
them as much ſtrong Broth as need 
requires, ſix ſpoonfuls of White-wine,) 
12 Cloves. 12 Pepper-Corns crack d, 
four ſmall Onions, half a bandful of 
Parſley, Savory, Thyme, an Ancha-. 


they 


Stewed : If you would Stew them, 
Peel them, and take out the un- 
der part, and do it with Sweet 


Wine and Gravy, over a gentle 


Fire; put to them when enough, 
ſome Sweet Butter beaten up 


Orange. Theſe are good for thoſe 


Conſtitution ; but thoſe of a cold 
or Phlegmatick one, muſt eat 


Us K: This is an 
Excreſence, ſuppoſed by ſome to 


corrupt Blood about the Nayel of 
the Mk: Roe ; which, after 


comes Musk in à perfect Cod: 
not on- 
vives the Heart, and diſpels groſy 


good againſt Peſlilential Diſeaſes, 
intuſed in Mint, Bawm, or Rue- 


8 
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into 125. MU SKA DTLN ES tea Paſte with a little Canary and. 
with. Me: Take half a pound of | Honey, which form into Balls, 
then. D. I. S. being beaten. and ſear- | and dry in the Sun, or a gente 
itte © ſed, put into it two grains of Oven, and keep them for uſe. * - © 7 
own, Musk, a grain of Civet, and two] A little of one of theſe Balls * 1 
oth, Grains of Ambergriſe, with about ſhaved thin, and made up into 
bar; two drams of white Orrice-| the form of Muſtard, with a 
with. pouder, beat them with Gum] few drops of Vinegar and a littte 
hem. Tragacanth ſteeped in  Roſe-| Salt, i ſcarcely inferior to aß 
ter Water; then roul it as thin as] other Muſtard, being exceedin g 
tens; L e and cut it Diamond- ly Palatble and very Orman B „ 
n Faſhion, like Lozenges, with your | ick. Zig „ No 
need. Ml Jigging-Iron, and ſet them in| 129. WU STAR DD mate. 2 
ine, MW ſome warm Oven or Stove ; then] Take choice Seedcleanfed, waſh'd E. 
bd, put them into Boxes for uſe, and and dry d; grind it in a Bowl, . "Y 
1 of in this-manner they will keep all] with a Cannon-Buller, and a lit- 3 
che- the Teac. ltle Vinegar, till it is exceeding. - "I 
vith 126, * MUSK-SUGAR.| fine; then add more Vinegar- 2 
hey © Bruiſe four or five grains of Musk, gradatim, till it comes to the; 
put it into a piece of Cambrick.| Conſiſtence of Table Muſtard, _ _ - 
E or Lawn, lay it at the bottom of | Thoſe who have not a Bowl and. © {7 
em, 2 Pot or Glaſs, and fift fine Su- Bullet, may grind it in a Muſtard : Wh 
un: gar on it, ſtop the Pot cloſe from Quern, or, for want of that, 1 
veet Air, and ſet it in a warm Place, | may beat it in a Mortar: Where 
te- and in a few Days the Sugar will] note, that ſome, inſtead of Vine: 
ntle have ſuck d up the Tincture of gals make it only with Water, = 
agh, ' the Musk, and yield a very plea- ecanſe being made with Water,, 
up fant Smell. Thus you may per: | it dies not ſo ſoon, but will keen 
or fume Sweer-meats, . or Combirs; longe. 
hoſe. by keeping them up very cloſe; 130. * MUSTARD to make, ' 
rick but it the Air gets in, the Spirit | Take the firſt and whiteſt Seed. 
cold: of the Musk will evaporate, - | caſt it into Water two-or three = 
cat 127. MUSTARD to make, | times, till no mage of the -Husk + * © 
Dry your Seed very well, beat it] ariſe: Take the Seed only which | 
s an; up by little and little at a time] ſinks to the botrom, rub it dg 
e to in a Mortar and fift it; put the in wum Linney Cloths, and la 
„ of © Pouder into a Gally - Pot, and mix} it alſo a little Before the Fire in 1 
el of it with Vinegar very well, then] a Diſh or Pan; then grind it ſo * 
after put 10 an Onion peel'd, but not | ſmall in a Bowl with a Bullet, | 
be- © cut, a little Pepper beaten, a | or ina Mortar, that\it may paſs 
od: little Salt, a lump of Loaf-Sugar. | thro' a fine Tiffany Sieve; ſlice | 
on- | 128 t MUSTARD - BALLS. | ſome Horſe-Radiſh, and ſteep it © 
-aiſa © Muſtard is a Flant hot and dry. | in the beſt Wine Vinegar, in - - 
1 re- and its Seed is hot and dry in the | wide mouth d Glaſs cloſe ſtop dj, 
zrolz J fourth degree, of exceeding ſub- | for 24 hour; all which let be 
nd is til and volatil Parts. Of it .- | done before the grinding of te 
aſes,:. 55 Balls are made: Grind the | Muſtard-Seed; decant the cler 
Rue⸗ Seed very [mall in a Bowl with] Vinegar. from the Horſe-Rad im, 
d Cannon-Buller; of which nike] which- mix with dhe Seen, 
US: . N A 2 oo * l i — h $479 15 TT a Multard-- "4 
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it be Salt or 


2 FPipkin, with 


Vith Gerz; ee a large 


- keep longer. 
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"ee: in ſuch a Fe 


Bon 4s te mate the Muſtard of a |ſome 


due Conſiſtence. Put all into a 
Stone, or glaz d Mug, with an 
Onion in it, and keep it well 
cork d defended with a Bladder, 


whereby the Muſtard will be the 
better preſerved: Where note, 
That if inftead of the Pinegar | 


Water be only ufed, or strong 
Both of ered Beef ; the 
Muftard will yet be better, and 


Yon may make an excellent 
Sauce, if to a little of this Mu- P 
ſtard you put Lime. juice, Juice 
of Limom, or Verjuice, a uh 
- alfo Claret - wine and Sng 
Which will ſerve for many ſo 
of Fleſh and Fiſh, eſpectally if 
dered with 41. 
131. MUTTON, Leg, Neck, 
. Chines, &t. boiled: 'T: e either | bet 
of the forementioned Joints, and 
5 them with a little Limon- 

boil it in Water and Salt, 


| — 4 handful of ſweet Herbs ; 


take a pint and a half of Oyſters 
well waſhed, and put them into 
ome of their 
own Liquor, a little Bron Broth, 
and half a pint of Gravy, as[0n 

m 


much White-wine; put tot 


wo or three whole Onions, ſome 
- Thyme, grated Nutmeg and two 
or three 1 85 let them 
boil together; beat up three 
four Yolks of Eggs in a little o 
e Broth to thicken it, then 


on Sippits, acins| 
ers on the top thered 


3 e it ene with] 
\ Byberries of Limon. | 
132. MUT TON, 4 eg ebe pn 


Marton, Fai fff it well 
Mutron Suet, 4 % K Nute, 


Salt, and Yo 


t ir N RAE ion 


ut 


Fe it is F half Tooſied, — of 
of the under- ſide of the 
{fteſhy end in little thin bits, be 


piece of Butter, diſh your Mut- 
ton, and 


and ſerve it in. 


. 133. MUTTON-PYE:- Cut it | 
_ Stakes, then ſeaſon it with 
epper and Salt, after that cut 


forks Suet ſmall, and put it into 


fore you put ir into the Oven. 


134 
parboid, put to them 


Parſe ey, Thyme „ and Winter- 1 
ſavory, minced ſmall, and the 
Volks of fit hard Eg 28 minced, 


a handful of grated "cab three 


ur Knife, and put in your Oy- 


hers, 


and a piece of er. 


R eas 
3 135. dur. 


take a pint of "Oyſters, and the 


Li 3 them, a little Mace, 
fe; put all theſe with the 
bits of Mutton in a Pipkin, till 


half be conſumed, and put in a 


pour this Sa Wee over it, 
[{trew Salt about the Diſh fide 


Foun Pye, rememhring to put it 
h at top and bottom; yon 
muſt put ſome Liquor into it be- 


1UT TON, ches, 
Foro with Oyſters: Your Oyfters 


or four Volks 25 Eggs, ſo mingle”. 
all together with your Hands; 
yonr Shon!der or other, Joint of 
Mutton being ſpitted, lay it up- 
on the Dreſſer, make 'holes with 


with the Herbs and Ingre- - 
dients after them; about twenty 
Oyſters will be enough; take the 
or | teſt of your quart, or as, many 
. as you have, put them into 3 
deep Diſh, with fome White- 
wine, two or three Onions cut in 
| halves, two minced Anchoyies ; © 
and When your Meat is almoſt 
ready, put yqut Sauce upon Coals, 
1 at to * —5 l an Egg 
ten, a litt re Numeg, 
bf Hate Dich ug 4] 
| your Shoulder 'of Matton, 11 5 
en pour this Sauce over it, and gar- 5 
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through it, put a bunch of ſweet 
Herbs in your Pipkin, keep it 


ed enongh take it ont of the Li- 
two Oratiges and a Limon, and] ſtuff it with err Hh 
two Avchovies; and half a pound] Herbs, as Stuff d Meat ſh 


_ three pieces, and pour the Sance| "TC W.: 74 
upon it; before you put in the Cur a Neck of Mutton into © 


| Limohs ; you may add to it four| when it boils,' ſcum it well, and 


= FW 5 2 x 
; Ba „ N 
4 — 1 2 1 
g \ ad 5 i 
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in a Pipkin, and let it ſtew five] is done; and it mbſtbe a very cu 
hours, till you can run a Straw| rious Palate that can diſcover ie 
from what it repreſents 
139. * MUTTON te dreſs is 
Blood : Take a Shoulder of Mut:. 
ton, drawing ont all the Knots. 
gnor, boil the reſt moſt part a-|and Strings, ſteep it five ot fix 
Way, and put in the Juice of] hours in the Sheey's Blood; then 


always coyered; when it is ftew- 


Q * 
4 p + JS 0 = 


ould bes ' 
of Butter beaten thick, ſome| lay the Shoulder in a Caul, and, Mb 
grated Bread, heat the Cofler| ſprinkle it with Blood; roalt it, 
very hot in it, before yon rhicken| and make Veniſon Sauce, or an 
the ſame, cut your Coller in] chovies, and ſo ſerve it. 


| 14% * MUTTON t Senn 
Butter skim the Fat off the Stakes, ſeaſon with Salt, becher 9 
Broth, and garniſh your Diſh and Nutmeg. cover it with Wa. 


with grated Bread, Orarjges and] ter, and put all into a Stew Pan: - -þ 


 Sheeps Roaſt larded with] let it flew, Then take Turmps, 
| ed. © | Carroty, Cabbage, parboil To - 1 
e drain the Water from them; net 
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Bark like Laurel, but the Leaves: 


ei the Roots, throw in a like Olives, and much. rougher | 


yet ont of this Tree. proceeds a 
Gum little differing in -appear- 
ance from Drops, or Tears, but 
afterwards it becomes ofa greener 
Colour, and is clear and ſweet 
to the Smell, but not ſo to the 
Taſte, it being ſomewhat bitter, 


f i Broth, and put in the Butter The right Myrh being drank in 


n Orange or two. N 


* 


Sole Shrub, with 


* 


145. ö precious 
Gum grows upon a low prickl 
fmooth 


| White-wine, abates the. Fit of | 
the Quartan-Ague; it is alſo ve- 
ry good in Antidotes againſt Poi · 


A little up together, and ſerve it| ſons and, Bitings of venemomm 


Beaſts : It reſiſis peſtilential Fe- 
| vers and Plague, and being ap- 


in the Juice of a Limon, or of] plied to a it expedites 


their Cure. many other 
excellent Virtues, not here men- 
tHond.: ©: CCC 


* * 


| 


LI 


„ 


— 
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— ſpreading it as a 
Plaiſter, lay it on the defective 
Nail, and as it grows, cut it a- 
way, and in a ſhort time it will 
de reduc'd as the other... | 
2 NAIL-SCRATCHING. .It 

ia held, that the Nails of the 
Hand ſcratching in ſome Caſes 
prove venomous; yet this 1s no 
more than. the ſuffering it to fe- 


ſter, or the Humours to flow to 


that place before prevented; to 
remedy it, and cure the Wound 
'm:de : Take Olive-Oil a quarter 
of a pint, Juice of Groundſil two 


ounces , Bees wax, two ounces, 
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F AILS-CLOVEN: 
Mingle Turpentine 
and Wax together, 


"TIE. 
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Stone · Pitch half an ounce; make 
theſe over a gentle Fire into 2 
Salve, ſpreading it on Linnen or 
Leather, apply it to the place 
grieved, and in two or three 
times changing, and anointing 
with Linſecd-Oil, the danger 
will be paſt, and the Cure ef- 
„„ Ns icy 
3. NAIL-WORT: This is 
held exceeding ſucceſsful, being 
applied to Impoſtem in the Joints, 
and any Defects under the Nails, 
eſpecially for Whitloes, Fellons 
and Sore Fingern 
IJ. NAPLES-BISKE T, to mate: 
Take a ponnd of fine Flower, 
and the like weight of D. L. S. 


eight Eggs, and two (| 1 of 
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eaves: 


| ating, and abſſerſive or cleanſing ) 


_ ſleepy Diſeaſes, nothing 1 better 


an Artichoke, and dreſs it with 


y —_— 
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p. RK V. an ounce” of Carra- |decayed 3 an and ſtrengthens. _- 
way-ſeeds beaten ſwall: mix | not only the $ irits, but hs 7} 
them well together, and put whole Frame of the Body. Te 
them, when made, into a fit | Germans and French uſually ert 
thinneſs with fair Water, into | the tender Stalks of this Plant „ 
Tin Pans, and bake them mode- ] boiled with Butter and Vinegars ?: 'k 
ntely in a gentle Oven, glazing | the Ilia ſeldom boil the Heads, ; 
them over with Water, in Which 5 
Sugar has been diſſolyvet. 


5. NASTURTIUM Creſſes. 


but eat them raw, with Salt, 
Pepper, Oil and Vinegar: they. 
The Garden Creſs, Flowers in 
May and June; and when its 


are moreover held to provoke. 
Venery, and the Decottion 25 ' 
the Buds drank provoke Urine, 3X 
Seed is ripe,” withers away. The | 7. NAUSEOUSNESS : Wen 
Seed is acid, hot and dry in the the Stomach, or Appetite is of. _ 
fourth Degree, aperitive, attenu- OE. 


— 
4 
% 


fended in this manner,and brought 
to a kind of Loathing, Take 1 
Juice of Mint two ſpoonſulssẽ 
Juice of Limom a ſpoonſul, Mint 
Water half a quarter of a pine: 
mix and ſweeten to your Pallite _ _ 7% 
with D. L. S. and ſd drink it of; 
it will not fail, being two, tem, 
or 4 times repeated. Or, Ihe 
the Pouder ot Fennel: ſeed, in a 
oun of White-w ine, Were: -., 
with Sugar, every morning faſt- - | 
This hkewiſe wonderfully clears. 
the ſight, ſtrengthens the Sto- © 
mach, and being mixed with v0 
pectoral Medicines , it relieves -' 
thoſe that are Aſthmatick. It 
alſo reſiſts Poyſon, and the Leaves 
of Fennel, boiled in Water, 
wherein Barley has been boiled, 
encreaſes Milk in Nurſesz and a 3 
DecoRtion - of the | Seeds aue I 
Leaves, give eaſe in Nephrls 
tick Pains, forces Urine, and ex>' - © 
pels Gravel; the Roots provoke - 2 
the Courſes, open the Obſttuctiʒ¾æ 
ons of the Spleen aud Liver, and 
help the Jaundice, The Whole 
Herb ſhred and boiled in Brot; 
takes away Fat, and keeps the 


uſcd in Swellings and Diſeaſes 0 
the Spleen, to provoke the Cour- 
ſes; and expel the Dead Child. 
It removes Tarrarous Mucilage 
of the Lungs, and prevails againſt 
the-Scurvy. For Lethargies and 


than Creſſes boiled, or eaten in 
Sallets with-Lettice, &'c. They 
warm, comfort, and ſtrengthen 
the Head, Brain, Stomach, Lungs, 
Bowels and Womb, expel Wind, 
cauſe a good” Appetite, and give 
eaſe in the Cholick; their Eſ⸗- 
ſence, Infuſion, Tincture or Spi- 
rit, are commonly uſed for thoſe 
Purpoſes : They are uſed out- 
wardly, beaten up with Lard, 
to cure Scabs in the Head, and 
other Paxts of the Body, and to 
make them fall off in 24 hours, 
and perfectly to cure them. 
5. NATURE to reſfore. Take 


—— — 


N 


„ v 


3 


Milk; that is; firſt boil your Ar- 
tichokes in Water till the Leaves 
will juſt draw off; put them in 
e 
ro bruiſe the Pulp in th 
| Milk, Y3 P 


: D  - 1 


and add a little Mace and Body in a god Proportioth _ 
grated Nutmeg, ſweeten it with | Many other Vertues are aſcribeld 
Sugar, and eit often of it With [to it. 16 
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I NEATS-FOOT-PYE. To] through 2 tine Han Sieve, and 
do this, boil the Nears-Feer, 


little Salt, Put 'rhem into the 
Cruſt or Paſte with ſome Bar- 

the Sun; bake it well, and ſerve 
TVC 

__ *g9-NEATS-FEET Fricaſied. 
Fut boil, and then blanch them, 


= 5 them, and fry them in Butter, 
”. firong Broth and Salt; having 


. chopt very ſmall; when almoſt 
_ enough , make a 8 OX The 
Tolks of fix Eggs beaten with |S; 


tanges or Limons, and fo difh 


gx, Sugar, and a little Nutme 


- ir it with a Branch of Roſe- 


n © 


v * 


grated. Nutmeg and Sugar, Wi 


me they become 
Tries, Curxans, and Raiſins ok 


a - 


© + 


want of that yon may hang them 


mt them, and fry them in cla- | 
fied Butter, or yon may Bone | comes. but little at them; and 
when, they are ſufficiently dried; 
preſs them out ſomewhat flatriſh, 
and at length, and ſo put them 
in dry Boxes. and keep them for 


uſe. 


fryed a While, put into the Pan 
ſome minced Parſley, ſome bea- 
ren Pepper, Thyme and Mint 


auce of the „ anothex way. Take Bay- 


ruiſed ſmall, Sugar and 


inegar, fome Mutton Gravy, a 
Iitle Nutmeg with Juice of O- { 
Cloth, put the Salts, to them, 
© 10. NEATS FEET Roaſted, 
Your Neats - feet muſt be firſt: 
boiled and blanched, and when 
they are cold lard them, and 
make them faſt to a ſmall Spit, 
baſte them with Butter, Vine- 


they are hard and ſtiff, then they 
them in Bran, and dry them in 


when enough, have in cating 
A Claret, White 

Vine Vinegar, and Ioaſts of 
brown Wheaten Bread ſtrained 
with the Wine through a Strai- 
ner; then add thereto Ginger, 
and beaten Cinamon, a few ſlit 
Cloves, put all into a Pipkan, and 


. 


in a Chimney; a 


look the redder. ' 
to dry. Make a Brine with Pump- 
water and Bay-Salt, ſtrong enough 
to bare an Egg and boil it, when 
it is cold put in your Tongues, 
and let them lye a Fortnight or 


mary, till it be pretty thick. 


1. NEATS-TONGUES] three Weeks, then bail chem, 
*. ., Fo dry. Take Biy-Salt, beat it] and hang them up, and eat them 
very ine, ſo that it may be ſiſtedſi 7 


n you pleaſe. 


14 +» - 


put on Honey, and When 

1 | 8 hard 
and ſtiff, rowl them in Bran tilt 
they are dry, put them into a 
Mold a while, and dry them in 
a Kill, with a (oft Fire; or fer 


np in aChimney where the Smoke 


12. NEATS-TONGUES. 


the. Tongnes. well with 2 Linnens 


forcing it in, eſpecially at tha 
Roots; and as it waſtes into 
Brine, add more Sugar, when 


have taken Salt enough. Rowl 


a Mold over a Saw>duſt Fire, or 
for want of ſuch, hang them vp 
imney Wwben you 
boil them, let it be in Spring- 
water, and it will make them 


13. N“TKATS-T ONGU LS | 
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if your Neats- 
s. ver e 
fog, 0 ll” all over a 
Mich the ſame, and as it waſtes, 
put on more; when they are 
bard. and ſnff, they are enough, 
1wl them in Bran, and dry them, 


boil them, let them lye in Pump- 
+: one Night, and boil them 

in Pump-water.:. Or, Four. 
der they wich Bay-Salt3 and be- 
ing well ſmoak de hang them up 


them come no mote to the Fire 
till 11 1 axe to be boiled. - 
NEATS-TONGUES to 


25 (ip fine Pouder) a like 
quantity; ſoak your Tongues in 
warm Water, and; rub the Salt 
and very well on 3 eſpecially at 
rb the gots; lay them in 2 Veſlel, 


„em and, cover them with the Salts; Herbs and M les, as alſo the 
em, ka they waſte, cover them after-| Yolks: of iled hard; and 

the © wards with Sugar, turning them] Beef · Suet, wen: with: Salt mY 
into ten, till ſueh time as the Sugar Ginger, fall up the Skin again, till ä 
hen has alſo penetraced ; and when it he a perfect Tongue as before: 1 
hey I ff, dry them in a Kiln with a | and having ſtopped the hole withy 
owl Lit Fire, or hang them up in a| ſome- Matron-Skin, or Caul of 

+ in © Chimney, where there is for the] Veal, Lard it with ſmall Lardings 
„or | moſt; part a good Fire kept; of Bacon, and tye it toda Spit; 
up when dryed, preſs. them flattiſh;| and heing Roaſted; make Szuce 
you and at length, and then put them with Gravy: Nutmeg, Butter, and 
ing- up. in diy Boxes to: be kept for] the Juice of Oranges, and ſerve: 
hem ue. | ic. up with Limon fliced, _ | 
s. NEATS- TONGUES; divers pickled Barberries. | 
ES n Take a Neats:Toggue, be-] 18. NEATS TONGUE Fried : 5 
mp- ing boiled tender, blanch and ſlice Bail it firſt, and take it off, cuts 


ugh it into thick ſlices about the big- 


14. — e 1 N _ "How nn Pm 2 


| the Gravy and E 
thick, diſh it 0 pets; — 
with the Aeg 255 mar 


before. a ſoft Fire. Before yon 30d f. eryve it up on 


in a Garret or Cellar, and let] ſtro 


Take 2 Sal Nitre, 


e —— aw 


and give them a toſs. 3 Th, 


no bigger nar thicker 
| than a. res 


all points as before, 
ſome Onions fried, and ſtew with 
Muſhrooms, utmeg and 3 


1 Arlt 
rubbing the yo Binn WA 

or you. ropy New: i 

12855 and blanched Almonds; os 

piſtach et, Marrow, Claxet- wine, 

Butter, n Vexjuice, 


and Gravy, the 
Yolks of fix Eggs, With, Vinegar 


up on Sippets. 


cool, take out the Meat at the 


and having ne it wich Sweet 
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ice chem 2 


rec · Pence, and uſed jm 
but only-add - 


ſtew with Raifons, 1. 


Sugars = 


| ox Grape Juice, and ſo ſerve it on 
17. N E AT $- TONGUE | 

Roaſted, the French way, Beil ant 

blanch it firſt, and when it 1 


great end, leaving the Skin whole, 2 


it into tiun ſlices, ſeaſon it with; St 


hen ness of aShillng; try it in ſect |Natmeg, Sugar and Cinamen, - 
mes, Butter, and: being enough, pnt | dip the ſlices into the Yolks:o 

ror te them ſome ibrong Broth |, Eggs, add the: Juice. of Limon, 
ems. | nag Nutmeg and salt; flew and mix 3 together; and ha- 


hem e 28 and baue e Ving ou Pan. Fun hot wich io 1 N 


2 * EPR FIN <P , 237 I ** 
- &% £55 We * / LF * y 
£4 . : - * ; * 
3 8 £ ** 1 e 1 by 4. Wir 
4» * — 
7 $ 
: 
» * 


reſt in ſpoonfuls, and put them in, 
being fried enough, ſerve them up 
wih White-Wine, Sugar and 
Butter, well beaten together. 

19. NEATS-FONGUE Pye: 


Skin, mince the Meat with the 


Sweet Matjoram, Thyme, and 


y beaten; add to theſe 


Folks of three or four Eggs; make 
your Cruſt into the faſhion of a 
Tongue, and put theſe in, bake 


Sugar and 
It in. 


. an 
fine 
Pre 


D. R. F. a quarter of a pint of 


or convenient. | | 
' { 21. NEATS- TONGUE other- 
| ways: Boll a freſh Tongue very 
tender, and blanch it; and when 
it is cold, ſlice it into thin ſlices, 
ſeaſon it lightly with Pepper, 
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Take a couple of large Neats- 
* ſet them over the Fire 
in Spring- Water, and parbotl 
them, pare off the Roots and the 


Beef-Suet, and a Jutle Parſley, 


Penniroyal; ſeaſon it with beat- 
en Mace, Cloves aud Pepper 10 
ated 
Bread and fine Sugar, and the 


it, and then make a Liquid of 
Butter and Verjuice with ſome 
Roſe· Water, and pour 


- 1 


20. NEATS - TONGUE Pye, 
another. Take freſh Neats-Tongues 
boil, blanch, and mince the 
Meat with four pound of Beet- 
ſuet by it ſelf; mingle them to- 
gether, and ſeaſon them with 
ounce of Cloves and Mace, 
ly beaten; ſome Salt, half a 
reſerved Orange, and Limon 
peel minced, with a quarter of a 
pound of Sugar, four pounds of 
Currants, a little Verjuice, and 
Canary; ſtir theſe well together, 
and fill up your Pyes in Cruſts, of 
what Figure you ſhall think fir 


Nutmeg, Cinamon and Ginger, 


[Dates in halves, the Marrow of 


four Bones, large Mace, Grapes or 
Barberries, and Butter; cloſe it 


up, and bake it; Liquor it with 


Claret, Butter and Sugar, and ſo 
/ et 7 7a 

22, NE ATS--TONGUE to 
Roaſt e Take a Neats-Tongue ten- 
der boiled and blanched, and 
when it is cold, cut a hole in the 


ut in the Meat minced with 
weet Herbs finely thred, a 
Pippin, and two or three hard 
Volks of Eggs minced, as alſo 
Beet-Suet and Bacon made very 


ſmall ; mix with all theſe In- 


gredients, beaten Ginger, and 
fine Salt, fill the Tongue, and 
ſtop the end with a Caul of Veal, 
Lard it, and Roaſt it, and then 
make Sauce with Butter, Gravy, 


and the Juice of Oranges. 


23. NEATS - TONGUE, and 


Tongue and Udder, Parboil them 
well, - blanch the Tongue, and 
Lard them both with great Lard, 
but firſt ſeaſon them wath Pepper, 
Nutmeg and Cinamon , ' Roaſt 
them and Baſte them, with But- 


Roaſted, dridge them with Flo W- 
er, mingling therewith tome' 
of the above-named Spices beat-' 
en ſmall, Diſh them up with 
a little Butter, Gravy, Juice of 
Oranges, Sugar and ſlices of Li- 
| mon. | 


Is 


all e grown put into the 
Pye. half a pound of Currants, 


hy the Meat on, and ſtoned 


' # 4 
* 
\ 


ne 
| 3 


But- end, take out the Meat, and 


UDDER to Roaſt Take your 


ter, and when they are almoſt 


PRE, that over. "them. 5 


at Sou 8 is TA com- 
pleted, put to the Meat two or 


5 ces of Oranges, Aſpara- 


gus, Skirrets, Cheſnuts, and ſerve 


them up on Sippets, cover them 
with 1 flices of Limon and 
Marrow 

45. WE ATS-TONGUE to Pet. 
Take the largeſt Neat-Tongues, 
falt them well, two days after 

our. away the Bloody Brine, and 
Ele ne again, let them e in 


that Salt a ach; take ſome 


Salt-Peter, and a little Roch- | 


Alum beaten together; and rub 
them over with that, and let 
them lye one Week; then boil 
them till they be tender with | 
ſome! Hay on the top of them; 
take them out of the Kettle, and 
pull off the Skins, hang them up 
in a Chimney, where Wood 1s 
burnt, four days and nights, 

then melt ſome Butter with Spice 


n you, do, for Potted Fowl, and 


pat your Tongues in a Pot, and 
and when 
they, have been Fotted one Month, 


ake out one and eat. it Wich 
Maſtard and Sugar, or Muſtard | 


alone.: Theſe Wi Rok: & ery þ Red, 


ad, eat. : pleaſantly. 


ks. 5 5 it into Sale deat 

— flat with yo Y Row! ws 
ſeaſon with 8 

118 Mace, Tard 8 them 

with Bacon, n-peel an 

Thyme, — — ben u Lolks of 


Egos. 3 take a large Sheet « of Gp 
Paper, dcn it np at the four 


1 ers, like vl Dripping pan, 
pin it ti gh butter It, and 
rub the Griditont With - Ea ter, 
and" put on your Meat over; a 


Ke Firs 845 it 00 leifure- 
Y, ing it baiting an turning 
A fie 5 When you | 
r eg As. Keen 


[and top of the Diſh: 1 
rown Ragoo, put in Clare, 5 
Red Wine; 3 bur if for a Wh ty | 


alt,” Popper, er, d 


will do, 1 it prett' 
and put in ſome Mo Acer 


with all lorts of Piekles 


of Eggs and Flower, to lay roumd 


put in White-Wine, with t 


3 or 4 ſpoontuls of Cream 
27. NEC TARIN E: 


2 Delicious Taſte, of which the 
Red Roman is the faireſt and beſt 


large 2s the Red. Roman: The 


of leſs eſteem, as Great 
Paper - White, 
ian Nectarines. 


'| This procures the Courſes, and 


ly alone, or wit Convenient 
in, | Herbs to bathe them, or fir over 


quent ule; it x 


of the Head, proceeding 
cold Cauſes, 25 K enms; an 


dy for Wiadinels iti the Sro- 


ſolve. the Cold; and expel | 


ee Happens = 415 uſed ti 


15 jon FTE as you TTY 


, ſome: : 
ſtewed and Fried Oiſters,, and 
fore d Mear-Balls, dipt inthe Folke 


for 4 


Volks of Egge, beaten up wil 
It 1s a very pleaſant Fruit, and of | 


that grows in England; ſomie like 
beſt the Murry, ſome the Taw- 
ney,. but neither of them is. (@ 


Scarlet Nectarine is alſo an excel- - | 
leat Fruit, and valned, becauſe it 
parts clearly from rhe Stone: 
There are other kinds alſo, but 
Gren: 
Little Green, Yellow,” White, 
Painted Ruſſer, | 
Gcnoua, Argol, Orbine and Per- 


38. NEP, „, CATMIN Tr: 
6 | being taken inwardly, or outward= 


he hot Fumes of it, and by fre- 
oves Barrenneſs; . 
and the Windy Paihs of the Mo- 
ther; it is uſed likewiſe in a ins 5 
rom 


Swimming and Giddineſs of the of, 
Bead, and is an excellent Reme- . 


ae and Belly, It is profitable 2 5 ; 
in Cramps and old Aches,” ro af- C 


Wind that afflicts the! Farts wine 
Sun 


T 
n 


\ 
— 


© Colds, Co 
T4 Breath, Aae 


1 "more 


7 Will 
5 ter, 


| Ik NG the 


= * 120 2 225 x ers 
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121 FORD of 

Juice drunk in 
W brag) is eds eous in Bruiſes. 
| Mop en 5 When bruiſed, 
* lic 


to the Fundament for 
25 or three Hours, eaſeth the 


0 „ * of the Piles ; but the Juice 


ba mor into. an Ointment, is 

more effectual tor that pur- 

pole The 1 or breaking 

it pug of, the Head, Any taken away, 

waſhed with its Deco&ion 

in hap Water and has the ſame 

upon the Breakings out of 

af othier Parts tending to the like 
Nature. 

29. * NE PR R ITICK 


Wood + It grows in New Spain, and | ni 


z uſed in Obſiru&ons and Diſ- 


' eaſes of the Reins, in heat, ſharp- 


neſs and Noppage of Urine. The 
Water of it 987 5 Obſtructions 
of the Liver een and Reins, 


and Is made 1 Cut the Wood 


- Into very thin Chips and ſmall; 


| Infuſe it in cle; r Fountain- Water, 
eping it im t le Veſſel till all the 
ater is dri pc's then put in 
freſh ater, and thus re- 
t it, as long as the 
Linge or Tincture the 
which will be in t ſhades 
of half an Hour. Iti is a light Sky 
- Color, Which it 1 to the 
Water, Which g 
longer time, This 


af 4 


Fater is good | eat 


Die Stone, Gravel. Sand, and 


2rtarous Mucilage 1 in Reins and 


ladder, Colick in Stomach and 


Bowels, and to Cure Feyers, . 
RV ES * Strengthen | i 


an ounce, Spicit of Caſtor half a 
pint; digeſt them cold ten duys 


rain out the Spirit, and hen Pouder grofl three o& Fas ont 
"It is well ſettled, take ten drops ces of the de belt Cain and ti 
- Inwardly in any. proper Liquor. ving pur it into I 
This not only ſtrengthens the on 1, 
„e and is ls for Diſcafes fr 


ws deeper in 


pouder of Caſtor halfiBe 


"EW 

of the Head, oi of this Mo- Wt 1 
ther, but provokes the Courſes, ter, 
and remedies Deafneſs, - by | 
31. NE RV Es Prickt » Take tne. 
Peruvian Balſam „ and warm it 2 done 
little; bathe it in Where the by t 
Grief is; and in a little time ir Cam 
rakes off the Acrimony of the hi 


Sanies, from whence proceed the it, 
Pain and Convulſion when we are noſe. 
Wovnded or Bit by Venomow 
Creatures: It is. excellent in 
ſtanching Blood, inſomuch that 
it is affir med, IT That the Beaſts in 
Pers and New Spain, from whenee 
it comes, find! themſelves ſo 
hart, by an Inftin& of Nature, 

mb themſelves againſt the Tree 
from whence it iſſues. It is of x 
dark Colour, fragr ant Smell, and 
0 a to us in n little Earthen 
Jar 

32. * NERVE 8 Prielt 
If a, Nerve 5s pricke, the uſual 
way to prevent Conmvulſions, or an 


extravagant ain, is to cut the of 
Nerve Shades but in my Opinion, m 
this followjs = lication is by, Or f 


firſ# drop Wountled. 
(aid ae 5 oil f F. 
very well warmed, then lay over "i 
Cotton, dipt i in the oil of pet 97 
in Balſam of Peru, or rat 
Chili, or clap over it this mhixture: 


Take Balſam of "Chili. of Peru, Mo 
euch an ounce an palf, Oil of Peta 3 
one ounce, Oil of Juniper, and ur It! 

| peintine of each half an bunce : 11 eaſe 
2 19 6 ether; and lay ir wp Aru 
ſebe Wound with fine D, Bed bel 
. 60, and de Night yoing tal of 
ive 4 Doſe of thy Specifch, « and 
[Pelatile Lavdamm, Tur 
+ NERVES Untovinel: 15 

Ou 

it of Nitre, _ 


ay eV i 


| : * R 88 * 0 en +4. 46:6; 
TIRE} 8 x3 Rea 2 


Mo- ſet it over a N ll of Wa- 
rſes, der, pretty well heated, frequent. 
= yo firing it, to help. forward 
Cake N the Diſſolution ; which will be 
it a {done in two or three Hours, and 
the by this means you will find rhe 
ne ir ff Camphire turned into a clear Oil, 
the which will ſwim above the Spi- 
the nt, then ſeparate it in a Viol for 
e ar aufe. This is not only uſed to 
mom touck the Nerves that lye unco- 
t in vered, but for the Caries of Bones; 
the bet this Oil is nothing but a 
fs in Diſſolution of the Camphire in 
nene ! the Spirit of Nitre; for if you 
es off eat Water upon it, to kill the 
tue! Force of the Spirit, it will turn 
Tree into Camphire as before. 
M34 NERVES Wonndd: 
If the Nerves are Wounded, firſt 
waſh with Generom W hite-Port- 
Wine, mix'd with an equal quan- 
tity ot good Brandy, letting it 
be Blood warm; then anoint it 
with. Oil of Peter; or Balſam 
of Chili, and lay over it the 
mixture in the former Section, 
or for want of that, this fol low- 
'F ing one: Take Balſam de Chili, and 
Capivij, chio Turpentine, of each two 
ounces, Oi! of Peter an ounce and 4 
balf, Oil of Turpentine one ounce, 
O ef Aniſeed half an ounce ; mix 
them, and apply it, renewing it 
Morning and Evening. 
35. NETTLE- JUICE: 
| It is good to ſtop Bleeding, and 
e mich caſe the Pains in the Head; being 
i un drunk it provokes Urme, and is 
3:44 helpful in the Dropſie; the Leaves 
Jof Nettles made into a Pultice, 
and applied to Inflammations and 
Tumours, ally them, mixed with 
Hogs-Lard and Flax-ſeed, . 
36. NIPPLEWORT: 
nd ou of this comes a bitter Milk, 
———Whitiſh Juice, which being 
Rich Woman's Milk, and 
ei of Roſes, and mingled 


s * 
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4 K * a 
e * 
W 3 ones 3 
x * 
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Woman any pain. 
37. NIPPLES t Shin: 
Drams ; diſſolve it in half a 
Honey; dip a Rag in it, and lay 
it on the Nipple tp alfo a : 
in melted Mutton-Suer, whicl 
ſupple and warm, which 
quickly cure. | 


held an excellent Medicine for the 


rub it ſufficiently in a clean 
Mortar of Glaſs or Stone, then 


Saffron ; and of this Mixture take 


fuſed in about three or four oun- 
ces of Spring- Water. This Sat 
Nitre, or Salt Peter, is, 1. An 
Elxiviated Salt from the Earth, 
2. Or a Salt growing upon Stone 
Walls. 3. Or a Salt FrOWIng 
upon Rocks. It is full o 

Spirits, eſpecially that taken 


moiſt ſtinking places, where the 
Urine of Beaſts ſink into, and re- 
pleniſh the Earth ; of which is 
made Aqua Fortis, Sal Prunella, 
Spiritus Anticolicus, 8c, 


them very fine, with a ſpoonful 


again, then thicken it with Eggs 
well 
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ary Eetorru to allay hy Fo 8 
and Anger of ſore Nipples, and © | 
recover them ſo, that The Lie bes 
may Suck without giving the 


Tae Roch-Alunrin ponder 27 ; 
n ; Gif half a pint, _ 
of Milk, with half an ounce f 


put upon the other, to keep * 


38. % NI TER: This is 


Colick, or any Pains, prepared 
after the following manner, via. 
Take of the beſt Nitre an ounce, : 


about half a dram at a time, in- = 


Volatile - 


from Cellars, Stables, and other - 


39. NODDY - PUDDINGS: _ 
Take blanched Almonds, - beat 


or two of D. R. V. ſtrain them 
through 2 Cloth with Cream, 
boil-it, and Jet it be almoſt cad 
eaten, (weeten it with. 
D, L. S. and D. R. . tye it up 
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in ſeveral little Bags, boil them 
in a Skillet of Water half an 
Hour, and melt Butter, D. R. V. 
and Sugar for the Sauce; you 
may make them of ſeveral Colours 


- 


Which is very pretty. 
40. NODES: Nodes may 
proceed from ſeveral Cauſes; but 

. their genera? Cauſe is Venereal, 
and though they may happen on 
the Head, Forehead, Jaws, Arms, 
Wriſts. Hands, Back, Thighs, &c. 
Vet they moſtly affect the Shin; 
Bones: You muſt in this caſe, 
every Night anoint with our 

| Unguentum Mercuriale, or Unguen- 
tum Coſmeticum, and then apply 
over them. our Emplaſtrum Mer- 
curiale; this Courſe being conti- 
nu. d ſor ſome time, will diſſolve 
them, and eaſe their Pain, unleſs 
the Bone be foul, in which caſe, 
it miſt be laid open and ſcaled, 


. 1, "heaPd as a Common Ulcer. But 
mt withſfandiog all theſe external 
Applications, you. muſt not be 
 umivndful of taking away the 
Original Canſe by Internals, as 
with Aurum Vitæ. Arcanum Coral- 
Linum, Arcanum Fovs, the Princes- 
PHouder &cc. all which Preparati- 
ons, both External and Interna], 
you may ſee in our Pharmacopeia 
: 5 now Publiſhed in our 
Art of chirurger). 1 
7 4 5 015 iu the Ears, Tale 
the Oil of Nut-Ben, drop it into 
the Kar ;, and it not only cures 
the Noiſes, but in a great manner 
helps Deafneſs. It cleanſes the 
Skm from- Spots or Morphew, 
and the longer it is kept, the ber- 
"fer it is. This Nut- Ben likewiſe 
* mixed With Haney, diſſolyes hard 
Swellings, and the King's Evil; 
_ - made, np t0a Pulrice Wirt Barley - 
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and then the Wound or Ulcer, 


Meal of Lupins, it removes Ob- 
ſtructions afflicting the Liver and 
Spleen : It ſubyerts the Stomach, 
 occalions: Nauſeouſneſs, and moves 
the Belly. It purges groſs and 
clammy Flegm by Vomit. and 
Stool; Wherefore it is good for 
a Flegmatick Colicc c. 
42. NOISE, or Singing in the 
Ear. This is uſually the Fore- 
runner of Deafneſs, and few thay! 
have it to any purpoſe; eſcape 
the loſing their Hearing, eſpeci- 
ally for a time; therefore the 
beſt way 1s time ly to prevent it: 
Take the Pills de Hiera, er Hie- 
ra cum Agarico, with which the 
Apothecary will furniſh you. . Take 
of them a dram at à time going to 
Bed, and ſettle your ſelf as well a 
may be ee; 
1s cured by dropping into the 
Ear a few. Drops of our Guttz Vitz, 
every Morning and Night, for ſome 
few days: Or you may «2 into the Ear 
this mixture. Take Reflified Oil of An- 
ber, Oil of Wormwood Chymical, Oil of 
Oranges and Limons, of each one dram, 
Oil of Nutmegs and Mace by Expreſ- 
ſion, of each half a dram, Civet «: 
ſeruple, mix and diſplye ; and dny 
it Morning and Evening into the Ear 
with Cotton or Lint, dipt either in 
the ſame, or a firoug Tinctare of 


. 


> 


Mus and Ambergriſe. 
Iz. NOSEBLEEDIN S: 
To ſtay this ſpeedily. and effecty-! 
ally, take the long Catkins that! 
brow on Hazle- Trees before they 
Leave, by ſome called the Nut 
Bloſſoms, burn them fo that they 
may be reduced to a Poudex,, but 
not to Aſhes ; and when the Blogd 
iſſues from the Noſe, blow. ug 
| ſome of it with a Quill iat 


— 


— c eee 
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the Noſlrils, and let the; Pari 
drink the Juice of Plantane, Of 
dan 
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d for 
in the 


and then fry them in Sweet Rut- 


- of Oranges, fried , Parſley, and 


roaſt, Veniſon Paſty, Beans and 


Turneps, Veal Cutlets, Rannch 


- roaſt, 4. Hogs head boiled with 


Loin of Veal roaſt, Sweet Lamb- 
Pye, Rabbrts Frigaſee d. 3. Tur- 


. Ducks roaſt, Chine of Salmon 
hoid, Peaſe, Tongues, Black 
Cops. 2. Lamb roait, Artichokes, 
Buiter'd Apple Pye, Sturgeon. 
„„ SV | 5 4 . 
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1 other. 
ways ha V 

This is meant of an Ox, Steer, 
Cow, & c. Boil them tenderly, 


ter; when fried, drain the Butter 
from them, and put to them 


Nutmeg and Anchovies diſſolved | 


in fair Water and White-Wine, 
with a little Salt and Mutton- 
Gravy ; give all theſe a walm 
over the Fire, and ſerve them up 
in a'Dith ; then run it over with 
Butter beaten up with the Juice 


the Yolks oft Eggs. + 
' 1 45. NOVEMBER, Diſhes 
in Seaſon: I. The Firſt Courſe : 
1, Salmon boil'd with Whitings, 
"Kabbits Frigaſce'd, Filletot Veal: 


— ""MEEY 


Bacon, 2. Boil'd” Rabbers with 


of Veniſon roaſt,” Fruit, or Plam- 
pudding, Beans and Bacon. 
3. Chickens and Gooſeberries, 
Lamb Frig ſee d, Fawn roaſt. 
Baked Pudding, Loin of Veal 


Chickens, Leg of Mutton forc'd, 


keys boil'd with Ma: row-Bones, 
Frigaſee of-Tronts, Loin of Veal 
- roalt, Bacon Frigaſce, or Mntton 
in Cutlets. II. The Second Conrſe, 


| 


] 


whole Bedy, and adminiſters 


Tarts, Pan-cakes, Collard Beef. 
4. Green Gerſe, Hedgebog ud. 


ding. Larks roaſt, Neats-Tongue22s2: 
and Udders, Sturgeon. 5. Green 
Geeſe, Roaſt Sweet-brezds,. Pigs 0 
Petty-toes, Cold Tongues, Straw- _ 
berries and Cream. 5 02 


46. NURSES Mb to increaſe, _ Þ 
Take of Earth-Worms an onnce, - 
waſh them well, and dry them "0 
ſo that they may keep fweet, .  M 
and yet be reduced o a Ponder ; 
then take half a Dram, or twp 3 
ſcruples for a doſe, in a Glaſs of , + 
Cen oo  _ 
* There is nothing ſo good as Powers 32 
of Fennel Seeds, which may be given 2 
half a ſpoonful at a time, two, three; 
or four times 4 day. mixt with a © _— 
good Draught of Poſſet-Drink ; this 
ſides breeding Milk in the Nerſq̃, 
has the property of caufing the Milk 
which the Child Sucks, toexpel Wind, | - "x 
and prevent Gripes, which is ver 
common in Toung children. „ 
47. N U. ME GS, ther 
are ſomewhat Aſtringent and, 7 
Stomarick, . Cephalick and Ute: 
rine; help Concoction, difcufs _' -* 
Wind, and quicken the Sight; 
are of great uſe in Fluxes, eipecinjei 
ally the Bloody-Finx. The Chy- 
mical Oil cleanſes and defends 
the Bowels from ſharp offenfive 
Bumonrs, and eaſes the pins 
that frequently afflict them: The ' [+ 
Aromitick Quality, conſiſting in 
the Airy Spirit, penet rates the 


Comfort, whilſt the Groſs and 
Earchy part, dries up Ulcers, and” © 
Cicitrizes them: Candied Nur:. 
megs, or as they come over with-/ 2 
their, green Husks abont them 


ae e in all cold Diſe-ſes of 
the Head, as Palſie, and other 
Diſeaſes x of- the Nerves. and 3 5 


« 


Womb, and 


5 
£ 2 V. 


A - 

are very Cordial. = 
K 3 mM”, Io 

I 5 * 2 1 i 5 | 
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And notwithſtanding all theſe 


=> 


are very Narcotick, inſomuch 


1 
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5 Hands, 


ES A 
„ 


trates the Noble parts, comforts, 
rengthens and xeſtozes them. 
It drysupUlcers; and Cicatrizes 
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Virtues in this one ſmall Simple, 


. . | yet if it be taken immoderately, 
dhat is, in too great a quantity, | 


it proves very hurtful 
ing ſleepy Diſeaſes, ſeeing they 


dlhat Tavernier relates, That when 
_ theſe Nuts ripen in the Moleucca- 


the Birds of Paradice come 
\  Flocking to feed 


fall on the Ground in a profound 


Sleep, or D | 

long before they. recover, that 

-. [warms of huge Ants that fre- 

quent thoſe Spicey Woods, fre- 

. -quently-eat off their Legs, or in- 

tolerably ſting, and kill them in 
earneſt 


48. NUT MEG. Nu 
Moſchata, vel Aromatica, Moſchoca - 
Dypon, Nu Myriſtica. The Male is 
O blong, and the Female round; Rock- Candy, c. 
and round the Nut grows the 
Mace. It is Cephalick, Neuro- 


tick, Stomatick, Cardiack, Ute- 
- rine and Aſtringent, helps Con- 


|, Occaſion- 


where they chiefly grow, 


F. upon them; 
which they have no ſooner 
done to any purpoſe , but 2 

Siddineſs ſeizing them, they 


ozineſs, and lye ſo 


ies, Convulſiom, and other like 
Diſeaſes of the Nerves ; and alſo 
warms, comforts, and ſtrengthem 
the Womb, being inwardly ta- 
ken from a Scruple to half 
Dram, and alſo outwardl 2 | 
plyed, The Fruit, as alſo 12 
Ol, are good for the healing of $5 
Wounds, and eaſing of Pain: 
The hardeſt and weightieſt, or 
heavieſt, are the bell: The Oil 
alſo here intended, is that which 
is made by Expreſſion.  _ 

49. NUTMEG to Candy: 
Take a pound of D. L. S. a quar- 
ter of a pint of D. R W.and Gum 
Arabick three penny weight; 
boil them up to near a Candy. 
height; then having - ſoaked 
your Nutmegs in Water, put 
them into it in an Earthen Veb. 
ſe}, cover it cloſe that the A 
may not come in, no more than 
through the porous part, and 
keep them in a warm place 20 
days, and they will be of a! 


ſmall Nuts, break them in * 
or other ways; take out the Ker - 
nels, ky them in warm Water 


cCoction, "diſcuſſes Wind, and 
| an 't agg 2 a; 
Stinking Breath, prevents Faint- 
ing, is good in ee eee of 
the Heart, abates the Spleen, 
Looſeneſs and Vomiring, 
and is, a remedy againſt the 
Bloody-Flux, and other Fluxes of 
the Bowels, having all the Vir- 
tues neceſſary for a Medicine for 

_ thoſe Diſeaſes. Oil of Nut meg 
defends the Bowels from ſharp 
Humors, eaſes Pain, and pene- 


them, is uſed in all cold Diſcaſes 


till the Skins ox Husks come off 
them, and ſteep them in warm 
Sallet-Oil; and when they ſwell 
take them out and preſs them, 
and a curious Oil will iſſue ſtom 
them: put them into a. Glaſs | 
Veſſel, and- let it ſettle and di- 
geſt twelve Days in a warm! 
place; then uſe it as occaſion | 
requires. It is good far cold 
and moiſt Swelhngs',1 or Pai 
in the Joints, or Burns, Scalds, 
and , Tumours, eſpecially mixed 
with the Qintment of Marſn- 
mallows, and likewiſe that ef 


F 
N 
x 


1 48 F . N 2 5 * Y s , 1 85 ; 


 _ Of the Head, u Þ 


4 js 3 4, B 4-4 
n * * 2 * 
3 4 


* 4 4 * 
E ? - 4 . 
$3.6, $5 44525 
. ' =» * *- , 


PNAS. tte "LES 7 
$570 _ 2 iy Trl , 
8 . 783. 3 A. 7 uk 


ulfies, Lethar- 
» "Pp 


* 

71 7 A 7. 

C 6 2. 7 3 4 8 _ 

* „ * 2 4 
» * 


6 t1 : 727 8 / 25 * 
a * 8 5 „ . 
ö * ” #4 N : 8 : 3 Ne oF 
4 — 2% = 5 ; 1 
Cc 3 * 80 * ; * ks F Oo A | 


1 


ON 
Ly, 9 Gs. bY EA Ez 0 * 4 a 
* ene I ET Re I 
N x "TIT 
N . _ — —— c 6 - 
7 „ N be l 2 * 1 +. Ye * 8 * 


AK-TREE: This 
Tree in every 

is Aſtringent, = 

_ eſpecialiy the Bark, 

. Decoct ion of which is good 

for the Bloody-Flux, or Spitting 

of Blood. The Acorns are Diu- 


Heat and and Paine in Unne, 
ſtrong Decoction of them 5 
the F Flux of the Belly; and boiſed 
with Figs, Liquorjce, and a little 
Honey, in Ale, they eaſe 97 
violence of the Cough, or 

and in a little time, the 850 


retick, and the diſtilled Water of E part drank often as hot as may be, 


a 2 young Oak is good for Womens 

Diſeaſes. Thoſe that are.cut for 
the Stone, uſe a Bath of it, made 
of the Bark; to heal the Wound 


or Inciſion. The Galls that grow 


upon outlandiſh Oaks, not enly 
make Ink, but are of many ſingu- 
lar Virtues, as being poudered 
and drank in White-Wine, to 
diſſolve the Stone or Gravel; eaſe 
paim in the Bladder or us, and 
cleanſe the Stomach, cauſing a 
good Digeſtion. - 

Tale of the Water of Oak-Buds 
and Plantain, of each three ounces ; 
Cingmon Water Hordeated, and Sup 
f dried Roſes, of each an ounce'; 
Spirit of Yitriol two or three drops, 
to make it Monſavr and ſharp, and 

Fake it Morning and Evening © It is 
. to ſtay as an immoderate Flux 


N the Courſes, and to prevent them. 


2. QATES: They are 


Phyſically, moderately drying, 


reſolving and reſtringent 3 they 
are gool, and therefore boiled in 
5 on z in Fevers they are 
pheated, and put into 
E Taid to the side; the 
pains,” as likewiſe by ſoc 
application, the Head-ach: The 


removes the Cauſe, and the Ef- 
fects. conſequently ceaſee. 
| 3-* OATES: They are a 
very neceſſary and profitable | 
Grain, and will grow very plen- 
| tifally on ſuch Lind, where, by 


Grain will ove: There's no 
Ground too Rich' nor — Poor, 
12 255 — 1 4. them, 
and they Tet than any 
other i in Harveſt. * 
Straw and Husk are of ſo dr 
3 that tho they ate H 
z | we yet will they not heat \ * 
the a nor 78. 1 2 del 
as other Grain does. 

Seaſon for Sowing W is In 
Febryary or March. Being of an - 


are the beſt Grain for Horſes, 
ther Grains being ape to 2 : 
But if they are newly Hons'd and. 


in the Mow, or 1 th they 
otherwiſe throughly. dryed,t 
be too Laxarive, The White Oa 
is the beſt and heavieſt Grams 


its Meal —— des hog ya 
boat uddings, Cakes, bets AE. 2 
ſeveral Nb 'F ng. Ei Ser 73 
une big als 


Ale made of them, cools and pu- 
| riks the Blood, and caſes the | 


reaſon of the Cold, no other 


Opening Nature, and Sweet 7 422 | 


Thrafht, before they hays n . 
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Brewed Ale and Beer. Alſo a- 
bout Durham, Staffordſhire, &c. 


- £1 x 
4 1 >; * A+ 2 * 
1 0 * 


like unto whole Qatmeal, with- 
out Hulls, and with a ſmaller 
Blade than the Common Oats, 
<< ut when ripe on the Ground, 
= are nat eaſily diſtinguiſh'd from 
1 them; but in Thraſhing, come 
WM out of the Husk like Dantzick 
the Mill, to be made into Oat- 
meal. It is a Grain which Poul- 
ty love; and by feeding on them, 
mmake them Lay great ſtore of 
'- Eggs; An Acrerequires 4 Buſhels 
d to Sow it, and will yield 20. 

4. * OAT-CAKES; Take 
fine Oat-Flower, mix it with a 
little Water and New Ale Yeſt, 
* making it pretty ſtiff, which form 
into Cakes,” rowling them very 


13 


E - - thin, and {o lay them on an Iron | 


to Bake, or on à Baking-Stone: 
Make a flow Fire under them, 
©  — —and turn the edges of them round 
on the Iron, that they may Bake 
aalſo, they will be done in aquar- 
ter of an Hour. A little before 


vou take them up, turn them on h 


= the other fide, only to flat them; 
burt it you turn them too ſoon, it 
will hinder their riſing. The 


Iron or Stone on which they are 
Baked, muſt be placed at ſome 
Wddilance over the Fire. 
f p It's 
= Foes uſed to make Water Gruel of, 
Mlͤeat Porridge, Milk Porridge, 
and Puddings of, and with the. 
= . Blood.of Sheep, Lambs, Calves, 
ber Hogs, and Liver, to make 
= _ Black Puddings of, as alſo boil'd 


onable quantity of -Beet-Suet, 


©, Raiſons and Currants, erf. If 
E. — gronnd into Meal, it Will make 

A Ec good and Sweet Bread, finer wb 
des 
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ſome Countries they call \Anacks, 


. | Fanatks, and the like as alſo deli- 
= there grows a new ſort of Oats, | 


cate Oat-Cakes, as thoſe in the for- 
mer Section, And by ſteeping 
it in Water, and cleanſing it, and 


then boiling it to a due thickneſs,” 


is made that which is called 
 Waſhbrew, or Flummery, much uſed” 
in many parts of this Brieiſh King- 
dom. And from the groſſer part 
of the Meal, is made that which 1 
is cal ed Gird-Brew, which is alſo 

a good Nourifhing Food for Ser- 
vants and Labouring Men: And 
at Sea they make thexeof their 
„ no rs 5, Xo 
6. OAT-PUDDINGS: : 
They are made of the whole Grets 
whether they be 1. Black, as thoſe | 
which are made of the Blood of 
Sheep, Lambs, Calves, :Fallow-' 
Deer, Geeſe, Cc. adding to the 
whole Grets, Beef-Suet, Hog: 
Fat, with Grated Liver, Sweet 
Herbs, Salt, Sc. 2. White, in 
which the Grets are mixed With 
Crumbs of White Bread, or white 


— 


Set, Sugar, Salt and Currants, 
rouzht into a conſiſtence with 


to the whole Oatmeal, ſteeped 


proportional quantity ' of Eggs 
Salt, Beef- ſuet ſhred; large Cur- 


{rants; Raiſons of rhe Sun ttoned; : 


and Cream enough to bring it to 
a due conſiſtence, which they put 
up imo a Linnen Bag, or tye 1 
in a Cloth, and ſo boil it. Th 
ſame alſo” without the Fruit, is 


Gooſe to be Roaſted. 


Puddings, mixt witha p oporti-[- 7. O ATM E AL Pudding, ; 


Take ſweet Cream a quart, a pint 
of whole Oatmeal bruiſed, which 


* 


Biſcuit beaten ſmall, Eggs, Beef- 


ſweer Cream. 3. Bag Pudding; | 
all Night in Milk, they add a 


ſometimes put into the Body of 


mix with the Cream cold; boi! 
them ſoftly till all the Cream is 
[foaked up, adding in the boit- 

. 4575 1 5 "IO OJ | 
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ing a Blade or, two of Mace Or ti | 
when tis cold, take the Volks of | Oiſter Loaves, Potted Wood- 


D. R. V. which add to the former It oaſt, 
Cream and Oatmeal; ſeaſon it theſe, Pigeons Larded and Roaſt, . 


pouder, Sugar, and a little Salt; 
| T Piece of Butter, put- 
ſo 


of W they are thick like Batter for 
w-'. Pancakes: Then add to it 2:0r 3 and let them macerate twenty fur 
the W ſroontuls of P. R. V. Yolks of hours in Balnto Mariz lukewarm, _ 7 
g. W © Eggs, a Penny white Loaf gra- in 4 quart of D. R. W. the Matraſs | _® 
cer MW tcd, half a pound of Butter, one | being fopped, and then diſtil them is 
in 2 Nutmeg, and D. L. S. to f the ſame Bath a little hotter 2 


th werten it to. your liking, which | mixing with this Water Musk and © 
ite Bake in a Diſh as the former. | Ambergriſe fox Grains, keep it za © 
ef- - 9. * OCTOBER, Diſhes.in | Water of a curious, wholſom, 0 


ws; W Seaſon, I. The Firſt Courſe, 1. Cods | and odoriferous ſcent, to ſcent, or i 
th Head boiled, Mutton boiled, Pi- | perfume Rooms, Gloves, or what 
g; WM geon Pye, Pike roaſt. 2. Or theſt, | elſe requires lt. 
& Soop major, Oatmeal, Salmon] This, for its admirable pleaſant' r 
is and freſh Cup, Neck of Veal. | Scene. is called Angel- Water; ? 
25, 2 or theſe, Veal Ragooe, Rab- | Hikewiſe contributes much to the 
ur- bets Frigoſee d, Marrowv-Pud- } Luſtre of the Face and Hands, being 
d; MM ding, Solomongundy. 4 Or theſe, | waſhed with it, mixed with à little 8 5 
to 1 and: Bacon boil'd, Limon- | of the Water of Fumitory. The Sed. 

ment dried and mixed among Cloaths, 


* 
£ bi . * 1 


ut MW Pudding. Sheeps Tongues Friga- | | 

op feed, Brefboil'd. . 5. Or cheſe, | gives them a fine Perfume, and drives 
he | Forc'd Tongues," boil'd 'Fowls, | away Moths, Worms, Bre: .. 
is MY Brit Toaſt, Stake Pye. 6. or 11. OIL ANTEPILEPTICK - 
fa W weſe, Pike roaſt, Calves - Head | Take the Shavings' of a Dc 
"FF | boils, Apps. Pudding, Roaſt | Man's Skull, that Died'a Violent. 
8, Tongues, II. The Second Comrſe, | Death, tour ounces,' Amber put... 
int 1. Lamb in Joints, Sweet-breads | verized two ounces, mix chem to» | 
ch Page, Pippins Stewwed, Eels gether, and put them inte a gls 
oil WM. Fotted. 2. r theſe, Ducks or] Retort, fitted with a Recipſent, 


''s Poartridges, Oit - Cikes fryed, | and Diſtil them in a Sand fle 
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. 8 8 it out; preſs the Berries 
3 18 cool, zkim an Which 
 fwims on the Deco, which 


mim the Stomach ; 


- hes the Nut it ſel in its 


and then purges moſtly. down- 
wards, The 11 given in Cliſters, 


= 2 * d. 43 - 
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. Oil ms I wah 5 nit, Phlegm, 
Volatile The 2 ſeparate 


This Oil is hevond comp pare for the 
ie: : A few drops of it taken 
in ſome Cephalick' Waters, as that of | 
Beton), Pellitory, Camomel or Mint, 
ma) take from three or four, to 
= boo 5s: Anoint with it in 8 
e the inſides of the Nel, 

emples, and the Sutures of the 
4, and. immediate eaſe enſues, 

woos OIL of e . 
the ripe Berries, bruiſe and bo 
them a good ſpace in Water, 5 


Pr WES 


rd, and when oy Liquid part 


3s the Oil, and is good to exte- 
muate, calefie, and diflipate Wind 
it diſſolves cold 
Diſeaſes in the Head, and eaſes 
the Pains of the Coli ck. 4 
13, OIL V BEN: It = mage 
2 expreſſion, as is Oil ef Al- 
; the Nuts bruiſed with a 
1 Aniſeeds;” and mixt with 
Water and Vinegar, and ſo drunk, 
does purge the Body from both 
thin and ofs Phl m, and giyes 
_ Eafe in the Col 
which is drawn out of the Nos 
3 the ſame alſo, and pro rok 
. cleanſing the Stoma 
* toul Matter gathered 


h troubles- the | 


BY Body, much 
tomach, whjch if 5 is Roaſted, | 


loſes ſome of its violent Quality, 


The oul 


11 les, Freckles in the? Tan Jags 
kin, eſpecially if it is uſed with 
Finegar and Nitre, or rather Sac. 
charum Saturn, or mixt with the 
Meal of Darnel or Orobas, and ap- 
plied Plaiſterwiſe, in which man- 
ner it 10 8 againſt the Pain 
of the Spleen, and the Gout; 
mixed ick Barly - Meal , 
and "applied as a Cataplaſm, 
it comforts and N as. the 1 
| Sinews, and is ag: 
Cramps, Convalfions, Nodes and 
[hard Swellings.. It is an Oil 
which never grows ſtinking or 
rank, and therefore uſed by Per- 
tumers; and although it has no 
ſmell of its own, yet it attract 
receives, and preſerves the ſweet. 
Smells of Musk, Civet, and Am- 
bergriſe, or other things, and 
keeps Gloves, Leather, and other 
like d Materials, that they ſhall not 
admit of any Spot or Stain, or 
eyer grow - Mouldy, as thoſe 
things do which are perfumed 
with Oil of Almonds ; and it is 
much fitter to receive "the ſweet 
Scents of other things becauſe ! 
it has no hows of its own, nor 
ws ran ong ing. o. 
92 O 3 MONDS: 
This Oi does very much atte- | 
nuate, and diſſipate Wind, cures 
the Noiſe of the Head, by drop- 
ping into the Ears, mollifies t 
ſtubbornneſs of the Sine wi, and 
rr Obſtructions of the Liver. 
16. OIL of Bitter ALMONDS _ 
e Take Oil of Per. | 
Almonds.two-ounces,' putting to 
it. Half an ounce of Sperma Ces; 
mix and diſſolye, and with it 


p 


' 1s very good to purge the — 2 

1 Eo and droped into the Sp TI OI co Face wheo 8 mag ou +1 

helps the Noile in them, the Oil] Pox is drying: and by often do- 

3 ao god againſt the Itch, Le- ' ing it, it Will make them ſhale 

. ahe, Sabvine ſs, running ores, | kindly 3 * e uy. | 

TT I 
( Pam] 


. . | 
5 1 N 16, 0 i 
B55, K I 


e ol FN = OIL of EGGS: Ta © 
th Bruiſe four pound of Cinamon, | the Whites ET 7 _—_- 
W infuſe 1 it in ſix ou of hot Wa- them ſo that they become 2 _ 
tho ter, leave it to digeſt in an Earth- kind of an Oily lubſtance, ex- - *= 
en Veſſel, Gloſs 1 {topped for to] tract that, and put one ſpoonful — 
an- days; then put the Infuſion in- of the Oil of Tartar to it; nin 
frag to a Copper Alembick, fit the\ them well together, and ſet m 
15 Receiver to it, and inte the Joiots{ in the Sun, ſo that at the bot-' 
=. with a wet Bladder ; diſtil with. tom a' thick ſettlement will r-. 
m, a2 pretty good Fire, three pints off main; take then the Oil chart 
the WM the Liquor, then unlute the N a top » and put it into 
inſt Alembic , and peur it into it by] a and let it land in the 7 
nd inclination, the diſtilled Water, 55 til it becomes as White as 
Oil and at the bottom you'll find a | a Curd. This is exceeding good — 
r nttle Oil; pur it into a Viol, and | for Paius, Aches, Br uiſes, or any © 
er- ſtop it cloſe ; diſtill the Liquor as] hot Humours Army alſo for 3 
ang betore, and then return the Wa-] Burns or Scalds. i 
as ter into the Still,. Take the Oil] 19, OIL x EGGS, 1 2". 
eh fonnd at the bottom of the Re-] Take Yolks of E 8 1 
an ceiver, and mix it with the faſt, | in a Pot over the Fire, let tem 
nd repeat this Cohobation till vo ſtand till blast perceiye them to 8 ' 2 
er more Oil ariſes, This Oil] grow then put them in a 
by ſtrengthens. the Stomach, helps Fab, and and an Oil will ſqueeze ©} 
2 Womens Deliverances. the Cour · out of them, which: is excellent - = 
4: les, and much increaſerh Sced. good ood in all manner of W 1 
fs 17. * OIL for DE AF NESS: | Scalds, Blaſts by Lightning, r 
0 Tale preſſed Oil of Ber, Bitter Al. ill Ar. iN 
ny a pry A and Bay- Berries, of each two] 20. OIL of E 0 XZ S: Tale | 1 
e ownces , : Spikenand,. Caftorewm and] a Fox of about à Year old, Flea, _ 2 
705 Caloquinti, ſhred, "of each 4 Draw. | and cut it to pieces; put toe it 4 
4 Fore of - Rue, . and White wine, of Far ounces. of common Sat, 


| them digeſi t went) four baurs in 
lukewarm BAE 


and boil 2 — #0. the 3 


each an ounce nd 4 half; put theſe}: 
ow « Matraſs claſe 8 and let 


| ariæ, ben in- 
greaſe by degrees, the heat. uf t the Rat | 


Spang Water as much as will! 
4 Earthen Glazed dot, covered o- 2 
ver a gentle Fire... 70 lang that - A 
3 then Aran 
t an 


of _ #be- Moi ere 5 firain and Preſ⸗ 
3 with it e Grains of 


_— . in choſe that| ane 


it Bern 


„ ae. ne fon Tt 
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% ol 72 2 eee all the n 
TY out for uſe, mix ermarl 17.3 * 1 the 
A of Thyme freſh 2 . 
4 * put juſt warm into the each wo handliah Sg of ack 8 55 
$s,'> er $379 at & time, won- mary a 10 ine, 0 | 
5 7 ” pt: Sallet Oil four \ 
were not Born ſo ; "but ſach as ware|.pound : Return the Broth into the 7 
very rarely recover, tho Pot, and. having put in the Heibs | 3 


ſome ao 10 Pretenders to all anner and, Oil, cover it very cloſe, and 


ef Cures, will, for: the ſabe of your|-let it ſtand tweaty four hours inn 


© Money, ove Te OY a warm. Bath 5ymake 2k boildor * 


17 therein, > -, -,-  \two hours, and Main it 
/ 15 : 3 f 1. 4. bo by 35 S dy *, *te£ £2 Fa IN 
* 8 hs ”, „ e : 
8 4 7 


A NY. 
s 8 8 2 my * 
4 2 £ 1 
* # 2 % 8 
* 5 "> a t. W 
ff 8 1 by * 0 : 25 7 
N 


uren e 
| 1 ) 


1 * 1 ＋ 

4 4 4k N N 
* * 28 9 * 
. 


F * 1 <4 1 Ne 
WT, AG n D 
* n fp * % 3" 33 34% 4 47 03" th RR 
enn "AS. i 12 
þ * * 
ks * * 2 


** 


** * 

ESA 4 * 
N 4 * a) 
. A 


. ve 8 TR A * ths; * b 
eee W rn 
4 AF - .X& * i 4d "PAS. 3% 
«24 2 #:, 9 © + A 2 ; nd ” n 
A 1 * as 6 4 "A Xe wie” 4 £ 
Los * 
_ o " > IH r 
: 7 8 
2 5 a 
een — ** W * 
k IV A 
* 1 , . 
* 4 4 * * 
- * . 7 « 
— 


n Y Nn . Ty N N be. 4 1 A 
e * 8 * N Fs * Fu F 5 4 Wi 14 18 R 
WS A 7 * N N 2 i 1 * 7 

jp "Av wn s ah & —_—_— 4 ho 4 
** d F , "ve 6 r "5X 1 Wr 
nes + * , 4 A * 3 5 \F 2 4 *. Iv — þ 2 % N * 3 SF 
n » : * 
* 2 by * 2 RR „ * - 8 a "9G gr St oy bo 
85 2 ; 1 7 * os 15 
” be 1 
” - -% F * * 5 8 1 Y 
” © 2 y 4 0 x 


; 7 * 4 
FS. o 
OE 
A Bo x16 x K þ N 
» .. 4 5 
[3 3 right © =— Ix” - 
* 1 * . 1 
: «ths 
; x 
. * * 
” . 4 
* 1 


„ 
oy; 
SY 
1 

K n * 3 
* 


Lo — out e ſubſtance, then 
„ 3 il and keep it for 


= - cuſſes cold Humours that fall on the 
Nervous and Membranous Parts 
&-. tris proper againſt all Infirmities of 
ie Foints, Rheumatiſms, Sciatica's, 
1 and cold Gont, and may be applied 
Hot to the Parts alone, or mixed with 
1 2 three pound, and chree 
dunces of White - Wine, put them 
4 into a Glazed Earthen Pot with: 


* boil it till it is exceeding hot; 
| then take Green Vigorous Lizards, 
in number twelve, fifteen, or 
twenty, as they are in bigneſs; 

ö ſuffocate them in the ſcalding Oil, 
na and having well ſtopped the Pot, 
bdioil them to the Conſumption of 


©. + their moiſture; then ſtrain and 
1 PpPreſs them, and preſerve the pure 
U. 

3 ' Oil of Lizards is commended for 


wing the Hair grow on bald 
=, Heads, &:, It is a Speciſicł to cure 
=. _ Burſtenneſs, the Bowels being firft 
deut up, and the Party anointed with 
tit very) warm, then laying on the 
Punicle that incloſes the Inteſtines 

of an Animal moiſtned with this 
1 Oil, and firewed over with ſome 
2 Aſringent Povuder , binding on 4 
e Pillow, u ie the bene, 


„ £ 3 . 

2422. 01LfMACE: Three 
di four Grains of it faſting, in a 
- - -*- Jitle Broth, eaſes the pains of the 
Colick and Strangury ; it com- 
=, ' ' forts the Heart and Stomach, and 
FP helps cold Diſtaſes of various 
kinds. Anointed upon the Pit 
ot the Scomach, it | ſtrengthens 


Ibis powerfully digeſts and dif” 


7 Take preſſed Oil of Walnnts de- 


=. a narrow) Mouth, ſet in Balneo, 


all ſorts of Gripings of the Guts, 
outwardly anointed upon the 
Stomach and Belly, and inward- 
ly taken from three grains to 4 
cruple, according .to/ the Age 
of the Patient. Be (are that you 
chuſe that which'is good of the 
kind, by Expreſſion, and not the 
Counterfeit ' ſort which is worth 
little, and only deceives the ex- 
pectation of the Patient. Anoint- 
ed upon the Noſtrils, Forehead 
and Temples. it eaſes the Head- 
ach, and Megrim, proceeding 
from a cold cauſe, and being ap- 
plied, gives eaſe alſo in the Gout. 
23. OIL F MINT: Take 
the Leaves of Mint, bruiſe them, 
let them macerate in the Juice 
with Oil Omphacine, and change 
and boil it as you do Oil of Roſes. 
This greatly ſtrengthens the Sto- 
mach, a few drops being taken 
in Wine, Beer or Ale, and the 
Stomach anointed with it, it 
alſo helps Concoction, and does 
many other goqd Offices, pro- 
per to an Excellent Peftoral 
11. „ „ 
24. OIL of MUSTARD-SEED: 
Take two pounds of the plumpelt  * 
Muſtard- ſeed, four pounds of 
Ohve-Oil, grind them together, 
and let them ſtand nine days; then 
preſs ont the Oil, and keep it 
for your uſe. It is excellent in 
caſe of the Palſie, Gonr, Itch, or 
zny ather ſuch like Maladies. 
25. OIL. NAR D; Take 
of Spicknard cur ſmall and brui- 
ſed, three ounces, ſtrong Wine 
five: ounces; put them into a 
trait Mouthed Glazed Earthen- 
Fot, and let them infuſe in a 


pint of Olive-Oil, ſtop up the 


neo, till the Wine be almoſt con- 


3 it, comforts and warms it, and 
1 againſt the Colick, and 
al 7 3.4 A 98 . Fr AP? 5 Ja 
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moderate hot place; add half a 
pot, and keep it in a boiling 8“. 


ſumed: after that ſtrain and/preſs 
J 86 
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« of the Jointe, . anoint them with 


p it ſtopped ve- 


| This Oil 4s proper to. heat, digeſt, 
f | eing 4 moderate 


gainſt cold and. windy. Afflictions of |. 


' __ the Bladder, - +> e 
26, OIL f NE AT S-FEE T; 


away Pains, Aches, or Weakneſs 
in the Back, Reins, Muſeles, 
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27. OIL of OSPREY : Take = 
thirty Scorpions, Oil of Bitter 
Almonds two pound; put then 
into a narrow-necked Veſſel, and | . 7 


let. them digeſt for thirty days  * = 


— 


Virtue at all, nor any heticxk 
Power in the leaſt to force; ſo tha © 
their putting thu Oil into their Fiſh- © 
ing Receipts, for ſuch a purpoſe, ie: 
alrogether as oliſh as it 5s Baſe, and 
deſtitute. of the Faculty they prutend \ 
to be in VVV 
Tuiis is good againſt the Stone or 
Gravel in the ' Kidneys, the Reis 
being anointed with it, as alſo the 
Share and Perinewm ; and Injectee 
inte the. Urinal Paſſage ;- it is alſo * © 
| gvod ageinf? the Bice or Sting of any, # 
Fenomous Creature, and the Maligni e 
of the Plague, Some think it dall "mf 1 
| be uſed only as an Ointment ; boat 
others hold it may be given inwardly i 
againſs the Pains ws the Colick and 3 
Stone, the Doſe being from one t = 
two drams, in any \Pouder or . 
hiele. l 
23. OILF SCORPIONS: 


i 
9 
* 


Pp 
Take thoſe of a middle fize, When 
the Sun enters Leo, to the number 
of thirty; Oil of Bitter Almondss 
a quart; fer them in the un 


forty days, then preſs out tze 


Fou will find wonderful eaſe, and Oil, and keep it cloſe lppped. _ 
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8 toil, old Sores, Cancers, Iuſtam- 
aon, and Defects F the Sin 
1 3 eaſe to the Stone, the Reins: 


Flanks being Aa 0 with it, 


Creature 


cas, 


Chypical: It 10 


Apople rie-, 


and N the Biting of Poiſamous 


and all other cold and moiſt Diſ- 


aſter of the Red, TION Nerves, 


Stowach, Womb. other 


_ #Fiftera, 2nd all like Affection and 
Weakzeffes of the Joints. Doſt 


From 6 Dro 
Arxdpt 


into 


to 12 or more, firſt 
gar, and well mixt 
With a Glaßs of choice Canary or luted, 


White- Lisbon, Morning and Night 
for ſome time. Out wardliy dhe 
Parts affected, may be andimted 


mere wih. 


by mizing one otmeg 


thereot with An onnce, or dtince 
a half of Oil of Ben, and rub⸗ 


Die 


ir Well in. 


30. OIL VIPERS: Take 
Tue Vipen, large, fat and vigo- 


rous, in | cg rwelve; 
Oe two pound ; 
White Wine 


che beſt 


ſtrong weigh 
eight ounces : Pit 


the Oil into an Earthen Veſt 


well Gard within. 


Let it boil 


- in a Hot Bath till you cannot 


a to. 
Iz then 
mers 


put — the 


1er br u the 


Finger into 


one 


NA and 


hes” they are ſtifled, pol in 


tte Witt 


pieſtribed ; cover the 


Pot, and let it boil ill the 


wine of the Vipers is almoſt 


corifumed; rhen ſtrain and pieſs 
our the Oil, and ſeparate it 


1 the Beres, and K 
Ale. 


. f 1 A. 
+ e . 1 
1 N * # * bo * 


rep * lor 
i IVE This 13 die n for 


dating am the 3 of the 
Skin, as 3 Lepross. 
_ Wicers, 


Venereal Poiſon ,; 
wally, is alone, or in Liniment: 


or. Pomatums : It is ' alſo recom- 
aſſwaging the Pains ef 
the . 21 


che Delivery of Women , 
'29. 011 of SPICKN ARD 


given internally 
"againſt Palſſes, Lethargies, cm, 
vulſiom, 


mended for 
to facilitate 


It is that Which remains in the 


\ Cucurbit after the Rectification, 


by which” the Acid Spirit is 
drawn from it. It is the more 


fixt of the Spirit of Vitri 
made Canftick 4 


the Fire, and is uſed in the Diſſo- 


lution of Metals, and when Di- 


; given inwardly | againſt 
vehement Coughs, and Weak- 


nefles of the 56 It it is ; 


mingkd with Spirit of Vitriol, 
Common Water, or any Ætheria 


Oil, as Oil of Juniper, Roſemary, } 


Turpentine, &c, it will grow 
very hot, ſo hot ſometimes as to 


break the Vial which contains - 
me mixture. Mr. Boyle ſays, that 


by carefully mixing an equal 
t of Oil of Vitriol, and 
truly rectified Spitit of Wine to- 


gether, and the by a wary man- | 


agement of the Fire, drawi 
off what will come over, he cold 
Obtain, | (beſides a ſubtil odorife- 


raw Spirit, and an acid Sulphn- - | 


reons Liquor)a conſiderable quan- 


'rity of Ciymical/ Oil, ſometim = 


deeply colour'd, ſometimes p 


like Water, and Wa 


ceeding "Fragrant, and without 


any Atidity 1 in it all : Yer was it 1 


fo ponderow, as not dñly to ſinle 


in Water, but even in the Acid 
Spirit, which was drawn off with 


it, and ſeems to be the Oil of 


Vitriol only altered and exalted : 
Nor would this Anamolous Oil, aT 


all mix with Water, to 1 


i Wy 10 8 ek — 7 RN GS ** 
0 T an 


Sp DES that 8 caſed 52 4 | 
the uſe of ipexter- _ 


the whole 
Region * the muy bei _— | 
therewith let 


31. „011 of VI TRIOT: | 


ol, 
by the Force of | 


GET Eg ny new wp oo © 


Ceruſs, in powder, Camphite a 


well over 4 gentle Fire till they e 3 


— * ad _ — I EL ETIN — 5 — -xle ah 

Su. „ "I989-1 7 

22 the 601 dS; ire «mT 135. "OT THERTIOG” 

| ir was Dilti „would readily denburgh. ' Tal Clavified 2 

ents, do ſo. two pounds, melt it .over 4 

way BETS "OINTMENT for BURNS. | Fire, and add thereto Refined 4 

** Take ſweet Butter two pound, 8A white Vitriol, of each in i 
Fs melt it over a moderate Fire, and Powder four ounces 3 Galls in fine oy 
add to it an ounce of Venice- | Pouder two ownces' ſtir chem 3 


dram, mixed with a lictle Spirit 
of Wine, and make them up in- 1 
© an Ointment over a gentle, 
R 
This . amon the Pro- 
ors. o irurgery, has 4 great 
2 For 2 5 only Cures com- 
won Burns or Scalds, 6 thoſe with 
NA Lightning, melted Sol. 
„ or Lead if Curable, 
33. „ OINTMENT Green: 
Tal. Roſen in fine Pouder, Bees. Nas 


F 


| 


| "Powder one once; let all 
Over the Fire, but not boil, (for then- 
n will be apt to turn red) fir ie vill 
: alma cold, and keep it for uſe, 
| 34. OINTMENT Mercu- 
Mal. Tate Ethiops Minerale 1 
| "ounces, Beef Suet a pound : Oil Olive 
3 buntes Mix them over 4 gentle 
Fire. Apply'd to hard Swe ings | 
And Tumors, it diſcuſſes them, 
"cafes, pain in the Shin- Bones and 
_ Other parts; is good againſt an 
1 55 Th io in the Palins o the Hands, 
ole of tlie Feet, or other Ss 
' Cures Tettars, 'Ringwornts, 
Fuſtules, | Leprofi, and on ner] 
Pfeakiugs cut; "and heats filrtty 
5 ee ad other foul- running 
Sdtes in the Legs, Thigbs, EN, 


well. mixed 5 then add pur 
mate in fine ponder, 


eben together till they c Cold. It 
cleanfes and drys up putrid and 


on everyday. Apph d to Wan, 


Honey of each an ounce ; melt them ro- it alſo pert curts'thein. 
gether erer @ very "gentle Fire; % 36. OINTMENT forthe _ 
Vc ad 4 ge 24 bulf a « pound, Sl Por: If would . 4 
Turpentinẽ ind ; mix, and Scars —_ Fitting in the Face, 4 
| Pake them from 3 Fine, ' and wdd Hands, or N £ 

| "Purified or Fine Ferdigriſe in fine Take'a — Far Ruſty Bacon 


e Kl. 
2 1 like 
Turpethum Minerale, or the Prin- 
ces Ponder mach better) and * 


ee; way . 


filthy Ulcers, a . ; 
Sores dy. In the Cure 
Pains, Clefts and running Sores, 


ö l anoint them over With 


ther, renew 


mg the appherri- 


with'the "Rind off, and put it on 
a Spit, ſet a Pewter Platter under 
it with fair Water, nd let the 
Fat drop into it; and when ir 
has —. . as 3 — 1 


are yy 
2 pour out * ater, al "> 
| paſs the Fat with niixing through 
two or three Water, till alkthe 
Suitneſs, and offenſive cent 1 
gene: Wiſh it in D. R.. n. 
put it up in a Gally-Pet; "unit | 
When you uſe it, melt it, 21 
\Patle it on the Fate With. a Fe- 
ther, often ſo ding, till he 
Scabs and Scurk come clear 5 
$ away. 

Ir. OLINTM E NT r. 
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Vectets, « or Sther pa ts 3 "an 

: fach no Fel an Wan 

"= Caticers, an *. * AY 
l Pains of the Sou. 
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"fa 


Sores, Old or New.: Take Honey of 
Roſes * com: . of. 
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eeach four onaces; Oil of. Tur- 


| 


1 1 pentine an ounce three quarters 5 
dhe Lolks of two New-Lay'd 
Eggs; mingle them well, and 
- keep them ſtirring over a gentle 
Fire, till they become an Oint- 
ment; then dip Rags and Pledg- 
.,ets1n it, and lay to the grieved 
bpPlüwKhace, often renewing them. 
3235. OINTMENT for the 
Spleen. Tate Gum Ammoniacum, 
Calbanam, Oppopanax, Sagepenum, 
acamahacca, Saccharum Saturn, all 
Pure and clear, of each an ounce; mix 
d diffolve all over the Fire, with a 
0 Vinegar; then add Sheeps-Suet, 
dil of Ben, of each ſix ounces : Bees- 
Wax, Turpentine , extract of Aloes, 
extract of Opium, Camphire, of each 
| ſix Drams; Turpentine, Gun Elemi, 
BD © Balſam Capiviz, of each balf an qunce.;; 
miæ and make an Ointment, or ſoft 
_Emplaſter'; it is a wonderful 
”  ' thing, ſoftens and diſſolves Tu- 
mor, both of Liver and Spleen, 
2nd other hard Swellings, in any 
Z part of the Body, chiefly an 
' Oedema in the Knee, and gives 
-, _ caſe to any part, though the 
oY Pain is never ſo vehement. It is 
good alſo againſt the Pain and 
Hardneſs in Womens Breaſts, 
whether it proceeds from Cold, 
the, Curdling - of the Milk, or 
from Blows, It is indeed a moſt 
= - - excellent; thing, and ought to 
be eſteemed as a Jewel. 5 


; 


bm 


4 ounces ©. Round Birthwort-Root in 


Tobacco) three ounces ; boi! firſt to the 


grows thick, and, is almoſt 


ments for. the. cure of Wounds 
Old or New, and to cleanſe and 
heal all ſorts of old running 


Fiſtala's, Cankers, and Venereal 
Ulcers, tho“ of long: ſtanding. 


pains being applyed, alſo Bruiſes 
and Wounds, tho 


Poiſoned Weapons, or by the 


any other Venomous Creatures: 
Burnings and Scaldings, tho with 


fine Poud er (or rather fine Powder f 
conſeſtence of an Ointment, and then 

d the Pouder, flirring all together, 
| till it moſ 
cold. This is the beft of Oint. 


Sores, putrid and ſtinking Ulcers; 


It eaſes the Gout and Rheumatick | 
made with 


bitings of Mad Dogs, Vipers, or 


Oil, Fitch or Gun-Powder. It 
and takes away all the Putrefacti- 


breeding Good and Sound Fleſh 
in the place; and in a Word, per- 


ing. It gives caſe to, and cures 


flict 


the latter end of May, or begio- 


Fire, Clarifiz it, and take away 


3809, OINTMENT of Tobacco. 
=, ;Take Tobacco Leaves two pounds, 
rab Hogs-Lard one pound; bruiſe 
eien in Marble Mortar, adding 
X. Wine four ounces: digeſt them to. 
-, gether for 2 or 3 days, then boil with 
8 very gentle Fire, continually. ftir. 
ving it, till the Wine is.. conſumed ; 


* „ ſtrain out by 147257 put it over the 
| Clarified, Fuice 


ire again, and a 
e Tobacco a pint ; Chio, er Stras- 


N 


ment over a gentle Fire. 
This Ointment. is very Solid, that 


and is.not enly proper for the Cor 
of Ulcers in the Legs, but for Tettars, 
Chilblains, Chaps, 


Breſts, | and other Part- 


; 7 the Body, 
41. OISTERS, S5. 


dun Twrpentine, Bees Wax, of each 


a 


Scales the Bones if .corrupted, 
on, Rottenneſs, and Dead Fleſh, 


forms all the Intentiom of Heal. 
the Piles or Hemorrhoids, being 
often anointed on the part, Af. 
40. OINTMENT for lter: | 
Take ſix pound of Butter made 
ning of June, boil it over a gentle 


the Dregs ; then add yellow War; 
four pound, Roſin two pound, + 
and Venice Turpentine one ponnd, 
make. theſe into a proper Oint- 


"Is * 7 
+ 00 
: 9 
. * 


it may continge' on the Parts grieved, 


and N, of the. | 


41 18 TE RS, Spirit. Ot, A 
and Folatite Salt, The Elelh of 5 
ns OW TR Oo, 0 © _ 


re 6 
, | 
_ 


"II 


A 


eaten raw, they . cauſe a good 
Appetite, and are eaſie of Di- 
geſtion, confirm a weak Stomach, 
and create good Nouriſhment to 
decayed Members. There are 
Waters, Oils, Spirits, and Vola- 
tile Salts, drawn from Oiſters in 
this manner... .. 

Tale five Quarts of large Oifters 
when out. of the Shells, A them 
into 4 Cucurbit, and in Balneo Ma- 
riæ 770 off the Water to dryneſs, 
that is Phlegm, with very little Co- 
latile Salt in it. This may be uſed 
in all. caſes, where a Milk-Water is 
fequiſite, Then put the dried Oifters 
at the bottom into an Earthen Retort, 
or a Glaſs one well Coated, fixing to 
it a large Receiver ; and upon the 
Fire, tho not too violent, draw off 
the Spirit, dil, and Yolatile Salt: 
Let ebe Fire at firſt be very gentle, to | 
bring forth the remaining Phlegm, 
then increaſe it gradually, that the 
Spirit may follow in white Clouds: 
rar "the Fire, increaſing it to the 


_—_— 


: 


higheſt degree; ſo will the Volatile 
9 and Gal aſcetd, and come forth; 
which Reflified , ſeparate. and keep 
PBs bog ³² then 2 

The Salt reſtores in Conſumptions . 
t 5; good againſt all Diſeaſes of the 
Head, Brain and Nerves , ts tht 


Apoplex), Ebpilepſie, Vertigo. Le- 
thargy an 


| and Palſie ; as alſo Plea- 
es, and all Obſiructions, of the 
Lungs and Breſt, Stoppage of \ Urine, 
Faundice, and the like: Tow. may 
take it from four grains to twelve. 
The Spirit has the ſame Vertue, but 
is weaker ; and therefore may be taken 
rom twenty. four . to forty, fiſty, or 


they open Obſtrudtions of the | 
Urinary Parts, and increaſe Seed F | 


| 


them 1 


„ 


3 


fox 


5. drops; The Oil ſmells wety| 


9 


/ 


% 


2 few Crum 


2 again 


er ic -Fit $ _ | 1 


N 


42. ISTERS to Rrojl : Take 1 5 
the largeſt Oiſters and. put then 


into Scollop Shells, or into the 


biggeſt Oi 


ified: 


-Shells, with. their 5 


own Liquor, and ſer them Arg . 


a Girdiron, over Charcoals, an 
when you ſee they be boiled in 
the Liquor, | 

| of Bread, atid a 
little Salt, then let them ſtand 
till they are vety brown, a 


20 in ſome Butter, + 


ſerve them to the Table in the 


Shells upon a Diſh... 
43. OISTERS Froil'd the Dutch 
Way © Take two quarts of large 


Oiſters, open and parboil them 


in their own Liquor; put them 


into a flrainer; and then into 4 


and ſlices, of Onions. 3 oP 
hay 


them, and after that 


two or three of them into a 


Shell, and there let them broſl 


or ſtew in their Liquor; and ſo 


letting them on plates, fill them 
with beaten Butter, and ſerve 


G18 TER CHEwirs : 
Take three quarts of Oiſters rea- 
patboiled in them © 
owp Liquor, walh them in warty. , 


44. 
dy cpened, and 


Water; diy them, and mince 
them very fire, 


ty Wich Salt, Pepper, Cloves, 
eee 


* 
— 


the 
Shells on, a Gridiron, and put 


f-aſon them lighg- 


Pipkin, wich ſome Mace, Rover 0 


ele, The Doſe is from twelve to £ 5 
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and 
Hale 


_ Or two ver 
in that, and C 
take their Liquor and add an An- 

cChovey, a 


_ - garniſh them with Barberries, 
Then ſetoe them ußß. 
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- Mace, Cinamon, : ſome | minced 
- Kaiſins of the Sun, fliced Dates, 
Currans, Sugar, and half a pint of 


hite-wine ; mingle all together, 
pe Butter in the bottom of 

* ſo fill them up and 
hem. Theſe muſt be very 
mall Eyes, and ten or twelve of 


the 


them ſerycd upon 2 Plate toge- 


44, OISTERS to Fry- Take of 
the largeſt Oiſters, waſh them, 
; t an Egg 


and dry them, and beat an E; 
well and dip them 
ſo fry them ; then 


! ſome Butter, and 
heat them together over the Fire, 


and having put your fried Oiſters 


into a Dith, pour the Sauce over 
them ard' ſerve them in. 


7 


Take the largeſt, waſh them in 


n parboil them, and 

the Liquor, and ſteep them 

in White Wine Vinegar, ſliced |r 

a Nuzmes, large Mace, whole Pep- 
0 


ſave 


ves, a little Salt; and 


per, C 


given them a walm on 


F ring a w 
the Fire, fet them off, and let 


them ſteep two or three hours, 
take them up, and dry them, 
and then dip- them in a Batter 
made of Flower, and the Volks 
of 887 ſome Salt, and Cream, 
and fo fry them; and when they 
are fried; keep them Warm: take 
me of the Spices, Liquor of 


the Oiſters, and ſome Butter, 
beat them up thick, wich ſome 
flices of Orange, and Yolks of 
. gs, and diſh the fried Oiſters 
. .,.over a Channg-difh of Coals: 


um the Since over them, and 


J. OEBTER-GELLY : Take 


10 Floutders, two: ſmall Pikes 
or Plaice, and four cunces of 


WE inf 
q 


4- 49. * OIST 


in an Earthen Veſſel iu two quarts 
of Spring-water, and as much 
White-Wine, with ſome fliced 
Singer, and large Mace; and 
being boiled to Gelly, ſtrain it 
through a Strainer into a pret 

large Diſh ; when it is Cold, 
pare the top and bottom, and 
put it into a Pipkin with the 
Juice of fix or ſeven Limon to 
each two Quarts of Gelly, alfo 


en with che Whites of twelve 
Eggs. Rub altogether with 2 


kolling- Pin and put among the 
Gelly, bein g melred, but not too 
hot; fer the 


to ſtew, put into it a Grain of 


an Hour of the Embers; then 
ſtew the Ojfiers in White - Wine, 


Salt; 3 | 
with me preſerved” Barberries, 
he Gelly over them, and 
mſh them with Limon, and 
ferved Barberries. 


ter the Scollop-Shells very well, 
cut off their Finns, ſeaſon them 
lightly with Pepper, Saft, and 
with the Oiſter Liquor and gra- 


hour, and brown them with a 


manner you ma grill Shrimps. 


French Rowls, cut a little hole 
on the top, as large as a Halt 


Stew ſome Oiſters in their own 


4 
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Iſinglaſs finely cleanſed ; boil them 


three pounds of fine Sugar beat 


Pipkin on the Fire 
s much Ambergriſe 


| well rubbed; and let it Stew half 
46. 018 T ERS another way: an Hon 


48. OlSTERS Grilfd, But- 


ſhred Parfly, and lay them neat- | 
ly in the Shells, and cover them 


ted Bread; boil them for half an 


red-hot Iron, or Fire- Shovel, and 
ſo ſerve them. After the ſame 


Crown; take out all the Crumb, 
Without breaking the Cruſt: 


N 
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Liquor, à Blade or two of Mace, large Mace and Barberries; Liquot 
2 little crackt P Salt, Nut- them «3 before, only add to the Liquor - 1 
meg, and a little White-wine. | Juice Oranges. \ 7 
Scum, and thicken with a piece 32. O 18 TERS to Reſt; = 
of Butter row led up in Flower, | Take the largeſt, and ſpit them = 
then fill tip the Rowls with the | upon little long Sticks, and tye 
fame; and put on the pieceagein them to the Spit, lay them you 1 
which you cut off, and put them | to the Fire, and when they are 
in a Mazarene. Diſh, being firſt dry, baſte them with Claret- Wine; 
12 boiling Milk or Cream: and put 'itito your Pan two An- 
elt Butter and put it upon] chovies, and two or three Bay- + Ml 
them, and ſet them in the Oven] Leaves; When you think the 
till criſp, the Oven being but are enough , baſte them wit! | 
genely heat. „ , | Batter, dd dredge cen and 1 
2 5% 018 TE RS to Pickle, | take a lirrle of that Eiquor in the \ 
Take the largeſt Oiſters, put the | Pan, and fome Butter, arid beat 
Liquor on the Fire, with a good hr a Porriciger, and pour over 


deal of Mace, a Race of fliced| then. 
Singer, whole long Pepper, a| 53. OISTERS ts Stew + Take 
Attle Salt, a Ew Bia ae quart of the largeſt Oiſters, wit 
and an Onion ſlit: Boil theſe þ a little of the Liquor, half a 
well together, then put in your] pint of White-wine ; two An- 
Oiſters, and let them boil a quar- | chovies, ſome Blades of Mace, 4 
ter of an hour; after which, take | little Thyme, two Shallots, ler 
them out, and put them into the | them ſtew gently nigh a quarrer 
Pot you intend to keep them in: | of an hour; you may put in a lit: 
et your pickle have a boil ot two, | tle Flower to make the Liquor 
take it off; and being cold, pur | ſomething thick; when they ate. 
it into the Oiſters in the prepa- | enough put in half a pound of 
ted Potj 4 * | CwEet Butter, and ſhake them t- 
gether, ſerve them up, garniſh _ 


1. OISTER-PYE: Pirboil | de them up, garnith 
your Oiſters, and ſeaſon them | the Diſh with Barberries and Li- 
with Pept r, Salt, and\Nutmegy, | mons ſlic'd, © © © 
and the Yolks of hard Eggs; and | 54. 018 TE RS to Stow, 
the Pye being made, put a few Take a quirt of Oiſters, with 
Currants in the bottom, and lay their Liquor, 3 or 4 Shallots, a 
on the Giſters, with ſome fliced | pint of White-wine, a little | 
Dates, Blades of Mace, fliced H- crackt.white Pepper, ſit ot ſeven | 
mon and Barberries; put on Bur- | Blades of Mace, a little Salt, ante 
ter, and cloſe it up, and bake it; | a piete of ſweet Butter; let them 
then Liquor it with Butter, ſtew ſoftly for abcttt half an our. 
Wnite-Wine and Sugar beaten | then püt in another piece gf 
- up together. Butter, and ſhake it together till - 1 
der this way * Seaſon them 4 melted: lay Sippets in the Bj, 
Feere, · but boil them nor; pat in Upon which pour gut your Oi- 4 
ro ef three Onions cut in quarter}, | ſters, 35d, ſo ſerve them up. 
| [But Itare out the Currants and Sogar, 555 OLS TER-SHELLS 2 
Nice a Nurmeg on them, A alſo hard | Take the inwad part of the 
_ "Eggs wn be lid in f #3th | SERL Th Hs of « Suing Wikies, _ 
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or pearl colour, and reduce it to 
Fouder by Caſcining: It eaſeth 
Heart- burning, and the Pains of 
the Scomach and Colick, as alſo 
bother et the Bowels; pro- 
> ceeding. from ſharpneſs+of Hu- 
mours; it chears the Heart, and 
* "has all the Virtues of Pearl. 
3 36. OLE O te male Joint 
three Chickens and three Rabbets 
lin every Joint; put them in a 
St'tew-Pan, with à quarter of a 
hundred of; Oifters; two pound 
3 of Sauſages, rwo'orithree, Blades 
S- of large Mace. a Nutmeg flic'd, a 
1 Bunch of Sweet Herbs, let it ſtew 
with a pint ol White · Wine. two 
or three Ladle fulls of ſtrong 
Broth, put into it a quarter of a 


it with Barberries and Eimon:. 
J). O L E O to male Fake 
the Caul of a Breſt of Veal, lay 
2 layer ef, Bacon, and take 
Chickens. Rabbets or Veal, with 
as much Marrow or Beef - ſuet as 
Meat, with two Anchcvies, Spi- 
nage, Thyme, Marjoram, Savo- 
ry, a few Chives, Limon- peel, 
a2 little Salt, Pepper, Nutmeg, 
= and beaten Mace, the Volks of 
| hard Eggs, a ſew Muſhrooms and 
5 Oiſters; beat all theſe in a Mor- 
_ = tar very well, and lay a Layer 


it up hard in the Caul, Which 
” .  _roait or bake, as you pleaſe. Cur 
it into thin Slices, and lay it in 
„ pour Diſh, with ſtrong Gravy 
5 Sauce, for a Side. Diſ. 


is OE Obe malte vtherwiſe, 
Haake 12 Pigeons and ſix Chicken, 
fſflcaſded, but all whole, or cur in 
have; a Rabber half roaſted. 

A cut into pieces, a Neats To. ae 
boiled iender, and cut into thin 
Pieeces, ar big ae if Crowns 3 
S)decet-bieads U) cht into little 


pieces : Fut co all this a quaxt of 


und of Sweet Butter and ſerve 


Red-Port-Wine, three pints ol 
ſtrong Gravys ſtew all ſoftly to- 
gether, adding a little crackt 


vory, Thyme: and Marjoram; 
tryed up in a bunch. When the 
Meat is almoſt enough, put in 
good many Capers ſhred. 
20 pickled Oiſters, with four or 
ive ſpoonfuls of neben 
four Blades of large Mace, Li- 
mon- peel ſhred ſmall, and à Li. 


gether: then beat 12 Kggs into 
the Liquor, let them ſcald in it 
o *** en it. Rub the Diſi to 


heap, and pour the Liquor all 


F 


o 


Bacon and Balls made of - grated 


Salt, and Indian Naſturt ium Flow. 
ers Pickled : wet th een the 
Volks of Eggs. rows: 

Balls, and boil them before you 
lay them on, which cut, if you 


| Beans, and French or 
Beans, and ſo ſerye M. 9:4 


z * * 
4 te 


of midling Bacon, and then row 59. OLIVES, their Viriset 


Olives axe gathered, either that 


or that they may be relerved for 
Salt and Water: The Olive hat 
in it a very Reſtringent Virtue; 


in a Clyſter, ſtayeth the Flux of 
the Belly; and the Juice with 


ing often drank, eee 
Bloody Flux: The Sap diſtilling 


- 
* „ % 


out of, the Wood where it | 
| | 3 Eads bun- 


ont ol the Olive Tree; or that 


Pepper, four Onions halved; 82. 


n'2 : 
ally 


mon and balf out into pieces as 
big as Dice; mingle all well to- 


be ſer ved in, with Garlick, and | 


over it: Lay upon the Meat 
boiled Marrow, fryed, Oiſters; * 
Limon: fliced, Sauſages eriſpt) 


Bread, a. little Cloves, Mace 
them in 


ſo pleaſe, and lay them on the 
Meat with Blanched Garden- 
adney- - 


Oil may be extracted ont df them,” 
Banquets, by Pickling ien n | 
jth 


for the Decoction of the Leaves 


7 


White. Wine, or fair Water, be. 


\ 
U 
x 
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burning, cures the Itch. Fettars, | the Hue and Oil twenty: four Hours ©, | 
pecially being eaten, provoke | Copper Veſſel, keeping them ftarring © _ | 
Appetite, and get a good Sto- over 4 gent le Fire, till the Wine is Ws 
A, - } 7 33 BAC 5 1 

mach: The Oil extracted, or canſumed; frain it, and melt init 4 9 


| xather flowing from them of its 
dow accord, is of finguiar Vir- 
tue, being either applyed, out- 


to the Indiſpoſed Parts ot the 
Body: It looſeneth and mollie:h 
the Belly, abateth the force of | 
Poiſon taken inwardly; ard if 
any Venom, Bum, or Scald, hap 


well with this Oil. It is ſo ge- 


nguents or Saves; are com- 
pounded without it. 


p * 
* F 
r * * 


a | | 
Se. OLLVE UN E.. Take 
Veal. or Mutton, and cut it into 
thin Slices, hack them with the 
back of -YOUr Knile, and ſpread ; 
them abroad, then take Straw- 
* berty:« Leaves, Sorrel, Violet- 
Leaves, «Endive, \ Sages Parſley, 
Spinage, Savory, Marjoram and a 
Axle Thyme; mince theſe (mall 
with the Yolks af hard Eggs; 
add te them half a. pound of 
Currants, Nu meg, Pepper, Cina- 
mon, Sugar and Salt, ſome minced 
Kaiſons, -Goosberries . and Dates 
_ "manced;Cmall ; mingle theſe toge- 
ther, and ſtrow, chew on your 
Slices ot Mutton or Veal, then 
_ row] them up, and put them in- 
to à Pye; lay on the ton of them 
ſome Dates, Marrow, latge Mace 
and Butter ; cloſe it up; when 
| bake'r, Liquor it with Verjuice, 
_ Sugar and Butter, and ſo ſerve 


Aer u n 63) en 
n OLEUM - Magiftrale - 


T 


ay WH RE@ WS” 7 


L 


Wardly, or inwardly, according | fi 


pen on the qutward parts; bath it | 
| | per to ſuch as axe afflicted with. 
nerally approved, that few Oils, cold vitious Rumours, : becauſe 


pound and half of Venice Turek 
tine ; ſet; it again on a ſoft hrs 
quarter. of an Hour; add Olibanum 
ve ounces, Myrrh 3 ounces, Sanguis 
Dracons- one ounce, and make it 
into an Oint ment. Its good zgamt- 
Sores, Wounds, Gum ſhot, Blaſts 
by Gun- Powder, and pains inthe 
Jointe, coke - 8 e HIOOge 
62. ON ION 
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This is pro- 


1 
2 
E 


they procure Sleep. and help 


Concoction, ꝓrevent ſowre. Bel- 


chings, open Obſtructions, force 
Couiſes and the Urine; promote 
inſenſible Tranſpiration; but are 
not proper to be taken by,.thofe 


that are of Cholerick Conſtituti- 7 
ons; .. becanſe they diſturb their 

Heads, and cauſe troubleſome | 
Dreams, and offend the Eyes: NY 


An old Onion ſteeped in'Watera 
Nights time; and the Water with 
4 little Honey, given the next | 


Children A large Onion filled 
roaſted, ſoftens hard Swellings, Ne 
laid Plaiſterwiſe; and alſo opens _ = 


them: A raw Onion ſtamped 3 
with Salt, draws the Fire ut 
of Burns, or Scalds; and tlje 
ward Cloves, under the ſeveral 
Coars of a raw Onion, laid ro 


. 
* 


9 


tie Gums, eaſe the pains of the _— 
Tooth ach: 28 


- 63./* ON.IONS:: They are 


; 39 | ; a3 * 
RY in requeſt for the utes of '. 


£ 


Take a .quart f tbe beftold.White-. 
_Wine,, Olive.Oi, three poands, pe- 
icon half a pound, Carduus Bene- 


dülictus, Valerian the {eaft, and Sage, 


1 : 


— 


— 


322 0 


* 2 — 
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. of | eagh- four ounces 3 ſleep. them in 
„ reg oY eto $4 255. 
„ GE | 


the Kitchen and delight to gro ͤ; 
in a fine, fat, and warm Mouldg-· 
They are to be Sown in Maribor 


April; but if ſooner they muſtt 


be covered. At Sowing, the Besn 
— ; 4 p . F A a 3 x" ; ; 15 "2 Os * AY 
F gs 5 l n 89 


3 . 


7 Ky be Token or bent flat, IS 


185 UP, they ought to be dryed in che 


- Which have been found to weigh, 


re many times eaten raw alone, 


Co . Ow "wich 1 
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the Seed to be as ly diſper- 
ſed as may be, n dit dome 
ine Earth over them, an Inch 


— 


— ind he ape; 
Turkey Opium, Which if 
of the; greateſt Value, 
eaſer of pain, it is 912 5 an 


Arte e my 1 grow. the big-] 
ome tay they protper. ex- 
Feeding well, IT —.— with Bay- 

Alt: hey are uſually ripe in 
Arguſd, and when they -are taken 


n, and ſo reſerved in a dry 
= for uſe. They may be 
wn all the Year for Toung Oni- 
»,, and Scallions: Such as' are 
wi in Autumn, muſt be cove-] 
1d with Peaſe-Straw, or other 
3 to be preſerved all Win- 


ter, and will be early Chibols or | p 


Scalliens in the Spring, The beſt; 


Onions are ſuch as are brought] 


otit of Spain, where thoſe of 
St. Omers had them; ſome of 
Fi ht pounds: « Thoſe which are 

rye, — White, and thin 
kinn d, ate to be choſen: They 


Only with a little Salt, Bread and 
Butter, or Cheeſe, but chiefly ine 
Sallets: Being boiled in Broth, 
they give a good Reliſh'to it, 
.yod being Stewed and eaten with 
atron, Nabbets, Tu rſs , 
Geeſe, Sc. they canſe: 2 "good 
3 and ſtrengthen the 
tomach, expectorate Flegin, and 
Ire good againſt Aſthma's, Colds, 
„and other like Diſeaſes 
of _ Breſt and Lungs. There is 
the: Great on, which is called 
the Red onder, or King of Sum- 
mer; it is red coloured 50 round, 
and is. for the moſt bert ripe n 


ty. 
Wt F OP IAT ES are Me- 
> Ricaments whoſe Rain or Fou ou! 
eã 


is, and C0. 


of Preparation of _=_ 


Anodyne, but as it 1nduces Sleeps 
Narcotiok, There are- hundreds 


to be 


found m Authors; 
Laudana, 
3 S 


cc. as our 


pecifican & 


Folate 


bet; we ſhall here commend to 
you co other Laudend's,” which 
have almoſt all the Viriues ofthe 
before named, and by Country- 
People may be much eaſter pre- 
ared, viz 1. Ticturs Opiate 


Opium: Take. the beſt" Thebian 
Opium 8 ounces, cut it into ſmall | 


bits, Rain Water 4 Quart, Oi f 


Sulphur half an ounce z "mix "and %. 


ſolve in a gentle Sand heat or 
150 e Je be 4 werm digeſtibn 


e 


the clear into another Hustle add 10 
eee 2 
| the Bottle in Ille manner 
decant the Wine into the former Bot- 


once, 


. of each te dre 5; 

Brandy 4 3 mix, 
{ſhaking the Bottle twice en 

tay) make a Tintlure : let it ſet 


ry Tin(lute 


je porn? ach os x 2 
pi or 


e 


8 
12 2 * 1 
o py 
0 ; Ef he ROS 
5 - * * 
I £ £ 
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Gutta Vite, — which ſee 54 
their proper places of the Alpha- 


| Aquoſa. 2. n W 
Agboſum.” I. influra 0 j Aquwoſa, 
Or the Aqu "Taue & 


— 


the N twice | 
zeels, and decant 0 


cold for three ot her 2 fheks ® 


ce exe 
day?” let it ſettle to he clear, aud 
the . beſere. Tale W moo . 
1 — one "ounce, Cochintle 
in ne poder h f aw ede, Virginia 
Snake-Ryot, Winters cinamon, Cove ö 
ehoſce 
di- 4 
eftion in a Sand Heat or 10 of Ty I 


fill it . fins, and derant the me 


ag to Age, and other 
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20, 30 or more, (by a gradua 
increaſe,) as rhe Pradent Phyſici- 
an ſhall 2dy.ſe. II. Exrractm 
oy Aquoſum, The Aqueous Ex- 
tract of Opium. Tale the bef 
Thebjan Opium 8 ounces - cut it into 
ſmell bits,, and. diſſolve it in Rain- 
Water: two Quarts or more, by 4 
gevele heat in Balneo, hel ping for- 
ward abe. Di olut ion with your Fin- 
gers 3 being perfeHy diſſolved, di- 
geſt 3 days in a gentle Sand heat or 
Bai neo, ſhoking the Yeſſel every 
day then let it cool and grow fine 
lecant the clear, and evaporate in 
Ba Ine, till it comes to the conſeſtence 
of an Extract, fit to make wp into 
Pills. Te this Extract add Oleum 
Suiphuris per campanum half an 
gunce and half Oil of (loves half an 
aunce ; | Camphir in pouder half an 
onnce e mix all well together: Take 
" Cochinele, Saffron, Virginia Snake 
Roos, ; Cloves, Natmegs, Mace, n- 
ters Cinamon, Zedoary, Cortex Peru- 
anus, Catechw, fine Ales, of each 
equal parts; reduce all into a very 
| ſubtil Ponder, of which add ſo much 


-., 
8 


| 


— 


| 


| 


| Rinds, cut them into halves, and 


| 
mix them with the Sy 


it into the hollow Teeth 


Take Camphire two  Drams, 
Dram; bring theſe into a ponder, © - 
yroup of 


Clove-Gilliflower, and 


8 make an 
piate | + 2ST 
ſw, 


| This  afſwageth the Pains of the. 2 
Teeth very. ſpeedily, and 


if any of _ 
them be Rotten, put a very little of 
eth, and leaving 
it there, it will eaſe it. 

65. ORANGES u Dy: 
Raſp or ſcrape-off their outward. 


take out their Pulp; lay them in 
Water three or four Days, then 
ſhift them into freſh Water, and 
boil them tender, ſhifting them 
likewiſe in boiling, to take away 
their bitterneſs : When they are 
tender, take them out, and wap 
them with a clean Cloth, anc 

t to. them as much Clariſied 
Sugar as will cover them, and 
let them boil leiſurely two Hours; 
take them off the Fire, and put 
them into an Tarthen Veſſel tor 
tour Days; ſet them on the Fire 
again till they be thozongh hort; 
let them drain, and take fi 


fs 


— 


10 the former Extracl or Mixture, 


make up inte Pills, 
one Grain to 2, 3, 4. by a gradu- 


adviſe. The Virtves of both 


„ theſe Compoktions are the ſame 
5 with our Laudanum Speciicum, 
8 Vilatile, Gutte Fite, and Other 


' Laudans, to which we refer you. b 

_ 65. QOPIATE-PLAISTER: 
to make : Take the great Diachy- 
lon four ounces, Quick-filver two ; 

_ ounces, Opium one ounce 5 min- 
' gle them, and make thein into a 
Ive, 'wath- a yety gentle heat, 
and apply Plaiſters of it to any 


1 
. 
J \ r 


. 


a May bring it to a Conſiſtency fit to 
Doſe trom | al 


al increale, as the Phyſician ſhall | take out rhe Oranges, 


| 


Sugar, boil it to a Candy height, 
put your Oranges to the her 
Sugar; which being boiled up, 
and la 
them on a Wyre or Sieve, to de 
in a Stove or Oven, and in ten 
days they will be dry, and fr 


for uſe, In this manner Limons 4 


are Candied. 3 4 
68. * ORANGES and Iimn n 
Artificial. Take Alabaſter Muds 
made in three pieces; bind tw -—0WWt 

of them together, and let them 
lye in Water an hour or two, 
boiling to an height. In be 
mean time, take as much P. K. s. 
28 will fill them, the which be. 


x of Tis, 
8 

3 1 
N „ 4 
* 5 S % - RR 
N * 0 . I 
n 
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but aflifted with Pains, Aches, 


bs, 


5 


ing pour d into the Mould, ante 


* 
31 


+... beſt coloured Sevit Oranges, pare 
4,0 1 40 cut a round hole at 
end where the Stalk did grow, 
and put them in a Braſs or Cop- 
per Pan of fair Water, and ſet 
them on a car Fire of Wood 
or Charcoal, and boil them till 


” >, you canthruft a Straw through 


times; let every, Water boil be- 


.\-  _ 2 fore you ppt in your Oranges 


(hut the fiſt); take them off the 


clean, ſtrain it through à piece 
of Flannel; put your Oranges in- 
to a Sieve to drain them; then 


place them on a ſingle Row in the 


Pceſerving-Pan, and put to them 
as much Syrup as will handſome- 
ly receive them to boil ;. ſet 


| chem on the Fire, and let them 


then ſet them on the Fire again, 
and let them boil,gently half 2 
quarter ot an hour; ſet them by 


EW Fire, and pur them in cold Wa- 
Dr 1 2 8 by: 8 | * . 5 _ | 5A | . ; 
5 45” 9d. „ 2 ; . „ 6-433 2 


\ 
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bo ns. 
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out the Meat With a little Stick, 
made in the Faſhion of an Apo- 
thecary's Spatula; and as you 
take out the Meat, put them in- 
to clean Water, apd let them 
ſtand in it 48 Hours; in which 
time ſhift the Water four times; 
if you will uſe Pouder - Sugar you 
muſt clarifie it with Eggs, puts. | 
ting a pint and halt of Water to 
a pound of Sugar, ſcum it very 


our Gelly is wade. jult/ | 


Ko: + 49 
[ . 7 


e 
before you take it off the Fire, 

ſqueeze in the Juice of tuo i: 

mons to every pint of Gelly, 
then mingle the Syrup they were 
preſerved in, or ai much of it as 
you think fir, with the Gellies; 
fill up "your Pots with it, let 


mY 


— ä — f 7 Od 
Water be ſhifted Night and 
Morning, and then boil a 233 
they are tender; draw forth tus 
Meat at the hole, if you would: © © 
have it out; put them into hot 
Water, and let them lye till nern 
your- Pots with 1 Days weigh them, and te 
them ſtand till the next Day, more than their weight of Sugar. 
then cover them with wet; Papers, and to every pound ot Sugaer 
and tye them down with dry ones take a pint and quarter ot Water, 
over them; it you preſerve them hoil the Oranges a little whilein 
with their Meat in theme take] the: Syrup; after take the Oran- 1 
gut their Seed. with your Fioger, ges out into a Baſon wich the Sy- + * 
at the hole you make where the [rup > cover them cloſe with a : 

Stalk is; e er boilthem white Paper, and let them 
not too much, for it you do they ſtand two Days; drain the Sy- 
will loſe their Colour and turn | 9 


— 


Arkæk . opens eee den boils, put it | 
- 73- ORANGES, 4nd Limons to on the Oranges again bailing hot. 
Preſerve... Take the faireſt, and and do ſo the next day; if your: I 
cut them in halves ; or if you | Syrup be thin, and not too mug 
will do them whole, then cut a | Waſted, do 4t again the next day 
little hole in the bottom, o let the Syrup and Oranges on the =. 
that you may take out all the | Fire together, and boil) them tit 
Meat; lay them in Mater. nine they are enough 4, When n“ 
Pays, ſhift them twice every] tab. them off che Fire, ſquceze 
3 chem in ſcvera!] in ſome Juice of Limons, ad, 
Waters, till a Straw will aun] beita Walm or two; let them 
through. thema take to eyery | ſtand a while, and put them ups | * 
pound of - Qrapges or. Limons one | Cloſe your Glaſſes up: with Gel. 
pound of; fine Sugar, and one] ly of Apple Johne, and Pippinsj 
' quart of Water, make your $y- and fill the Oranges with the 
rup, and ſet your Oranges or | Gellies. 
Limons boil a while in it, and] 75; ORANGE S #o-Preferve 
let them ſtand ſive or fix Days in in halves, with their, Meat in them e 
that Syrup, to every pound put] Take the deepeſt colour d Orange: 
bone pound of Sugar more into] you can get, cut them the cross 
Four Syrup, and boil your Olan- way as you do for Meat, la 
ges till they be very clear; take them three days in wam w: 
Four Oranges out, and boil yonr|ter, four days after in cold; ' 3 


— 1 


a: S$yrnp.almoſt;ro a Candy, and |change them twice a day while 
the Syrup. '- Water boil before you put u 


ie Nie, nnd thus they will in both; boil them tender 
9 24: '* ORANGES. to preſerve, your Oranges; when they s? 
XR 4 e; i 2 h 
el- | 2 Grater; cut a ronnd hole in and pare off the out ward Rinds a 
bay ang a Night, and let the every pound of Oranges, W- ae 
r c © OT 


. 


| 7 ave a Rock Candy on them in] in three ſeveral Waters; let the 
e 1 . RE BY 
the out · ſide of the Pee} with 
the top, lay them in fair Water] thin as you can; weigh o 
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1 7 0 , f D, L. S. and to every 
=. — of Sugar a pint of pure 
D. H. put your 1 | 

3 Aer into a hroad Preſerving-Pan, 
hen it boils ſcum it very clean, 
then put in your Oranges and let 
them boil tall they look clear: 

. " Come times take them np and 


« 
7 


they will be black; 
78 Syrup be boiled too high 
ore you put in your Oranges, 
but be taking them up, and put- 
ing them in again, ſo do three or 
four times till they are as'clear 
2 you would have them; then 
take them up, and put the Syrup 
do them; be careful to pick our 
ze Sccdi before you put in the 
| Syrup, if your Srrup is not e, 
LS 53 nough to cover them, put half 
pine of Gelly-of Abpfe- d, 


4 


| 
| 


> 
to 


tze faireſt Rind Oranges, eut 
hem in halves, and take out the 
Pulp, | boil the Peels tender in 
fair Water, often ſhifting, to 
tale out the 'bitterneſs;; take 
diem up, and ſqueeze all the Wa- 
ter from them, beat them in a 
None Mortar with the Pulp of 
chree or four yellow Pippins; 
fhain, and boil it, ſtirring until 

it become thick; take it from the 
«Fire, and lay it on white Paper, 
nnd take las much D. L. S. as the 
WDulp weighs, put it into a Pan, 
wich as much P. R/. as will 
melt it; boil it to a Candy height, 
and put the Pulp into the Sugar, 
keeping ſtirring till it riſes from 
the bottom of the Pan: then 
put it into Boxes, and fo into a 
- Stove uncovered; and When it 
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76. OR ANGE-Mormalade. Tale 


is tolerably dried, cover it up 
Sugar and Wa. 


jen Feſtle: ſtrain out the Pulp, and: | 
take the weight of D. L. S. equal 
to chem; boil it up to a Candy- 


in a quick Oven. - © 


for your uſGG. 
77. ORANGES, 3 Pate, 
Take Oranges well coloured, and 
boil them in Water, ſhift them 
ſix or ſeven times in the boiling, 
and put into the firſt Water 4 
handful of Salt; then beat them 
in a wooden Bowl, with awood- 


\ 


height, dry it on Plates, and 
Rion it as you pleaſe: And in 
this manner you may make Paſte 
of Limons, or Citrons. 
78. * ORANGE- TARTS, 
Take Sevil Oranges, grate off a 
little of the our-ſide Peels ; flit 
them in halves, ſqueeze out the 
Juice into a China Diſh, . and 
throw the Peel into Water, 
which cate 3 times a day for 
two days; have ready a Skillet | 
of: Water, which let boil before 
you put in your Oranges; boil | 
in two Waters to take the bitter - 
neſs away: when tender, take 
them out, dry them in a Cloth, 
and beat them in a'flone Mortar 
to an abſolute Pulp 3 take the e. 
qual weight of D. L. S. and boil 
to a Syrup ; ſcum it clean before 
you put in yo, Pulp: boil al | 
together till it looks clean; and 
when it is ready, let it ſtand till 
it is cold; and having ready ſome 
Puff - Paſte in Patty- Pans, fill them, 
and cover them. Juſt betore vou 
put them into the Oven, make a 
hole on the top of the Lids, and . 
put in the Juice, and Bake them 


— 


79. ORANGE-WATER : The 
Water of theſe, beſides the plea - 
ſantneſs of the Fruit, and other 
Advantages that ariſe from them, 
being Diſtilled in an Alembick, 
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y paring che Oranges, and fn = 
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the Pools into a convenient | mingle one pint ot 


quantity of low: Wines or Sprit, np of Clove-Gilhflowers with 


ij not only n che firſt quart, and it will be nn 


may be fprinkled as a Perfume, excel {lent Cordial - Water ; 
to gwe a Friagrenoy to what you [may Aromatiſe it with Amb 


pleaſe to  aſperle it on, but is griſe, if you love Amber, © 


very good in geſſilentia Fevers: 82. OR ANGADO-PTE : 


It ſtrengthens the Heart und the Tou muſt make a handſome thin 
Brain. Three or four ſpoonſul Cruſt, with hot Battered Paſte, 
taken going to Bed, cauſes Ike · chen flice your Oranges, and put 
wiſe a gemle breathing Sweat : over che bottom thereof; quarter 
The Juice of Oranges is cold, ſome Pippins, and cut then! in 
and therefore reſiſteth Corrupti- | halves,. ſo that it may be cut in 
on, and is giwen wich a little [eight parts, and lay them over 
Sugar, ' ſucceſsfujly to coo! and [your Orangado ; then put on 
temperate the Blood in Fevers| more Orangado, on the top of 
and hot Diteaſes.. chem, and pour on them ſome 
$0. OR ANG E-W AT ER |Syrep of Orangado and Sugar on 
another? Take two quarts of Sack, [the top, ſo cloſe your Pye ;- 
a” pint of Brandy, the Rind o when it is Baked, ſcrape on Su- 


twelve Oranges chin pared, gar, and ſo ſerve it up. 
two Drams of Saffron; ſteep]. | . 
theſe together two Days, then fis 2 kind of a Stone found in 


Stall them in 2 Cold Still, put] Saxony, Sileſta, Sec. and grows in 


ſome fine Loaf Sugar and Leat: | che Sand like 2 Coral. It is of a 


Sold, into che Glaſe the Still Slutinous Quality, and therefore 
drops into, with three Grains offof excellent uſe for Binding and 


Ca 
- . 


- Ambergrife 5 ſwerten it to your Knitting broken Bones, immedi- 


„ 81. ORANGE WATER; | Conglutination. The Doſe in 
er SPIRIT: but che Parings Subtil Pouder, is from one to 
or Chips of the Rind of an hun- two Drams in any convenient 


2 — RA, * 5 . 2 iS 
" 6 8 N þ * 
- 2 - > 
lent Sy- 


* 


| Tafle; youmay draw two quarty [ately breeding Matter for a (. 
of Water from this quamity. %s, and thereby haſtening the 


dred Otanges to a Cucurbit, ſo Liquor, and ontwardly to be ap- 


huge \rhat they ail voc 'aboye 3 | plyed to theplace in; Cataplaſm, = 1 


/ third part full ry onr upon them or Emplaſter. ' Aldrovandus af- 


three quarts of good Brandy, firmeth, That broken Bones be- 


1 on the Head of che Alem: ing right placed, and tyed vp, 
beck, and lute it well with Pale | it heals t 


ff Quart by it ſelf, for it will | againſt Poiſon and the Plague. 


e Weak, leave off 


— A 2 4 


; 18 4 £ k Fy ; ' 1 F 
0 


* 


them, beine uſed "our. | 
And Paper, ſtop the Alembeck, |wardly with a mixture of the Oil © 
and let ir ſland to digeſt three of Cranes-Bill, and inwardly with | _ 
or four Days; Diſtil it with | Red Wine. Tt dries” and binds 
a gentle heat in Baſneo; keep the| without Acrimony, and is good 


be exgellent good; then change 84. OUZLE, or BLACK-BIRD, © oh 
8 and the Oil Wall its Dung Half an ounce of the 
come over with the reſt of the Dung of the Ouzle, or Black- + #3 
Liquor; - when it beginneth to] Bird, mixed with two ounces of . q 
Diſtilng the Juice of Limons, and a 1 * 
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"Ox 


8 15 b or 1 
Aa E$ 
| Sher e ee. the Ski 25 : 
he Fleſh of = Bird frequent-; 
; ty eaten, wonderf ully reffores! 


Conſumptive e, and gives 

eaſe to Colick Boe , and is 

held to be prevalent againſt oh 
£ 


" a. 


EE and Infection oi 

1 © pecially the raw Fleſh 
being a led to the Sore, draws 

out the Poiſon. g 


85. QX-GALL: of ohic 


an excellent Coſmetick is made . 


708g following manner: 

Tale four Pints of the Galls of 

an Ox, digefted 24 four Hours in 

8 Mari, Roach Alom, Neert | 

| Powdered, each. one Dram; mi 

„ them well, and put them into 4 Medic 

Aatraß, 1 it carefully, aud er- 

* it in May, to the heat of the; 
San „ ſhaking it . four or five times a 

Day; How ces the Materials,.and 

oy - the. Filtered Liquor pr 

f Porcellane poudered. very 


Fne, and diſfelved in the Spivit of 755 


ma 
| Nadal Big 2 tale 


pu, eee heppening 


ſo-ever, Y 97 * 


perfeclly er rer eee into a 
Fine Pouder e Tate F this Ponder 
and; | four ounces - cholte Brandy t- 

'| quarts; miæ, digeſt twelve or fore 
teen day, and extra}; a Tincliurt, 
which desant and keep for uſe." K 


Worms in the Face and Sin, Cankeis 
in the Month and Gums, Pimplei, 
{Sor ff, Morphew, Freckles, Tanning 
with Wind. and Air, 3 -burnings, 


ſer any other Deformities of the. Cuty, 
Mo 


Bath or anoint 

and Evening, if Don c convenient- 
ly, ot herwiſe every Evening an 
| before you uſe if, # ſore that. the 
Sore or Skin be made very clean 


Warm Water, Fer à pretty while, 
ne to n the 'Pores, that the 


thereliy the better 


Tinflure is good alſo- % Pains, 
Aches, Numbedneſs ,. 
vn Ifons,. 


A 
* 19 


87. OXYMEL, Simple : 


is. 4 ſugular good thing — | 


or pure, and wall: waſhed with 


place. This | 
3 c. 
MT hay part 7 che Bo Bo 


Vinegar ; Borax and Sperma Ceri, 
. each an ounce 3. ſweet Sublimate, 
nd Camphire, of each three drams ; 
" then, expoſe them to the Sun "again 
ten 1 8 often ſhaking the Ingre-| 
" ients - "filter the Liquor, and ws 
*t for-i its proper. uſe, | | 
$6. O0 X GALLS, a Tin. 
le” A Tinctare of 0x-Galls thus 
25575 is much fe, Take Ox; Gall 
as. gen pleaſe, put them int 
rthen Pans, and dry them 


* 


„Take Clarifed Haney 8 ounces, ; 


of 8 Water half a pound, 
r Piot welt them - together, 
and add à pint of White-Wine 
Vinegar, and let them boil to the 
thickteſs of a Syrup; ta 

half an ounte at à time. This 
extenuates groly Humours, and 
caries a Way, ſlimy. Matter, 
opens old Stoppages, and Ob- 
tructiom of the Longs, with 
gn and What caules on- 
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about 


F 2:00 PY 


and apply it warm to the Place 
ed, 
2. PANCAK ES: Take 


them in with the Juice of Orange 


one quart of Cream, eight Yolks 


in a little Frying- pan, no bigger 
than a Saucer, then boil them in 


5 182 o 
1 + OY» * 1 5 
* A LT #7 £4 
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IN s in the Loins: 
Take of Sulphur Vive 
bhbalf an ounce, beat it 
into Pouder,, mix it 
with an ounce of Hogs 
lard. and two drams ef Opium; add 
4 little Wheat: flower, and make 
them into a Plaiſter, or Ointment, 
with a little Mine over a' gentle Fire, | 
grieved, often renewing it. 
twenty Eggs with half the 
Whites, beat em well, mix 
them with fine Flower and bea- 
ten. Spice, a little Salt, Sack, 
Ale, and a little Yeſt; do not 
make your Batter too thin; beat 
m well, and let it ſtand a little 
while to rife, then fry them with 
ſweet Lard or Butter, and ſerve 


and Sugar. ITY. 
3. PANCAKES another : Take 


of Eggs, a Nutmeg grated ſmall, 
and all well beaten together, 
half a pound of Butter, melted 
with ſome Flower, beat all well 


together 9 ; clean your pan, 


put ſome: Bu: ter in only the firſt 
cime, and ſo fry them. 


4. PANCAKES: te male criſp, 
Make twelve or twenty of them 


Laid, and they will look yellow 
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5. PANCAK ES. Take 


Cream three pints, eight E 


a quart of Flower, a ſpoonſul 

Safe; theee Nutmegs grated, cla- 
rified Butter two pounds; fry 
them, and ſerye them with fine 
Sugar. A Second Sort. Take 3 


mix them, and add 'a quarter 


Mace, and Nutmegs ; of each 2 
quarter of an ounce: mix all well 
together, and then fry them. 
A Third Sort, Take Cream three 
ints, Yolks of 12 Eggs, and fix 
Whites well beaten, which mix 
with the Cream; add to it a 


well, then add a pint of choice 


Batter, which fry in clarified 


der, two Nutmegs 


drams of Cinamon in fine Pouder; 


them as before. 


£* 
* 
* 
oy 
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as Gold, and eat very well. 


* 


pints of New Milk, eight Egg 7 | 


a pint of Brandy: Fine Flower 
a quart, a ſpoonful of Salt, Cloves, 


quart of fine Flower: mix them 


Canary, 3 Nutmegs grated ; and 
with à ſufficient quantity 'of | | 
Flower more, make apretty ſtiff 


Butter. 4 Fourth Sort. Take 3 

"pints of Cream, a quart of fine 
Flower, ten Eggs well beaten, _ 
half a+ pint of Canary, half a 
quatter of a pint of choice Bran- 
dy, a Race of Ginger in fine Pou- 
ated, two 


mix them well together, and try | 


6. PANADO 'to Make, Tio ow 
2 quart of Spring-water, and pat 

20 the Fire in a Skillet; cut a 
penny White Eoaf in ſhiced 2. 


5 1 of many Globules, or Knots 


and ſometimes to the Perus Bila: 
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" Zi FT IF FED 5 2 the Rei 
and as thin as 2 Wafer, and lay] Seed is of the greateſt Virtue in 
it on a Difſi placed on a Chating- thoſe Matters; it voideth Win- 
diſh of Coal; pnt it into the dineſs in the Bowels, and is good 
Water with a handful of clean againſt the mee of any veno⸗ 
pick d Currans, and a little Jar c ___ 1 we th_f * * en eat: 
Mace; and being boi led to a ſut- . ot „ or. 8 the 
ficient thickneſs, ſeaſon it with] Juice of 15 (weetens the Breath; 
2 little fine Sugar beat fine, and | Being bruiſed with the Crumbs 
diſſolved in D. R. W, of fine White bread, and apf ply- 
7. * PANCREAS.” The Sweet- ed, it_healeth Terz _ 1 
breal, It is a conglomerated worms, and. aff Swel 
 Glandul in the Abdomen, conſiſt- ling ot the Dugs. It Mimischer 


the Milk of Women in Child- 


of Glands, included in a com- E 
mon Membrane, which it has k PARSLEY. Iris the 
from the Peritonewm, Theſe | moſt uſed of all Garden- 

Globules are joined to one ano- | for Sauces, Sallets, Porridg, &t. 
ther, partly by Membranes, and] There is the common and the 
Penis b Veilels, It is placed curled, multiplyed only by Seed. 
behind the Ventricle, on ed It muſt be ſown in. the Spring, 
to the Gut Ducdenum, and reaches | pretty thick, and in 300d well 
from the Cavity of the Liver, prepared Ground: $ Leaves, 


_ croſs the Abdomen, to the latter When cut, ſhoot. out — ones 
end of ee | the op en. By its Duct [like Sorrel, and Eat bear any mo- 
It is to the Ducdenwm, 


rio, to the Rami Splenic, - the 
, the upper part of the Meſen- | ing c 
; 3ery, and tbe Nervous Plex- ol 
ws Abdeminis, Its uſe and Office | which cauſe ic mul Lbs thin'd; 

is to convey a Volatile, almoſt 

inſipid, or ſomething acid and | where it is — þ nd in hot 

- Iympharick Juice, by. its own] Weather it ought to have guy 
Ductus, to the Gut Duodenwm, in| good - watering, The Roots 
order to a farther Fermentation Herb, and Seed, angel Wind, 
and Volatilization of the Ghyles, provoke Urine and Courſes, 
and to attemperate and allay the open Obſtructions of Liver and 
 "Acrimony of the Gall. It 1s the] Spleen, and are good againſt the 


ſts 14 in the whole Bo- Dropſy and Jaundice, old Coughs 
12 bigger in a Dog than a and Poiſon. The Herb bruiſcd 
wy | 


and outwardly applied, diſſolves 
Pike PARSLY.. It hath many hard mT 


chin uſes, vi. the Deco- 


Breſts, Take Parſly Seed 3 dramt, 
Gio of the Leaves, or Roots 


Faſſages, bringeth.. away Sand wine Peſſir- drink, Doſe 8 ounces 


. * An W and Ra time, fweetned with Gt” | 


ard Tumors, and dries away 
er ies in Phyſick, as well as Milk, being applied to the 
it 


i inter Cherries — bruiſed balf s 
thereof, openeth the Urinary |dram ; boil them in 4 pint of White- © 


8 N + A 4 * , 
« - 4 
1 


* >. * > * n £ * a - 8 8 * * 4 @ 5 F, 18 9 e 7 6 > "WE 1 
"RO IP ) * p 0 p 0 * err * * 5 4H n Wars - þ * $58 r * ORE 1 2 
as ; 5 - * 2 8 LOR 9 * by f 0 * A, 46 ' 9D; ain! . n 2 
Go Be Cont Pr AT 9 e . | FR 
p : > £ 5 * . 2 a ; . „ 5 
P . * 4 - & 7 : £ - E : 1 pl 2 8 5 _F wh — *ad WS © 
8 2 2 < 2 1 1 44s 1 1 if 
— > * n Nec 9 A a Dy” * oF 1 7: N F - . "- 2 14 
, K * p * 5 9 * 5 #: < - 2 x 7 F . * — 
1 _ : p 8 y : 5 >. —_—_— 
x : * k i 6 ; N ; 8 j <2 x 
; 1 4 _ . ; : £8 -* 
* . * * — * J " a 'S - 4 4 4 * * 
E. . e 5 2 w 5 3 
8 » * 2 2 - . : a i — % * 1 8 . 
7 \ - 8 7 N . : 2 7 
: % * 
g 1 —_— ee... 


: — 


4 7 e 


Aa 


of Marſh-Mallows. It is good e | 
againſt Stone, Sand, Gravel; or obſtructed for many Days. 
Tartarous Mucilage in the Keins | may be taken from fix dunces, 
and Bladder: Parſley Stone Break, | ſweetned with White Sugar- 
or Stone Perſiy, has the ſame Vir-¶ candy, or alone, to eight, or e 
tues, and forces Urine violently; may add to it ten or twelve 
for which reaſon it is the more] grains of Salt of Tartar, or what 
potent againſt the Dropſy. A] other Diureticks you think con- 
dram- of the dryd Herb or Seed venienrn. e 
in Ponder, taken in White-wine, | 12. * PARSNEP: Pafliaiaa 
Aiba. *Tis an excellent ſweet 


has the ſame effect: So alſo two f 
| __ ſown in the Spring, in 
a | 


of 
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or three ſpoontuls of Juice, ta- 
ken in White - Port, continued 
Morning, Noon and Night, does 
Wonders in all the afore · named 
Diſeaſes. 3 
10. PARTRIDGE. I old 
hath a white Bill, and blewiſh 
555 ; bat if young, a blackiſh 
Bill, and a yellowiſh Leg; if 
new, a faſt firm Vent; but 1 
| Nale, a green Vent, and will 
peel if you touch the Vent hard 
with your Finger. Patridges are 
fed with Wheat, or freſh Cheeſe- 
curds and Milk to drink; you 
mulſt keep them very warm with 
dry Straw, and keep the cold 
from them; for if they are kept 
cold and dirty, they will not 
thrive bur fall away and die. 
11. PARSLEY - Water. This 
muſt be diſtilled from the Leaf, 
Root and Stalks; in Balneo Ma- 
risæ, being gathered in the begin- 
ning of the Spring. It attenu- 
_ ates, opens, cleanſes, and 8 He- 
patick and Diuretick, inſomuch 
that many allow it to cure all 
Pains and affects of the Stone, 
Where the Party ſrequently and 
fteely drinks of the Water; but 
this is certain, that being exceed- 
ing diuretick, it neventheleſs 
forces without pain, and. makes 


rr 
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85 8 
down; for ſo the Roots will 
grow the larger and longer: 
When you raiſe them towards 
Winter, they may be difpoſed 
of in Sand, and ſo preſerved; 
and by which meam they will 
alſo eat the ſweeter, The fair - 
eſt keep for Seed, which —_— 
taken in Summer and ſow n, which 

roduce the faireſt Roots; when 

iled, they may be eaten with n 
pore {weert Butter, Vinegar o 
ime-juice, or Jen of Limons 
and Muſtard. They are very 
palatable and nouriſhing, reſtore 
in Conſumption; open, attenuate 
and cleanſe the Bowels, faſter 
the Body, breed Seed plentifully, 
and provoke to Venery. The 
Seed taken in, Ponder to a dram, 
or a ſtrong Decoction thereof, MM 
expels Wind, provohes Urine MW 
and Luft, and gives preſent eaſfe 
mn 5 T8 

13. PASTE fer the Hands, 
Take a quarter of a pound ot 
Almonds without blanching, beet 
them well to poudex; then-put - 
to em a quarter. of a pound of _ *' wa 
| | Raifins of the Sun ſtoned, with = Tb 
the Urine come freely from thoſe | fix Figs, and half an ovnce of _ 
that have had ObſiruRions for | Sperma ceti, beat extreamly weil! ä 
many Years; and in ſome it has together, and put it in a Gally- 

brought away the Urine with pot for your u)eie. 1 | 
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134. PAS TE F ALMONDS, 
| - of ach half a pound; beat the 
Almonds ſmall, and mix them 
with the Sugar finel ra 
when beaten; add hal a ſpoon- 
ful of Gum Tragacanth ſteeped 
all Night i D. R. VJ. and the 
white of an Egg beaten to a 
Froth, half à ſpoontul'of Cori- 
ander- Seed in fine pouder; mix 
all well together, ſer it on a ſoft 
Fire, till it grows pretty thick ; 
take it off the Fire, and put it on 

_ clean Paper; and beat it with a 
Rowling Pin; till it be like a 
foſt paſte; then row l jt up in 

' fine Sugar, into what Forms yon 
pleaſe; lay them on Paper Oiled 
EF. with ſweet Sallet Oil, and bake 
them in an Oven, letting them 
1 E till throughly riſen; but take 
them ont before they are too 
5 hard. e | Fj 21 
15. * PASTE ef CHERRIES, 
Boil the Cherries: till very ſoft, 
ſtrain the Pulp thro? a fine Sieye, 
to every pint of it add a pound 

of D. L. . ſtiffen it with Apple- 
Pap, and boil it to a height; 


q 


* 1 1 dry 1 ö . | of FS 
s. PASTE- ſor the HANDS: 
© _ * Fake Bitter Almonds blanched 
bak a pound, ſtamp them ina 
Stone Mortar, ſprinkling them 
With never ſo little Aquavitæ; 
add the Volk of two Ezas, White 
Honey and Orrice Roots finely: 
1 pouder d, one ounce : mix, and 
R , excellent; to cleanſe the 
Hands, and eaſily prepared; there is 
= mo need of wetting it, for it may be 
—_—; rt i ĩðͤ ED 
13. PASTE to Make: Take 
=  to.a peck of fine Flower, ten 
Eggs, a Intle cold Cream, and 


* 97H 8 8 7. ö ER Es * 1225 % 
* 1 5 G * 


Take blatiched Almods, D. L. S. 


|. then ſpread it upon Plates, and | 


break your Hutter too ſmall, and 
it will be a very ſine Cruſt, either 
to Bake Meat in, or Fruit, or 
What elſe yo pleaſe: It makes a 
very fine Cer e nf on make 
it into good big Rolls; boil, and 
ws. N or roul 5 . 
out thin, and put a great Appl. 
therein, and 750 and Bra 
them, witll Roſe- Water, Butter 
and Sugar. . e e F 
18. PASTE. for cold Baked 
Meats : Take to every peck. of 
Flower, one pound of Butter, 
or a little more, with hot Li- 

uor as the other, and puta lit 


as 7 2 e 
ft 


tle diſſol ted Thng-Glaſs in it, and 


werk theſe,Paſtes made with hot 
tony xp much more than the o- 
. ex. 1 %ͤ &᷑ AL 
19. PASTE anther Take 
to a peck of Flower, two pound 
of Butter, and a little Suer, leg 
them boil with a little Water 
and Milk; put Egg: into 


your boiling Liquor, and ſo much 
of the reſt as will make it into 4 
ttiT Paſte, then lay it into 4 


warm Cloth to riſe. 


20. pP AS T E te FRY; 


togeth 
21. 


work them together, but do not 
7 A C 1 N g 7 of N + „ 4 1 4 * 3 3 1 4 * fl 0 1 N ; # 13 
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ra | 
your. Flower, and put in the to = 


Dates 
grated 1 
grated | 
Eggs, 
your F 
Water 
them 1 


of ſwee 
upon e! 
up and 


Yard fer 
Par iro! 


x. 24. * 
Breads ©. 


Iboil che 


Marroy 
fef Veal 


ted Brea 
three: B 


bo your 


| 1 
Make Py 


d in 
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Cloves, + Mace and Nutmegs. in 
fine Pouder, with a little Salt 
and Limon- Peel ſhred very fine, 


Palate, mix all well together, 
and make little Paſties of Puff. 
paſte, and fry thein in.Hags-Lard 
with a, brisk Fire, to make them 
look brown and yellow. 
£22; P. AS TIES. little to 
Hake f  Kidneys of Neal When 
your Veal is Roaſted, mince the 
Kidney with ſome of the Veal, 
and as much Fat as both; ſome 
Dates ſhred, ſome Currants, a 
grated Nutmeg, ſome Sugar, ſame 
rated Bread, the Volks of four 
Eggs, ſome Roſe- Water; make 
| Paſte with Butter, Roſe- 
Water and Sugar, roul it out, 
make little Paſties of it, fry 
them in ſweet Butter, ſtrew Su- 
gar on, atid ſexve them. 
923. P AST LKS with Sweet 
Meats to Fry «- Make ſome Paſte 
with cold Water, Butter and 
Flower, with the Tolkof an Egg, 
roul- it out in little thin Cakes, 
and lay one ſpoonful of any kind 
of ſweet Meats. you. like beſt 


T (67 Rin. 3 ' 3 wo > tn. FS FS. 1D. If Rin (BD © PO” f0o-i 
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Ip and fry; them with Butter, 
and ferve them np with fine u- 
dar ſtrowed.: oo: 
124. #k®PASTIES of Sweet- 
breads . Take'Sweet:breads, par- 
boil chem; add to them Beef: 
Marrow or, the Fat of a Loin 
of Veal ſhxed, with a little gra- 
td Bread, the Yolks. of two or 
mree Egg: anti ſome ſweet 
| | ream,, D, X . amd. | 
o your Palate, With a grated 
| ws zy mix all well together. 
Make Pufi-paſle with Butter row- 
Fd B. R.,. Rowl it ont like 


% een r 
* * « ; 


bf _ v. a, 


Currants and Sugar to pleaſe your 


Pan moiſt; break them, and 


pol every ' ONE ſo cloſe them & 8. % I 8 
Ons r 27. PASTE# PIPPINS: 


ö 


* 
y 


ſome B. L. S.. 
4 Ounces 


der, a pound of fine Flower or 8 
more 31s little Cinamon and Nn. 
meg: in ſine ponder ʒ the Whites 
of ten Eggs beaten make them 
into a Paſte with half a pint of 2 


| Fire, with as much Water as 


pulp; 
boil a fourth quantity of Pippins 


Add to theſe a. pound of 


a little fair Water, then put in 


will come from the bottom of 


bake them; COT. 


Take 'the rigeſt Apricocks, pare 
them very thin, and ſet them\in 


a Preſerving-pan - over a gentle 


LY 


will keep the bottom of . the - 


tix them about With a Skim- 
mer, ſuffering it to ſtand till the 
moiſture conſume, and they come 


to ſomething of a drineſs; then 
thickneſs of a Conſerve ; and ſo, 
by continuing longer, it will be- 
come ſtiff in ordex to a Faſte. 
26. PASTE. of CHRRRIES ; 
Boil ſome of the ripeſt Cherties 
till they are reduced to a ſoſt 
rain them. through a 


courſe. Cloth, or Hair Bag, a 


not over ri pe, till they are very 
ſoft, - taking away the Care a 2 
Rind, and maſh them into pulp, - 
| lenge — 3 
gar to every pound, ipread it 

then on Plates, and Tanni g fe 


as you pleaſe, let it dry for your - 


Take a pound of raw Pippins 
ſliced and beaten in à Mortar; 
Take a pound of fine. Sugar, ane 
boi] it o a Candy-height, witn 


A 


your Pippins,- and boil it till it 
the poſnet, and ſtir | 1 
ic burn. e x N £ | I | | 0 g 

28. bas rf, ROYAL: Tae . NW 


it for fear 


* 


! ] §?VÜQÄo ! T 


ile Faſties, the r 
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* make i 1 into Paſte pere Tan, 
Tom in a pound of Butter at 
5 or s times rowling; ſo will it 
be fir for Orange-Puddings, Taris 
"oF wm ſorts, and to Garnifn Diſhes 
* 
28. . PASTE fo Peohviy: the Hands. 
5 - Take the tn of Bitter Al 
; mond halt a pound, bruiſe them 
in a Marble Mortar, ſprinkling 


1 on them a little Salt and Aqua- 
- - vite, add two Volks of Eggs, and 


Honey one cunce and half; Or- 
rice- Roots finely poudered, one 
ounce: mix and mould them 
Well together, and make them 
into a Faſte, and uſe ic es you ſee 
: occaſion.” % 


= This i. eee to e the 


WL Hand, And is eaſily frepared There 
| £35: little occaſion for Ane it in 
Fa at er bY for it 


e 
3 51 * # _ oY too 
much. 


1 8 PASTY-CRUST” 45 Maby's 


Tale Halt a peck of fine Flower, 
ty ic, rnb two pound of Futter 
well into it, put a pint of New 
. Milk end half a pint of Brandy, 
4 and three good fpoonfuls.of Ale- 
Peeaſt, mix it well together, and 
35 pour it into the Flower, and it 
1 be not wet enough, pour in 
more 
Dut break it, and beat it with the 
3 it muſt be very 
light; you muſt have a care it 

| 26669 not Curdle, which you may 


he: 
* 


y — 
* 8 8 * 
Ct 


tile at a time. 

$55: 447 Þ PATHOGNOMICK Signs 
They are ſacl 

 -Inſepatable from ſome 

* Diſeſe, Which agree only to ſuch 

2 2 particular E Piſtemper or Mala- 

97 5 Wich has relation to the 

| . Effence thereof, and continue 

5 from the beginning to the end © 
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always a Continued Fever, difficulty 
pain in the left Side, - Co 


gathered, infuſe them in a ſuff- 


cover them; infuſe in Ralueo, or 


uſed as it i 


Milk; do not kneed it, 


1 do by mingling. a Nttle and a lie- 


1 2s are proper, or 
Paxticular 


Ta of — d Epilepty or Fallin. 
Sic „ is 4 Foaming at Mouth; 
for that! it is not obſeryable to de 
common to any other Diſeaſe: 
And in a true Pleuriſie, there ate 


of Breathing, Stitehes or c 


Tumour, or Swelling 3 j 
withont which e Siebe conco 
mitant. it is not a Pleuriſie. 

** PE AC H Sloſſom Syrvy; 
Take purely the Peach Bloſſoms 


cient quantity of very hot Water, 
viz. — as —4 handſomely 


Sand 24 hours, cloſe: covered: 
then ſtra in out the Flower ln 
the Infuſion, add to it as m 
more 'freſh Flowers, whieh d 
gelt or infuſe, and ſtrain our, 4 
repeat: it pan a third time, and 
it you pleaſe a fourth. To. eve 
pint of Infufion, put ty o ponin 


—— wee 
yrup hie ep tor ue. 
cures the Col. Wer 3 in 
the Weſt-Indies, and Gripings of 
the Guts, es very Well and 
pleaſantly,. and = Worms in 
Children. Doſe 2 10 or 4 1 
Spconfuls in the 1 Morning f. 
in Ri 
33. Pk ACHES ts Candy. pa 
Slit them on the fide to the c 
Stone; cover them with D. L. & an 
being laid one by one; bake them WM fun 
in à gentle Oven, then take them ' ty 
ont, and 1 "ng. them on a Glaß WM th 
| plate, dry them in an Oven fot M ne 
3, % or 4 days, cill Tully. dxyed 
and Candied., * * i Ba 
345 PEACH E $-#6: Proſiivet 
| Take your Peaches when you i - 7 
may prick a hole throngh them © 
ſcald them in fair Water, mb t dh 
the Fut off thera with your Þe 
Thumb; 9 them in Warm I in 
Waten . 
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4 Water, over 2 I Fire, and 80. He 1 Lid oe one fl Ne, 

ö cover them till tbey Be green; ; and ur into it 

e take their weight, in fine Sugar nee? beaten up . | 
o "and a little Water, boil it and an Roſe-W Water, and ſo ſerve ix 
e ſcum it, put in your Peaches, to the Table either hot ox cold, 

5 and boil. t them till they are clear; as yo leaſe. - 


E AR- PUDDING: - - 
Ties cold Gipo n, or one half 
Roaſted which is 22 beſt of the 4 
two; ſhred ſome Suet very ſmall; 
as alſo the Meat taken off t 
Bones, With half as much grate 
Bread, and two ſpoonfuls of 
F lower, beaten Nutmegs, Mace, 
Cloves and Sugar, as. much as . 


fo you may do green Plambs or | 
e 5 

35. *PRARS. Thefe are 
either 1. For the Table, as Tab le- 
Fruit? of which there are a great 
many kinds very excellent, and 
well enough known. 2. Fot 
mikipg of Perry, Which have a 
very Vinous Juice; Which they 


BSE PD, rm 


mite in Worceferfhire, and other | will ſeaſon it, alt a pound of 
Ox adjacent parts; the chief of Currants, the Yolksof two Egge, 5 
d: WW which: As , The Red and Green ſix Pears, the pulp. of them, .a 
Om ' Squaſh Þ, ear, The John Pear, Lallam as muck Cream 2 will 44 2 it 
7 Pear; but above all the reſt, up into a kind of paſte; then 
d. the Beſbury, and BFearland Pears, | make it up into the faſhion of-a 
and Wl © the White 2227 Red Horſe-Pears ; but Pear, Nick a piece of Cinaman © 
and WH ' that which is moſt commended for the Stalk, and tor the Head, 4 
oy is the Turgovian Pear, as Mr, Evelyn Clove. 15 

* ba hinted. . 89. PEARS or PIPPINS 4 
1 36. PEAR- PYE: Take te Dry: Take the faireſt, lay them 


| | Wardehs; of other hard Wiater- 
1in MW pears, bake them with a little 
SE WM Water, and a good quantity of 
and W Sugar, in a Port. covered Nh. 
Sn Wo Lid of Do Dough, - Ler them a "2 
278 fully Baked ste you TOY them ; | tice Sieve, and ſet them into. a 
den quarter them, taking off Ache warm Oven, and turn. them twice 1 
ird and Core; raiſe 3 Fruſt of |a day rill they ate dry. N 
Paſte, and between every laying | 40. PEARS. to Stews Take 
ſeatter 4 fow Cloves, Cinamon, the greateſt Wardens, bake them 
and Candied Hiss peel cut in an Oven with Houlhold — 
ſmall; and pirting. u the Li- putting in a pint of ſtrong Ale 
ot that ified 25 them in \ or Beer: when Baked, take them 
the Fot, let them bike to 4 fit- 'trom the Liquor; take half a pint 
neſt. of it, palf a: pint of Red Fort, 
37. p EAR dy E, Abet and kour ounces of Sugar ; put £ 
| Bake your Pears firſt in. a Pot ; | them into the Stew - pan, with wo . I. 
peel. and Core them, put them. in Cloves ſlit, and a little Cream; - 
halves into your Cruſt, with cover them cloſe, and let them 4 
| Tome flices of Quinces betwech ſtew till they are very Red; 
"them, and the ſhaving of Limon- tuin chem now and then; hn '- 
peel, ſome whole Cloves, n they are enough, put them in 2 7 . 
mon and Sogar 3 and when Bak . 2 LR you in;end ee them = 
i 1 


in L cet Wort two or three days; 
then lay them in a broad Preſer- 
ving pan of Earth, and bake them, 
bur let the Oven be but gently 
e | hot, after lay them upon a 9 fa 
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1 TR tins : Steep Peaſe in as much Water 
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mn at Table, and firew P. L. S. Malting, 'rwill be ſo much the better | 
over them be Peaſe thus ſprouted, beat ſmall, 


A1. *  PEASE : The common 
uſes of Peaſe are known, Whether 
for Man 'or Beaft. It they are 
tor k-eping, They ought to be 
Aryecd, either in the Sun, or in a 
oft or gentle Kiln, that being the 
beſt way to preſerve them; but 
being kept for Food, they muſt 
not be dryed tov much, becauſe 
then they will take up double 
the time in boiling... It you lay 
them in Granaries, *tis beſt to 
lay them in thick heaps, or in 
Bim, for fo they will be preſer · 
ved moiſt the longer, for the 

_  Tpicading them thin on a Floor, 
drys them too foon, and takes 
from them much of their Good- 
neſß and Sweetneſs: But the beſt 
._ _ way, after they are Thraſht, is 
to put them up into cloſe Casks, 
and ſo Head them up. Tis ſaid 
that a verv Good Spirit may be 
Diſtilled from them wifhour 
Malt ing, as Mr. Hartlib ſays may 


matters, 


which is cufily done, put them into 4 
Veſſel opt with 4 Bung and Rag, 
ſo will they Ferment, and after 3 of 


4 Months being Diſtilled, a fine 
Brandy-like Spirit will come, off, 
He adds, thus may a Spirit or 
Aqua Vitæ out of any Green 
Roots, Betries, Weeds, &c. be 
had, which are not Oily: Alſo 
that the Spirit made out of Grain 
not dryed into Malt, is more 
pleaſant than that from Malted 
42. * PEASE GRE E N, 
to keep : Take young Peaſe and 
ſhale them, put them into the 
pot when it boils, ler them boil 
two or three walms ; ſpread a 
Cloth on the Table, on which 


pur them, and dry them very 


well, then put them into dry 
Bottles, filling them up to the 
Necks, pour over them melted 
Matton Fat, Cork them well, ſo 
that no Air may come to them, 


be done with Rve and Oats, to jand ſet them in a Cellar, When 


Which he adds Peaſe and other 
Inter iour ſorts of Grain, handling 
it as Barly until it ſprout; not 
needing for this Work to be dry- 
ed. but beaten and moiſtned 
with its own Liquor, and ſound- 
ly Fermented, after which it wil! 
yield a mighty increaſe. He alſo 
a ffirms, that ont of one Buſhel ot 
good Peaſe, will come at leaſt 
two Gallons of good Spirit or 
more, Which will be as ſtrong ar 


Aniſeed - Water, uſually Sold in 
London, or any ordinary fort of 


Sugar Spirit. His Proceſs is 


s will cover them, till they Come 
2 Swell, and be ordered as Barly 
4 \ . Tor Malting, only with this di ference, 


tut for this Work, if they Sprout 


©. Ewice much as Barly does for 


you uſe them, put them into boil- 
ing Water, with a Spoonful of 
good Sugar, and a good piece of 
ſweet Butter, and when they are 
enough drain them, and ſhake 
them up thick; about New. Years 

ay you may eat them 
43. PE AS E PORRI DOE. 
Take a Gallon of hull'd: Peaſe, 
6 quarts of Water, one large 
Onion; ſeaſon pretty high, and 
| boil till they are enough; then 
add four handfuls of Spitinage, 
two Leeks, a little Mint, two 
ſpoonfuls of fine Flower, mixed 
with Water, Force d Meat- Balls, 
and a pound ot ſweet Butter; 
| keep. ſtirring till the Butter 18 
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meſted, and ſo Diſh. it to the 
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and boil them in a little Water, 


Meat, ſtrain it, and put it into 


if you pleaſe; when it is boiled 
enough, have ſome Ra 
Bacon ready fried to lay round 


NAL. FAE AAS 


ſtrong Broth made of a Leg of 
Beef; when cold, put into it 2 


ſon it 


Bacon; ſo ſerve it. Tou may 
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46 35 PEASE-Porridge or Soop. 
Take two Gallons of Hull'd Peaſe, 
till they are very thick, and ſoſt 


enough. 'Take ſome Knuckles of 
Veal and a Leg of Mutton ; prick 


it well with a Knife to let out 


the Gravy, and boil it in aa much 


Water as will cover it, when all | 


the goodneſs. is boiled out of the 


the Pulp of the Peaſe, and boil 
them together very well; put 
in good ſtore of Spere-Mint, and 
a lige Thyme, and ſome Bacon 


ſhers of 


the top of the Diſh, and put in 
a great deal of Butter, and ſerve 
it to the Table. So it was made 
for King James. _ 2 : G 

45. * PEASE - SOOP. Take 


quarts of hulld Peaſe, which 
boil till they are enough, with 
an Onion ſtuck with Cloves; ſea-. 


Pe „Spice, and all ſofts of 
SOD Honky. Beets, Lettice, Sor - 
rel, Spinage, large Leek, with 
bits of Bacon, cut into the Diſh: 
put in a pint of ſtrong Gravy, 
with Forc'd: Meat Balls, criſpt 
or well toaſted Bread, and cni{pt. 


put into the middle of the Diſh 


8 larded Pigeons roaſted.; gar- 


niſh with toaſted Bread and criſ- 
46. % PENNY-ROYAL: 
Pulegium. It is uſed in making 
Black- Puddings, and other like 
things. It provokes the Courſes, 
helps Delivery in Child-bed, is 
good againſt Coughs, Colds , 


Gripings , 


| 


Jaundice, Dropſy, 


He cures the Chin-Cough 


or the Decection may be given 
ned with white Sugar. 


Cinkfeil, 


Rhenmatick Eyes cares them, 


lity, by which it alſo 


by Agues, Fe vers, cc. A ſtrong 


whole Plant in Water, is a cer- 
tain Cure for Ag ues of all ſorts, 


whether Simple or Complicate, 
Putrid, or Malign, Cc. be⸗ 


- 
* 


for ſeveral Days together. 


Sands or Sea Shore in 


ſans in Cornwall, ſcarcely any 
where elſe in England. *Tis a 


ſame Virtue, 


* 


Stone, Gravel and, Strangury. 
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and faſtens looſe Teeth, takes a- 
way the Putridity of the Gums, 
cleanſes old and malign U'cers, ' 
and heals them; and all by means 
of its remarkable R Chit -.- 
8 | rengthens _ 
the Fibres of the Stomach, and ./ 
pretty high with Salt; | reſtores its depraved Tone, hurt 


4, PEPLION; Fel or 
Peplus, a kind of ſmall Purple 
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_ 
Hoarſneſs: The Juice: may be 
given à ſpoonful at a time to 
Children, to Elder Perſons from 
two ſpoontuls to fix, at Bed time; 


from 3, io 6 or 8 ounces, ſweet- 


47. * PENTAPTHTYILUu: 

It is Aſtringent and 
Vulnerary, ſtops Fluxes of the 
Belly, . Bleeding at Noiſe and 
Hemorrhojds, Spittiog and Piſ- 
ſing of Blood, Bloody-Fluxes, 
and violent Coughs. It is ſaid to 
be good againſt the Stone and 
Ulcers in the Urinary Parts, Rup- 
tures, Jaundice and Gout, and 
to reſtore in Conſumptions: The 
Juice dropt into Inflamed os 


Decoction of the Root, or the - £ | 
as alſo for all kinds of Fevers, _ 


ing drank Morning and Evening ' 


Piaces, and plentifully near Pen- 


ſort of Tithymal, and has tlie ; 


49. PEPPER Efbe 
ſorts oi Peppet 
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come from the Eef-ladies and 
Parts adjacent thereto, vis. I. 
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fall is the moſt excellent now of 
all Spices, 2. White Pepper, This 
if good, is much the beſt of all 
1 the Kinds; but of late Years, 
2 - yea even for theſe 30, or almoſt 
i 40 years laſt paſt, we have had 
} none good of the ſort; ſo that 
the Black Pepper now does al- 
. moſt ten times exceed it. 3. Long- 
= Pepper, Which is an excellent 
| fort, and of ſingular uſe in Phy- 
ſick, as alſo in the Kitchin, in 
want of the other. They are 
all hot and dry in the fourth De- 
gree, and the moſt admirable of 
all Stomaticks, warming and com- 


ſtrong Tincture in Brandy, cure 
Cclicks, Gripings of the Guts, 
and Ague;; ſtop Vomiting, cre- 
ate.a good Appetite and a ſtrong 


yoke..the Terms in Women, and 

haſten Delivery in Child-birth. 

Jo. PEPPER Podded, This 
is a Guinea and Weſt-India ſort of 
Pepper; but having been tranſ- 

pPlanted from thence imo England 


34 in our Gardens as in its Native 
Place of Growth: It has all the 
VPirties of the former Peppers, 
Dau is moſt uſed pickled with us; 
by Which it makes a mcſt admi- 
_ rable and pleaſing kind of Sawce. 
_— The Pickle is thus made: Take 
bhe beſt Wine Vinegar a Gallon, Salt 
IS $ ounces: mix and diſſolve; to 


Fßpirits, 4 quart; mix them. In 
Dic as may fut your freſh. gathered 


e., whether green or red; but the other Glaſs, and it will carry. 


WW green Pods make the heſt- Pickle, 
Tome think this Pickle 100 ſirong. and 
therefore they add to it pure Spring 
Water 4. quart, or three pints 3 but 


* *** 
* 
„ 


5 Val Pepper, Which if large and | 


Digeſtion, and powerfully pro- 


grows and ft)zuriſhes now, as we IU 


every one may uſe that way which by 
Expetience they find beſt. 
51. * PERICARDIUM, It is. 
a double Membrane, which ſur- 
rounds the whole Subſtance of 
the Heart, and contains a Liquor 
to moilten, lubricate and refrige- 


the Heart: I: adheres to the Me. 
diaſtinum at the Baſis, and to the 
Center or Nervous Part of the 


Diaphragma at the Mucro, 


Take Benjamin four cunces, Sto- 
rax two ounces, Labdanum a ' 
dram, Cloves 12, Calamus Aro- - 
maticus a dram, and a little Ci- 


forting the ſame; and by their |tron-peel: Take a new glazed 


earthen Pot, and boil the Benja- - 
min and Storax in it in half a pint 
of Roſe-water for a while, or as 
the Moiſture holds out, with- | 
out being evaporated ; then put 
in the reſt of the Materials men- 
tioned in a little Linnen Bag, ad- 
ding more Roſe- water; and when 
they have boiled a while, take 


cold, there will be a curious per- 
fumed Paſte. x | g : te ERS, 


7 


Koſes, or other Flowers you 
will, and put into an Alembick. 
with an ounce, of Spirit of Salt, 
| a pint of e Fre au and fo, 1 
[proportions ly till the Alembick 


the Water well coloured, which 


leaves the Flowers freſh as if 


— 
„ / MP. 
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rate it, as ſome think, It has 5 
holes, according to the number 
ot the Veſſels Which go out of 


\ 52. - PERFUMED 'CAKÞ:. 


them off, and ſtrain them throught | 


53. PERFUMES of Flowers. © 
Take what quantity of Violets, 


| Ne. +406 1 CINE. full; and let them infuſe . 
which, add choice Brandy or *Suger | twenty four Hours till you ſee 


pour out by inclination into an- 


with it the colour and ſmell f 
the Flowers infuſed, though it“ 
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beat all theſe well t | 
an uniform Maſs, which muſt be 
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54. PERFUMED Powder, Ta ke 
florence Qrtis a pound, dried 
Damask Roſes a pound, Benjamin 
two ounces; Storax one ounce, 
Cloves two drams, yellow Saun- 
ders an cunce and a half, a little 
Citron· peel, beat all to fine 
pouder, in a Mortar: put to this 
20 pound of Starch, or Starch, 


or Rice, ground; mix it well, 


and finely fifting it, keep it very 
dry tor uſe, and it will prove an 
excellent perfuming Pouder. 

55. PEREUMED Waſh Balls. 
Fake what quantity of Musk 
you pleaſe; diffolve it in ſweet 
compounded Water; then take 
about the quantity of one Waſh- 
ball of the Compoſition, and mix 
it together in a Mortar; mix and 
incorporate them with your 
Paſte; and making it up into 
Balls they will all of them retain 
a curious perfamed Scent. 

56. PERFUMED Water. Take 
Calamint, S corax, Benjamm, 
Cloves, and Maſtick, beat them 
well togerher, and put them in 


Win: in 2 glaſs Viol, and when 


| 58, * PERICRANIUM. Iris + 


a Membrane which enſolds the 
Skull, ſeated next to the Perio- 
ſteum, covering the whole Skull, 
except juſt where the Tempora 4 
Muſcles lye. It is of exquiſite 
Senſe, and cauſes intollerabe 
' Pains, when the Tempora! Muf-- 9 
ele 1 nf q. = 
59. * PERIOSTAUM. It is © 
'2 thin Membrane, which imme- 
diately incloſes almoſt all the 
Bones in the Body, except the 
Teeth, Ear bones, &. It has a 
moſt exquafite Senſe, and proba · * 
bly is the expanſion of the Ner r 
vous and Tendin:ns' Fibres of Ds 
the Muſcles, Irs uſe is to cover _ 
the Bones, and to fuſtain the 
Veſſels which enter into them ta | DP 
nouriſh them. e — 
60, * PERITON AUM. It is by 
a Membrane of an Oval Figure, 
which. cloths the whole Abdo- 
men on the inſide, and its Entrails+ 
on the outſide. It confiſts of two 
Tunicks, and adheres alone to 
the Diaphragma, and below to | 
the 0s Hinm; before to the Tran. 
verſe Muſcles, but chiefly to theie 


-- 
— 


* 


the Liquid is changed to a red 
colour, infuſe in it a grain of 
N it, and keep it for 
57. PERICARPIUM for Agves. 
This, eſpecially for- the Tertian- 
Ague, has been often tried with 
good Succeſs, vis; Take a hand- 
ful of Sage, Tobacco three oun- 
fal of Bay-ſalt, and 
a ſpoonful- of ove . Vinegar ; 

ell together into 


two ounces of D. R W. add Flo- 


| Tendons, about the Linea Alba; ! 
and behind, it grows to the Fegg 
Heads of thoſe Muſcles. TIS T2 
6. * PERFUME -to burn. | 
Take fine Benjamin, Styrax Ca- 
lamita fine, and Liquid Styrax, 
ol each an qunce; mix and dif- * 
ſolve them as much as may be in 


rentine Orice in fine Pouder, a 
ſufficient quantity to wake it up 


divided into two parts, and make 
thereof two Wrilt- liiſters, t 
be applied at the uſuil time be- 
fore the coming ol the Fit, and 
quires; cin they "grow dry: and 
noubleſome. © > 


EE 


5 


into a paſte; as alſo Musk in fine 
bouder, and choice Civer, of 
each a dram: mix all very well! WM 
together, and make them into ü 
Cakes, as big as a Silver Two- 
;pence, Which dry on a\ Tin 
plate, and keep them for uſee: 
Where note, that this Compo. 
2 ABS l - 
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=_ pron, *befides for burning, will 
® be uſcful in perfuming an hun- 
= , - - dred other things. 

= - '' 62: PERRY. This is made 
of Pears, and is the next Liquor 
* in eſteem to Cider, and if made 
os of choice Fruit, preferrable be- 
8 fore it. Much need not be ſaid 
pl it, the making thereof being 


that of Cider; only obſerve, not 
to let your Pears be over ripe 
before you grind them, becauſe 
their Pulp will not eaſtly let go 
its Juice; and with ſome ſorts 
of Pears, + the mixing of a few 


| in proportion to the ſweetneſs of 
1 the Pear, will make it ſuperior 
9 to the beſt Red - Streak - Cider. 

The beſt Pears for this uſe are 


their harſhneſs, and are ſo harſh, 

- © . that even Swine will not eat 
them; the chief Kinds of which 
| we haye already ennumerated at 


refer you. And for the way of 
making the Perry, See Lett. C. 
Numb. 144. This being the 
ſame With that, where you will 


= have ample Satis faction. | 
3. * PERSICARIA Aſpera, 


1 


- hot and dry in the fourth degree, 
Chiefly uſed out wardly in Wounds, 
hard Swellings, old Sores and 
putrid Ulcers. Arſmart, or Hy- 
dropiper Water, is powerful a- 
gainſt the Stone, Gravel, Sand, 

or Tartarous Slime in Reins or 
Bladder, a draught of it being 
taken every Morning faſting, for 

-  - thiee, four or ſix Months toge- 
= ther: It is commended in this 
_ > Caſe, by Mx. Boyle, as an admi- 
Hubble thing. A Country Gentle- 
man uſed a whole Load of this 


in a manner exactly the ſame with 


* 
— 


ſuch as are not fit to be eaten for 


. -  Se&. 35 aforegoing, to which we 


Ahdropiper : Biting Arſmart. It 13 | 


Water, by which he cured many 
of the Stone; and the Root, or 
Seed, put into an aching Tooth, 
takes away the lain. 
64. * PERU BALSAM. IT 
cures all inward Wounds, Sores, 
and Ulcers of the Stomach, Lungs, 
Entrails,' Reins, Bladder and 


Womb; provokes Urine, cleanſes 


the Urinary- Parts. of Stones, 
Gravel, Sand, and mucilaginous 


Matter, which cauſes the Stran- 
gury, or difficulty of Piſſing. 


It warms, comforts and refoci- 
lates the Nerves; and therefore 
the -mixi1 {1s good againſt Conyulſions , 
ripe Crabs in grinding of them, f Cramps, Palfies, and all Convul- 
five Diſeaſes in what part of the 
Body ſoever. It ſtrengthens the 


Head, Brain, Womb, and all the 
Internal Viſcera, opens Obſtruct- 
ions, and eaſes pains of the Bow- 


els, proceeding from the Colick, 
Wind, or Matter obſtructed in 
any pat. Outwardly it gives 


eaſe in the Gout, Cramp, and 


firſt dreſſing. Doſe inwardly: 
from 20 to 60 drops, dropt fr 


into white Sugar, and well mix d. | 
therewith, and then put into a 


Glaſs of white Lisbon Wine, 


and ſo drank Morning and Night 


lo long as need requires. 
65. PHAGEDENICKS. 
They are ſuch Medicaments as 
eat down the Superfluous - or, 
Proud-Fleſh of Ulcers, and their, 
Callous Lips; they are of migh- 
ty. uſe in Chirurgery, and with- 


for a Month ox two together, or 


out which, the Artiſt in many 
Caſes can do no mighty things; 
they are in ſeveral Forms, as 
Pouders, Liniments, Ointments 


and Waters; of: which the Pha- 
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all external Pains, cures old run- 
ning Sores and Ulcers, and heals 
Simple Green Wounds. at the 


— 
— 


5 * 3 hes FR oo. Un Prod ef, r 


— 


by DO EO TT 
EXP * 


, 4 n R 9 * 9 * * Mm "ye * "_ _ K „ 8 2 
wm te” * 9 TI PEER 7, 7 £ k 2 ? : e. 9 * - 5 
A ? e SNAP N * eat A ddd l 3 75 * * * 1 at f s 0 » K 
0 2 # * 4 - 
"Hs ; . o * 4 4 PF 
1 ” _ — 8 1 8 * < 
CF : : bs 25 E 8 7 N 22 9 r rg”. + T5 1 * „ ͤ 
„ * f D | 7 * | 
1 * * 4 * Y \ 28 8 . * - ” 2 . 
* . S - * A 4 : 
© < wy 5s . mJ +5 4 
y » £ my * . * *< N - EW 4 * N 
— 9 12 38 d % * NS 4%... * + + — * 19 oy -—- * 
* 99 „ * 1 , +. = 3 
hw? * - «# . 9 q * P f \ o 8 <> * * FINE " 
< J 1 80 8 bf * 7 "= 
i * 
— 
0 


— 


„, WM of this Water, put in fine Pouder a |ged wrinkled grain npon the 
us WM Scruple if Corroſive Sublimate ( but | Fleſh of it, and full of Hairs, - 


Eggs a cloſe Vent. A Pout hate 
a ine ſmooth Leg, and a ſmooth © 
grain upon the Fleſh of it, bur 
if green in the Vent, or dry foot- 
ed, think it is ſtale killed; bur 
it hmber footed, and white in 


7% Privities and other Parts, and to | the Vent, then ſhe is new- killed. 
V help or prevent a Gangreen, by] 69. 1 PICKLED A ke. 
k, adding Wine to it, and ſometimes | Whilſt: they are young and ten- 


der, parboil them in Water; © ; 


then take half a pint of White- © © 


en roy Air omg Fe Port, and a quarter of a- pint 
'W 3 1 ö a- Þ1 * 5 


aſhed in fair Water and dry- 


Hh) ed, which will then become a| White-wine-Vinegar, , the Juice 
ils | good Purgatiye in Venereal Diſ-] of a. Limon, and, à little Salt? 

he MU caſes. Doſe from two grains to] When they are mixed. together, © 
ly four or five in ſome proper Ele&-| and the Salt diſſolved, put in 


rt, uary: It works , both, upwards 
d, WY. aid downwards, and therefore 
a | muſt be given with Caution. 

ie, | 657. * PHASEOLUS, or Kid- 
he i »# Beans, They provoke Urine, 
or! and are good to expel Gravel, 
being given in Pouder to two 
8. drams at a time in a Glaſs of 
White- Port or Lisbon. They 
or, are of eaſy Digeſtion, and excite 
ir | Venery, They have all the Vir- 
tues of our common Garden 
h- Beans, and the ſame Preparati- 
ny, om, Which See in Let. F. Numb. 
. 7 So that I need ay 1. take 2 
as no more of them in this place, and put them into à little Vine: 
S8. PHEASANTS. A Cock, gar, and White- Wine, till hex 
la- Dh | Jas: Jas a Mort, SDA, bur ii are cold, and fo. pat them int 


e the Y - x i. & . «34 * 's = UT +l * 
a ſmall ſharp Spur; ſee it he the Pickle they were boiled with, 
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your Aſh-Keys, and keep the. 
Fot cloſe ſtopp'd from the Air. 
0. PICKLED OISTEBRS2 3 
Take about a quart of the largeſt A 
Stewing-Oiſters, with the Liquor 
that comes from them, Wan 
hem clean, and wipe them 
put to them a pint of fair Wa- 
der, half a pint of White-Wine-  . ff * 
Vinegar, and half an ounce ß 
large Mace; put Liquor, and all 
together, into an Karthen por 
over a ſoft Fire, let them ſimmer 
but not boil, about a quarter of 
an Hour, then take them up, 
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1 = pot them up cloſe for your 


the other fix, and beat them as 
-- - fine as for Sauſage-Meats, mix 
_-. Herbs, a little Marrow, and Li- 
mom peel, three Anchovies, and 
three Yolks of hard E 


ned, and let the Herbs be young 
Beets, Lettice, Sorrel, Spinnage, 
Marjoram, Savory and Thyme ; 
Make your Pickle with Water 
and White-Port, and a little 
Salt, adding a few Bay-Leaves : 
il the Bones in the Pickle, and 


., . ont; when the 
put them in to keep. 
, *PECKLED PORK 
Cat it into Joints, Salt it with 
Table Salt, let it lye one Night, 
chat the Blood may run from it: 
| Male a ſtrong Pickle of Well- 
EE  - Warer, refiged Salt, and Salt 
peter; boil it, and let it ſtand 


bar be fore of ſo much Pickleas 
to cover t an Inch above it. 
3. * PIEKLED *FONGUES: 
Mae your Pickle with Salt- 
Peter two ounces thereof to fix 
_ . quarts of Water, twenty ounces. 
- of Table-Salt, and a quarter of a 
pound of brown Sugar; boil all 
= theſetogether till the Scum riſes, 
= and it 15 2 very ſtrong Brine: 
dim it clean, and when cold, 
_ 5 your Tongues into a Tub; 
let them lye at their full length 
co be covered: turn them three 
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V.. 4 PICKLED PIGEONS: 
Take 12 Pigeons, bone half of 
them, and take off the Fleſh of 


fſtuff 
the Pigeons: fall which you Bo- 


when it is 3 them | 
ickle is cold, 


till cold, then put in the Pork, 
up, and Spit it, Roaſt it, and 


Spinnage, Sprouts, or what + in 
ſeaſon. You may keep them in 
the Pickle as long as 5 pleaſe, 
and rub them with Bran, and 
hang them up in your Chimney 
J CET PS Tt 
74. PIG to Dreſs: To do 
this the French way, which is 
highly commended : The Pig 
being ſcalded and drawn, ſpit. it, 
and lay it to the Fire; and when 
it is throughly hot, take off the 
Skin, cut it off the Spit, and 
divide it into twelve pieces; 
'then take White-Wine = 4 ſtrong, 
Broth, and ſtew it therein with 
an Onion or two minced very . | 
' {mall, as alſo ſome ſtript Thyme, 
pepper, grated Nutmeg, and 
two or three Anchovies, fome 
Elder Vinegar, Butter and Gravy, 
beat up well together; diſh it up 
with the Liquor it W EO 
in, lay Slices of French Bread ' 
under it, Garniſhed with Oran- 
ges and Limons under and upon 


7. b 16 to Dreſs another” 
wa) :'Scald, draw, and waſh it 
clean, put a Croft of Bread and 
ſome Sage in the Belly, prick it ; 


| 


oy 


1 


haſte it with Butter; Sale it, and 
being Roaſted fine. and criſp, 
make Sawce with chopt Sage, 
'Carrants, a little grated Nutmeg 
boild in fair Water and Vine-' 
gar, adding a little Grated Bread, 
the Brains, ſome Barberries and 
Sugar: Give theſe a Walm or 
two with good ſtirring, and add- 
ing a little beaten Butter, divide 
the Pig's Body, and Head, take 
off the Ears, place them on tlie 
Shoulders, and fo ſerve itup > 


4 
2 
Ex 1 


os, as Sage, 
and Penniroyal, l them up in 


| 
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ä ons, 
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* Mince ſome ſweet” 
Li with. fame Barter, and put) 
bps be . 1 og them 5 | 


5 1 _ - 
* 
0 + 
L £ 
X. * 4 
, 4 18 A* 


— 
1 1 1 


"i 


"Ts : i 


oa 44 of 


Hem in he Pig's Belly, "=p him, 
and being roaſted, make Sawce with, 
ome Butter, Vi inegar , the Brains. 
and ſome Barberries, and ſerue it 
up. 

* p 1G t 'SOUCE: Scald 


a young Pig, and boil it in fair 
Water and White-Wine, a quart 
ol the latter to'a gallon of the 


former, put to it a JOG Bay- 
Leaves, Ginger ſliced, and Nut- 
megs quartered, with halt an 
ounce of whole Cloves: ler it he 
boiled tender, then take it out, 


q 


and lay it a cooling, which done, 


put the Liquor it was boiled in, £ 


into à Tray, 
that it may lye covered, adding 
only a little Salt and White⸗ 
Wine Vinegar; ; and in this man- 
ber it will keep a long time. 

77. PIG-PYE, Gurt faſpibn. 
Take off the Skin of a young Pig, 
and cut it into quarters, ſeaſon it 
wich Pepper and Salt, finely beat. 
and mixed; lay it in a Cruſt of 
| pr 8 hy Kr a b . 5 a 
Pig, ſhred. a ha of Parſley; 
and about fix Sprig, "of Winter- 
Savory ; ſtrew this over the 


and put it in, 0 f cheir Young.Cone bak 


Meat, and on that the Lol of 
two or three Eg hard; boiled, 
and grated ſmall „upon that a 


few Blades of Mace, and ſom 
| a 4 of Bacher, a. > handfuf| 
of Currants waſh a picked; 
and half a pduhnd of fweer Butter" 
ſpread thin; fo cloſe it, anch let 


i ſoak, in an Oven, not. « 15 downwards, dridgg with 
heated, about three Hours, then F ka Te. you 9 den , 3 
beat up a pound of Butter, with | a Wh WY them down... cloſe. :. 19 I 5 
2 little Süß ir ſcraped over the en they are baked, take, chem 3 
Lid, put them in another-pat, ] 
478, PIGEON S's 10 Broil $55 their Belt upwards, keep: ; 
Stir . 9 g ba k the Grayy, and it, 30 have 
ſtrew ver Butter enough, Clanfy, 28 ' 
Salt, WW. Pepper, 0 7 Wl 4 hem, „ 


Wine : e pkg 7 a: 
Sau ce of ſweet Butter, Lime», 
Juice, ot Juice of Limons and a, 
W . ie bie "The. - 
ame _rou ooted ElgeOns - 
differs not much. from the Wil > . 
only they are ſomewhat bigg 
and moꝛe familiar, and apt to bs 
Tame. Thoſe which bave” the. | 
leaſt Bodies, arg the belt Breed. 
ers. "Their Rooms, and. Boxes. _ 
longht to be made clean once a 
Week, becauſe they delight — 
in Cleanneſs, they. Lows 1 
or Painted Walls, and £ 


ings. It well Fed bring 


once a Month, 
1 will never be < .> OB 
parted iron 000g. ther. N 
may. be fed with. white Peaſcs. 
TIE Boy clean Water: They 
0 8 alſo hays ooo tore. o Fg 
700 mb 


Grayel, 
and clean: . —— 
E and bes SE = _ . 


that no N * 
W's them, e 
who are 155 


* . 80 85 8.7% "Pots 
ck 84.5 * them with a 
feat Gloth, but don't — 
leaſon them with Salt epper, 


come 


row 52 4 piece of 1 in the 


which put, into their, 
5 es of. of then, 1 Phe ke wp wal 
2 pgund of 

in_ the. pot 18 
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22 up in Balls, with a little 
of -your Pigeons ;* two 
of Butter 8 füße 


- dozen of Pigeons, ſprinkling them 
 Jikewiſe with a little Salt, before 


; Halves, and do ſome whole; 


good deal of Butter into a Frying- 
Flower bt your Pigeons into 
oY 


Cover them, wit of 
Sweet Herbs; let them tevy till 
Herbs, and put in Anchiovies, 

Te Pickles you have, With a little 

1 . roaſted Larks or Other ſma 

Birds, lay them round the Diſh, 
and for want of Birds fry Sweet - and 


mu the Yolks' of Egge, and Gar- 
niſh with Orange and pickles- 
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order and ſeaſon this, Take an 
ounce of finely beaten Pepper to a 
dozen of Pigeons 3 put Butter 


ſhred Parfley into the- Belly 


| poun 
utter is {ſufficient for the 
whole Pye, wherein are only a 


you cloſe up the Cruft,, 
81. © PIGEONS to Regoo - 
Lard them, and cut them into 


ſeaſon them with Salt, Pepper, 
Cloves and Mace, waſh them 
over with Volks of Bggs, put a 


and brown it with a little 


x, and juſt brown them; take 
them out, and put into the Stew- 


Pan as much ſtrong Gravy as will 


d | ther, and ſerve it. 


Cs Rn i pe ig | 
When ſtewed enough, put in a 
little bit of Butter, rowled up 


Egg, with ſome of the Herbs 
you left out, ſhake all up toge- 


832 PIKE to Boil Take 
as much White-Wine and Wa- 
ter as will cover it; ſet the Li- 
quor to boil, cleanſe and truſs it 
in a round Ring, ſcotch it on the. 
Back, and when the Liquor boils 
put it in, and make under it a 
quick Fire; being boiled e MK 
take it up, and for Sawce, . take 
White -. Wine - Vinegar, Mace, 
whole Pepper, a handful of | 
Cockles, or Oiſters boiled, or 
fried, ſWeet Herbs finely ſhred, 
and the Liver of the Fiſh min- 
ced, and ſcrape 1n a little Horſe- 
Radiſh: Thele being boiled to- 


a Bunch of 
almoſt enough, take out the 
What 


Oiſters, Muſhrooms, and 


Shalot. or two. Then havin 


Breads, which cut in pieces, dipt 


þ 


and Nutme * Winter⸗ 


gether, Diſh up the Pike on Sip- 

ts, and beat up the Sawce with 
weet Butter 7 imon. 
Garniſhing with ſliced Oranges, 


Liquor. and 


v "1 * 
1 
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Parſley. 


little nem 
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in Flower, and the Volk of an 
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up Butter, on ite Wine, Oiſter⸗ 5 
u 8 


* . * 
5 * * 5 Fong 2 
3 „ * » -. 
yy ef ; 6, * "= 
' 7 2 EN f 3 4 
1 5 2 . 
* 1 


1 : vie." 


of . * * * 8 - i; r / ITY — * - ” x 41 N r 9 = * 1 K 2 15 3 WP * Crs * TY 7 . adit * * TI" * 
7 "FJ +> „ D 7 ” 1 7 4 x þ 7 * I * L * ** © 14 y a : IS 8 99 * oz Fi A I 
+> "oY ' >: EP) . a Sree of , : 7 n F % 2 - K 337 N 5: e 
Ty * 5 "7 4 8 4 wi 7 , 7 : NR 3 As > 2 : X, * 1 2 % 2 7 THR” hh £ 7 a 9 
a» : $5 1 8 n y BTR, | WY PE TI * 4 a Pa - a 2 3 2 2 959 if 7 
1 "IR — 8 
+ * " * * 185 5 F * ” N 3 ** - n LY; . 
3 ans * * 5 Di 7 * 8 X 3 * = 5 * $ p * 
0 p wig 
if 20 . 
2 4 0 \ 3 4 — N 2 7 
i . 3 r 8 * % * , 
7 ; ; Zhu j IL + | 5 | 8 * 
F » [ 5 + 5 — | > " ” Po 
— 2. ; . „ "TRIPS cent * — 


86. PIKE Hab d Bone when it 1s hal roaſted, take of 
and ſcale it, mince it with an the Cawl, and dridge it wien 
Eel; put in ſome ſweet Herbs grated Bread, baſte, and flower 
" finely minced, Mace, beaten it; then roaſt it till yellow; 
Nutmeg, Pepper and Salt ; ſtew | Garniſh the Diſh with raſp'd Li- 5 
it in a Diſh with a little White- | mon- peel and Pickles. The lar- mz 
Wine; and when it is ſtewed ger the Pike is, the courſer is m  ' 28 


' ſufficiently, ſtir in a piece of] Fleſh, the e the | 
Butter ; are it on r beſt Food. The beſt ſort are ta- Wi 
lay on ſome large ftewed Oiſters, ken in Rivers 3 thoſe in ponds aue 
_ Come {ried in Batter, others Green, not to be like. oy _— 


with the Juice of Spinage, o-] 89. PIK E Sesced: Draw 
WW thers yellow with Saffron; Gar- it, and waſh. it clean from the 
dich the Diſh wich them. Blood and Slime, boil it in Wa- 
357. PIK E ro Roaff Scrape ter and Salt, putting it in when 
it and take out the Entrails, lard] the Liquor boils up; let it bo 
the Back with Fickle-Herring: leiſurely, ſeaſon it well with 
Take Claret - Wine and large Salt, but beware you | boil it not 
© Oiſters, and having ſeaſoned the too much, | nor in more Water 
Oiſters with Pepper, and Nut- than what will juſt cover it; and 
meg, ſtaff the Pike's Belly with if you deſign to keep it long in 
them, mixd with Thyme, Win- the Souce, you muſt put as: . 
ter Savory, and ſome flices of White - Wine as Water, with 
an Onion; ſow up the Belly, ſome Wine - Vinegar, flices of 
and with two flat ſticks about] Ginger, large Mace and Cloves, 
the breadth of a Lath, bolſter up when the Wine Linge and 
the ſides of it; baſte it wich Water boil, adding a little Li- 
Butter, and Claret- Wine, beat mon peel, doil it up quick, but 
up together, having tied Roſe-|not too much; then pour on the 
mary and Bays, to keep off the Liquor, and cover it up clole, 4 
beat coming too much where |and when you ſerve it, Garnilk , 7 
the Laths do not defend it from] it with Bunches of Barbernes, | 1 
the ſcorching; and when it is] and ſliced Limon. .Y 
Foaſted, take it off, and take cut 90, P/I K E 8 to Sent and 
What is in the Belly of it, and |Gely The Fiſh being ſcalded 
with what has dropt from it, and cleanſed. Bone it, and ſeaſon 
_  Fome "beaten Butter and Claret,|it with Nutmeg and Salt 3 roul 1 
Fc up three or four Pikes like Brawn © 
88. EPTKE hoe, Seaſon | or Collard Eel, - and bind them 
it (after it is ſcalded) with] in that poſture; put them ima 
Salt, Pepper, Cloves, Mace, clean Cloth, and boil them in 
Spweet- Herbs; rubbing the Sea- Water, White - Wine and Salt, 
ſoning in very well. Take a| with the Spice, obſerving always 
large Eel, bone it, and cut it in- that the pot boils hefore you Mm 
to ſquare pieces, as if it was] put them in; keep it ſcummed, © 
Bacon; ſeaſon it with the ſame and add ſome large Mace, and 
2s you did the Pike. Rowl the| ſlices of Ginger: If you. only ..Þ 
Pike in the Cawl of a Breſt of} intend to Sbuce them, boi! 
Veal, tye it to the Spit; and them not down ſo _—_ _ 
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” | he ma Tweet Herbs; when it 


35 r he 


In this männer 


| 1 Dice; "Perch, Or Mullet. 6 


. "BE. Vitriol u WI 
| them into NI PAY 


Are to, be Galle, 
= 8 1 
hem up in the Collarg 
125 3 the Gelly : And thus 
= with. a6 Teach, 


14 7 & en Take 
10 l Pike Höhi it, and lay it in 
Difh, ant when the Blood is. 

at to tas much 
will cover it, 


White Wine 25 


and ſet it a ſtew and When 
it boils, püt in t Filh, and 
| __ "it; pur in ſome large 


e, Who!e 1 5 and Salr 
Fee) 1 well ſtewed, take out 


the Spice; and put ig a good |" 


Piece 55 Butter, Wich to orf 
Three Volk 6f Eg $; give it a 
Walm, and pour t on Se Pike. | 
you may ſtew 
Carp, Bream, Bärbel, Chevin, 
* Roach, Conger, Gurnet, Tench, 


L. PKE, and WHITE. BROTH 
r e Pike muſt be cut into 
7 1 dal | pres, and boiled | 

fined in a little 


50 5, 46 = OR. of ſix Eggs, 
Wich 2 little Cream aud Sugar, 
yo "2 add ſome of the 


«Broth difh it up, putting 
_ the ail -together, 
Kaye No ide piece in two, | 


And take ont the Back- one, put 
one piece on the one fide, 
ther on He alt; blanch all, 
i "a robe Broth on. 
911. LLS DIURETICK. 

Tals Chio Turpent ine 4 and 


mix aſs, and mak 

Fel den excrtding ſmall. 
, The Pihitive Quality of t 

triol. being Corrected 6 y the 


ounce; Aloes-Snccotrine , 
1 With 25 Juice of Succory 
K drams ; Extract of Rheubaz 
halt an ounce, Saffron rwo drams, 


diftilled Oil of Savin ſix drops; 
and ſo 


mix them to a, maſs, 
make ſmall Pills of chem. 3 

Theſe Pills cure the S 
i young Virgins, the Party ſo 
grieved taking a ſcruple at a time 


ina Morning eg, and drinking 


k Will gp. in five. 
che 1 Children to a Miracle; 
Fond 


- He in alt difficulties of making. 
t 


bs | 


"  pime e, the Pills work 2 Effects, | dice, Gout, Stone, Rhenmatiſm, 


7 2 es 7D Tom. We 2 


8 


1 uſe, 


aſter them two or three ounces of 
W ormwood-1 Wine, and walking after 
that about an hour, for ſeveral Mare 
nings Megoher, 
95 FPLEL $ UNIVERSAL 
Aloes, (ambo ie, of each two 
ounces; 3 make them into 4 groſs 
Pouder,- and difſolve it in a ſmall 
quantity of fair Water over 4 gentle 


ue, and. evaporate till. the Maſs | 


is of the thickneſs of a ſo ft Extratt; 
to which add Scammony, Sal Nitre, 


both in very 121 2 457 each t wo 
ounces; mia on 


Pills, 


Medicines in the W fof 2 
Toh Purger 77 for it purges 


riskly and nimbly all Hamours, 


and carries every kind of Defile- 


ment out of the Body, perform- 
ing more in one ſingle Doſe, than 

moſt other purging . Medicines 
It kills Worms 


any other thing of or- 
$521, wavy times burſt» It cures 


the 
| Stomach, cleanſes it, and cauſes 


a good Apperite, Ir. is a ſingular ' 


1 ior che Dropſie, beyond 
molt other 


Vails againſt. the Scurvy, Jaun- 


ve 81 ſtubborn \ ig rebe]l1- 


% o 


. * 


94. FTTTES for 755 n 
ae 7. . Take Extract of Mars one 


pre- 


and brings. them 


ains and Weakneſs of the 


Medicines, and pre- 


. nr 


1 
5 


T "38; * "IP 15 
aj zar © I = of Ob- Dikkorom one 7 one, and n = | 
FE ron Liver, Wee with your Hand à little; do 10 5 
Nins, Womb, and Boe ls, — twice a day, and ſtill ._ 
the Cachexia and Green-ſickneſs, in a warm Oven every time tl  - 

and cauſes a good colour in the they are dry enough; then ax 
Face. | Doſe from à ſcruple or | them into Boxes with papers de- 
twenty Brains to half a dram, or | tween Every Lay. 

thirty grains in the Morning 99. PIPPINS " 22 
faſting, with Obſervations as in * a dozen Pippi pared 
other Purges. To Children you quartered, Water a'/pint * 
may 4 from 8 ere to 16 or [half 3 boil till the Water 


N WW ware nn BA eil 
J 4 , i I 8 ke. 15 n 9 ah * 
4 % A bl 
i "x; . OW 1 
. 6 e 
by Ys 
a 
- 
” 
4 PI 
< 
» 
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"— them thre? 1 906 ing ie ory __ 
/ way, 13 
e Boil the — of 2 * all you come at the ernelss © = 
1 till it is tender, ſhred it very [boil 8 which will de ſoon 1 


imall, and mis all together; it into Glaſſes, 
make it as hot on the Fire as you. 73 chin s lices of en and 
can hold your Fingers in it; then Juice of Limon. 5 
run it on plates; and fer it in an] 100. * PIPPINS to Preſerve 
Oven after Tarts to dry. The Green, . Take Gtren Pippim ant 
next Morning cut it into What coddie them, the Water being 
fafhion you pleaſe, and dry them} firſt hot, ſhifting the Water 
well. If you love irſharp, you — — till they be green: And 
may mix Juice of Limons with whey: they are tender, take them 
' ſup and feel them; put them int 
ntl PIPPINS- to Combyc as much clarified”: Sugar as wil 
| Fair large Pippins: being pared, | cover them: let them" boil 2 
bore à hole thro” them; put 5 half an hour; then take 
them into an carthen Platter: | them up, and boil the My. 
Strew D. E. S. on them,” ſprink- Wielt Flinke more; put in 
lung alſo D. R. V. on che Sugar: Pippim hen it ia 71 ſo 
Bake them im an hot Oven, as for they all the Year. BJ 
Manchet; ſtop them up half an 7 — PIPPINS b A 4 
hour, then take them and la Being pared, quartered and op- 
them on a Wyre: Lattice, and ſo red, boil them in fair Water 
let them dry 3 0 f days. wich ſome of their patings,” and 1 | 
8. PLPPINS: to 1552 2: When | pariftgs of oo N and 
 Ronſhold Bread is drawn, then [the Apples being hem ge 
fiet in a Diſh full of Pippins, a- [boil Hill they 
bout ſix hours after take them |them into a 5 Clock, 0 1 4 f 
bona "and; 81 them” in "ns the oP aWaye" Tokens work — 
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into halves, to every pou 


Juice of Limons, and a little Li- 


25 g 
1 ye - 

n 7. 
322 2 
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pf that Water or Decoction as 
will boil up the Pippin Quarters 
do be preſerved; and put it into 
à Poſnet or Pipkin, with as much 
P., L. S. as you pleaſe; ö but on 
Proportion to your Apples to 
| e Pur all together, and 
make it boil upon 4 Charcoal 
Fire till they are very tender, 
; Diring them ſometimes: with a, 
Spoon, but not to break them. 
Take them out, and lay them 
upon the Brims of a Diſh, or on 
clean Cloth to drain. After 
| .. this, diſh; them upon a plate, 
1 al: make an end of 'bviling the 
Byrup upon a quick Fire, put- 
ting in more D. Z. S. and Juice 
of Limons ; let it boil till it be 
à Gelly, then take it off from 
the Fire, and when cold, ſo pour it 
Over your Apples, and on the 


Brims of your plates, as yon | 
. Take Pippin before they be 


think fit. Note, you muſt take 
out the . parings before you | 


of ſingular Advantage in -theſe 
Caſes. RET 


10 z. PIPPINS to Stew; Be- of 


Ing pared and quartered, 5 1 — . 
them put a pound of D. L. S. and 
boil them in 2 and 17 
Port-wWine, of each equal 
Tities ; make 4 Syrup 250 


they axe half boiled, put in 


mom peel. When the Syrup be- 
Dins to grow thick, put in (if 
you pics e) a little Ambergriſe, 
diſſolved in Juice of Limons, and 
| ſhake them to a Gelly, and ſo 

take them up. Let them ſtand 
till they are cold; then lay the 


Selly in Lumps upon them, and 
ſo ſerve them. Th 


ven the Syrup a Taſte, otherwiſe 
it will itter. + 5" vg lg 
103. PIPPINS to Stew. Be- 
. ing pared, cut in halves and co- 
red, to every pound of them put 
in P. L. S. three quarters of a 
pound, and as much Water as 
ter and Sugar eg fi, ſcum it 
well, cut in a little Limon- peel, 
and lay in the pippins, the Core- 
fide downwards : Boil them up 
-quiek:; flew them till: they look 
clear. Take them up and lay 
them in a Side-diſh, and boil the. 


or. Juice of Limon, or a little 
Cream; and the Volks of two or 
three Eggs, and two ſpoonfuls.of 
Orange - Flower - Water; which: 
pour over them, | inſtead - of the 
Liquor, if you like that better. 
log. PIPPIN TA RTS: 


quite ripe, pare them, cut them 


ſttrain. This Decoction is good] ih quarters, take out the Cores, 


| for almoſt all other Fruits, being 


lay them in Quarters in the Tart, 
with a thin ſlice of Quince under 
each quarter, and the. ſcrapings' 
Orange or Limon- peel; put, 
in good ſtore of white Sugar, 
pour in the Syxup of Quinces or 
Pippins, ſcatter over them little: 
bits. of Cinamon, cloſe up. the: 


ven, 
Take two Oranges pared thin, 


pins, quarter and core, them, 


Juice of the 1 boil till 
they are pretty TI 


them be cold; put the Pippins 


: em.” The Limon-peel 
to be taken out when it has gi- 


* . 
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will cover them. Boil the Wa- 


Liquor with a little White-wine, - 


quan- Lid, and bake them in a gentle | 
a Oven | 5 


it, letting it boil faſt: when] 105. * PIPPIN TAR TS: 


boil in Water to tenderneſs 3 
ſhred them ſmall, pare 20 Pip- 


oil them in a ſufficient quantity 
of Water to ſoftneſs, put in half 
a pound of D. L. S. and the for- 


mer ſhred. Orange peel, alſo: the. 
ick, and let 


into open Tarts, and bake 1 


Fg 


E * 
— * 


0 
* * 
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ſet them by! 


— 4 8 


+ Ww, 11. „ & 


penny Loaf Grated, half a pint of 


UHU»wVœ . — iS 4 


les, pie INS 7, Preferte : 


in 46 halves of pie bou! | 


„c TI ob, Bhs 


5 


in, = —_— te ho On. 


Or 3 

106. PI PPIN NS. wad 
Take a Gallon of Pippins, pared, 
quartered and cored ; ſtew th hem 
in Canary,. adding s little D. R V. 
Spice them with Cinamon and 
Nutmeg, aner ing in the Juice 
of a Limon ; add P. Z. S. to your Ge 
palate, and . ſtew till tender: 
Farm cold, uſe them lor Taffara | as 

axts, 

107. elprin TANSEY: 
Slice your- * pins, as matiy as 
will cover the bottom of the 
72 ing pan, y them with a 

re, beat 8 Eggs, Whites 
and all, with a ebe penny, or. 


Cream, a quarter of a pint of 
uice of Tanſey, and as much 
uice of Spinage, a Nutmeg Gra- 
ted, and B. L. S. to your palate: 
beat. all this together, and pour 
it over your iryed, pines try} 
7 a ſoaking Fire 
zhly Fried on one ge, 8 
throug! do the like on the other; 
5 it with ſweet Buttex melted 
thick , „and Sugar round the] Em 
rims. . 


Take fix Weeks before Chriſtmaſs, 
middle ſiaed Pippins, freeſt from 
ſpots, make. a Gelly-Water 
firong © Apple- Johns, and 

pins, as you do for clear Cakes, 
and fo rained ; Core your Pip- 
pins, ſcald them, and cut them in 
halyes and pare them. Take 
three pound of Sugar, and three 
pole tits of Water, and When it is 
oiled and well ſcumm'd, pur 


them apace till they be dh ; 
when they are near Enough, put 
in the fuice of twa Limons 
drain them clear from the NPs 


* $ 


TS: Ft 
and ſo take en 70 that "hath rol 
boli'd er in ſeveral Waters, 


and _ it into thin long ſlices, ; 


boil it in the Syrup you took 


om the pippins, until it Ion 
very clear, drain it from th 


Syrup, and lay them amongſt t 
Pi 5 in 12 Glaſſes, 98 the 


, and o every quart take a 


pound and half of 
s faſt as you can, till it be 
Gellied ; when it is almoſt enoi 


ſtrain it, add the Juice of 5. Ford : 


b then pour it upon 
Pippim; the next day tie than 
up with wet papers — 7 E 
ver them. ] ; 
109. * PITCH. From the 


Pine and Pitch Tree. they make 
This Tar is 


our Common Tar. 
heated fo hot in an Iron os 
till_it takes. Fire, letti 


Blaze in any open place for Be 
time, and making Tryals with it 


by cooling it, they. bring it to 
the Confilten of Pitch, 11 
they extingu the Fi ire 


5 the rt It is 120 70 in 5 


D. L. S. 9 


to make Ointments atid : 


Surger 
Emp plaller of, for the Caring of 


Wounds: Ulcers and the like: | 
From the Smoak of Pitch-Li rights, 


is made à great: deal 0 
Black, Tr Printers Black 
their Frinting- Ink. 
119. PLAGUE - SICKNESS i 
Take a Val, or ſome other Glaſs, - 
and, fill it to the third part with 
Venice-Tx cle, the other third. 
part t with Brandy, or Spirit of 
ine; mii theſe Well together 
by ſhaking, take Morning 


Lamp- 


280 Evening half an ounce in 2 


Mint, Rae, or 


But of all others in this Contagion 5 
this occurs as 4 Ty Wh 


5 a Reinedy, VIE. 1 


two ounces of 
N 


Djſtemper , 
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* forme Perfume den fes, and fir them 


well abour till they are diſſolved. 
III, PLAGUE+-SORE- te Break 
"Five Bay-Salt, Rye-Meal, and 
"the Volks of Eggs as many as will 
maße them into à paſte ; ſpread 
it on a piece of Leather, and ap- 
ply it to the Sore or Carbuncle, 
and it will draw the Poiſon to a 
"Centre, ſo that the Sore will ri- 


"ED BY ; atid being broke, the In- 
fection 


n will come away ; to ex- 


pegite the Cure of which, when 
ie ö brcke, put the Ramp of a 
live Chicken to, the Month of 


ee td thar is Vent tnay be 


placed on it, and it will draw 


e Ines, rhe Kody, of 
8 Nöten en inſomuch, That in a 
cmort time it will die, and ſo will 


one or two more, if che infection 
de great; but when they ceaſe 
do do ſo, its a ſign the Malignity 
z; exhauſled, and the party in a 
very fair way of recovering 


Iz. PL AIS TE R fo 
briiſes Take Oil ef Olives fix 
ounces, yellowW Bees. Wax an 
ounce and half, Ammoniacum 
and Bdellinm, of each half an 
e Galba 


mum, Opopanax , 
il of Bays, Lapis Calaminaris, 
both the Birth-worts, Myrrh, 

_ © ; and Frankincenſe, of each two 
d4trams; Turpentine an ounce, 
lithaige of Gold pondered four 


Bays and Frankincenfe, and inake 
it into a Plaiſſer. 
Plaiſter is got 


(or rather Oil of Ben) a ſufficient 

quantity, or ſo much as may make i! 
fats" Foſs Emplaſier, 1 hy 
melting them together. Dip your 
Linnen into it, and apply it to 
the Swell d or Cancerated Bieaſt, 


Milk, Blow or Br iſe, or vi 


other way. It will either diſcuſs 
it; or if inclimng to Suppurate, 
it will break and heal it, and that 
without pain. The 'Emplaſter 
may be wiped and turned, ſome- 
times the one ſide, and fome- 
times the other, and ſo it will 
ſerve for ſeveral day. 
114. *PLEURISIE-Tike 
choice Canary or Milk- Water 
half a pint ; 'Spirit of Sal Armo- 
niack, of Harts-horn, of each 
thirty drops; mix and give it for 
a Draught, to be repeated three 
times a day; and at Night at 
Bed-time; let the Patient take 
gr. iij. of our Yolatile Laudanum. 
Tate Tincture of corn Poppies an 
ounce and half, Poppy Water two 
ounces, Spirit of Sal Armoniack 60 
drops, mix. for a Draught, to be gi, 


EF ounces; boilthe Oiland Litharge| ven nw or. ihres tin, a Bg, @n4 
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ar Bel time, let the Sick take this 
. Doſe; Tate Liquid Laudanum; r 
dor Guttæ Vite, twenty droßs, cina- 
mon · Barley Water three ounces ; mix 
them for 4 Doſe, to be continued as 
lung us ned requires. 
15. * PLUMBUM USTUM : 
- Burnt: Lead. It is made of Lead. 
two parts melted in a Crucible 
with one part of Sulphur added 
to it, and kept over the Fire, till 
it is all: Burnt out; the Lead will 
then be turned into a black pou- 
der, which is called Plumbum 
fem, or Burnt Lead, It is of 
zuſe to make Liniments, -Oint- 


2 „ 


„ PAO NL, 


SA SFA 


. 1 ge 
. two or three Blade 


ge 


; pot, rhe them over with white 
vhs pa. 


l S Green to 
Dey Take the green Peſcod- 
Plum, or any other Plum at its 


Color; parboil in Water, peel 
them, and have 3 a thin 
put the 


Sugar Syrup, into whic 


Sugar, boil and ſcum it, into 
which put your Plums, boil them 


ö 


full Growth, but not türn'd. its 


plates, having the weight as they © 
N firſt in fine derte Fog 
make it into a Syrup, with as 
much Water as will wet the 

a very little, take them from the 
Fire, put them into a Glaſs or 
Earthen Baſon, let them ſtand 24 
hours, turning them in the Syrup, 
then pour the Syrup from the 
Plums, and boil it; preſently - 
take it from the Fire, and put in 
the Plums, do. ſo every day till 
they have drank Up the Syrup; 
after which; lay them on Glaſs 
plates, doing as you do with Apri- 
cocks. Take the thick paſte 
when dry enough, lay it upon 
Glaſs-plates, and make it into the 
faſhion of half a Plum; make a 
hole in the middle, big enough 
for the Stone to lye in, and ſo 
let them ſtand till reaſonably dry, 
put in the Stone, and lay another 
half on it, and ſo keep them as 
Sweet-Meats. „ N . 
. 1x18, * PLUMS Green to Dry, 
another + Take Green-plums when .. 
grown to full bigneſs, but before 
they change Color, put them in- 

to as much Water as will we 
them, and half their weight o 


» 
* 


D. Z. S, boil and ſcum the Sy- 
rup, and then put in the Plum: 4 
let them ſcald, and fo take them 5 


off, ſet them on again, and boil 
till tender; Do ſo ſeveral times, 
cover them cloſe, and twice ' 
day heat them over the Fire; till! 
they have ſuckt up all the Syrnps ' © 
then lay them on Glaſſes ro diy, 
for one or two days 
119. PLUMS ro Dry Nats- _ 
rally: Take of any fort, and 
pick them, and put them into 


the bottom of a Sieve, duſted 
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plums and boil till tender. Take 
them out, lay them on draining 


with Flower, to keep them from 
ſticking z let them ſtand 4 
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warm Oven all Night, the end: 
Morning turn them upon a clean 


Sieve, and ſo do every day till 
ſe they are very dry. | 
120. PLUMS tm Dry for 


Tarts : Take your Plums, wipe 
them, and lay them on Lattices, 


et them into the Oven after 


Bread is drawn ; when you take 
them out, turn them, and ſet them 
jn as before, then put them into 


paper Bags; prick: the Bags full 
of ſmall bole ; hang Rs in 
a Kitchen, or any other warm 
Room, 355 
121. * PLUMS olive like. 


M.ake a Pickle of Water, White- 
0 port Wine, Wine Vinegar, Salt, 


Dill, and Fennel-ſeed , boiling 


. tkem together 3 put in as mnch 


of each as will give a perfect 
Taſte, to the Pickle ; put in the 


Piums, and taking it preſently 


from the Fire, let them be cold, 
and then pot them. 
122 PLUM-PORR DGE: 


Make very ſtrong Broth of Legs 
and Shin of Beef, Neck Beef, 


Necks of Mutton, boiling them 
till all the Goodneſs is out of the 


ſeat - Strain the Broth from the | 
Meat, and when cold, take off 


all the Far (if you fo pleaſe) and 
add to the Eroth ; and to three 
G1llons thereof, add the Grated 


Crumbs of a Six-penny Loaf ; let 
t ſteep in the Liquor an Hour, | 


ſet it on the Fire, and add there- 
to Cinamon broken into ſmall 
bits; 6 or 8 Cloves lit, two 


Nutmegs fliced, and $ or 9 whole 
Blades of Mace; halt a pound of 


Dates ſtoned and ſliced, 3 pouuds 


ok large Currants, two pounds 


and a half of Raiſons; put in the 
Fruit with the Bread, feafon it 
with Salt to your Taſte, boi] 


gently, and then add Red- port 
Wine, Canary, of each a quart; 


| 


boil ſo as to plump the Eruit, | 
and ſo ferve it up in Difhes :' | 


Some add to it Grape-Verjuice, 


or Juice of Oranges, according 


to every ones Palate, | 


-123.#PNEUMATOSIS: | 


It is the Generation of Animal 
Spirits in the Cortical ſubſtance 


of the Brain, The little Arteries | 


there, are emptied, and the Spi- 


rits diſtill, which after they are. | 


come as far as the middle of the 


Brain, they actuate and invigo- 


- 


rate all the Nerves. 1 95 
124. POL ONIA Sauſages 
to Make. Take the Fillets of a 


Hog, mince them very ſmall, | 
» Penny-royal, and ' 

Thyme, of each half a handful 

ſtript from the Stalks; then ſea- _ 


with Sage 


ſon it with beaten Jamaica and 
Black Pepper finely fifted, and 
Salt: put the mixture into a Hog 
or Sheep's great Gut, and lay it 
in Water and Salt three Nights; 
then boil it gently for fear ot 


breaking, and hang it up in a 
Chimney to be ſmoak d, or dry 


place, and they will keep a long 
time. | 2 = 

125. * POLYGONATUM. 
Solomon's Seal, It is Aſtringent 
and Vulnerary; ſtops all Fiuxes 
whether of Blood or Humours, 


in the Bowels or extream Parts, 


it cements broken Bones; and 


| Bruiſes and Ruptures. Outward- 
ly uſed; it takes off Spots, and 
. whitens the Skin: fourteen. or 
fifteen of the Berries purge Flegm 
epwards and downwards. The 


Eſſence or Deccction of the Roots 
is good againſt the Falling Sick - 


nels, and ſtops the Whites in 
Women. + 


| | 


as web wo» Wo nt ; + ae fend ns th A 2 beds © f 
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the Root boiled in Wine and 
drunk, is excellent for inward - 


126, POM ANDER Fin, 
Take two ounces of , 
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of Benjamin and Storax one ounce, 
Musk fix grains, as much of Ci- 


yet, as much of Ambergriſe, of 
Calamws Aromaticus, and Lignum 


Aloes, of each a ſcruple; beat 


all theſe in a Mortar, and with a 
hot Peſtle, till it come to a per- 


fect Paſte, then take a little Gum 


Tragacanth, ſteeped inRoſc-water, 


and rub your hand withal, and 
make it up with ſpeed, make 
you. 


them into what ſhapes 
[5m print them and dry 
t p - . 0 


127. PO MAT U M Rare. 
Take a pound of Lambs - ſuet 
ſhred ſmall, and put it in a coarſe 
Cloth, bear it till it be in a 


| Pomegranate-Fiowers, well bear 


ten, and the Juice of them mixed 
with the Oil of Roſes, does ve- 
ry much help the inveterate 
Pains of the Head; and fo ſore- 
reign it is, that moſt hold that 
no venemous (reature will come 
near the Boughs of it; for which 
reaſon the Ancients laid chem in 
their Beds, and ſtuck them about 
their Houſes, + 1 88 8 
The Decoctian of the Root of 4 
Pomegranate Tree being drank, kills 
the large Worms in the Belly, and 


cauſes them to be caſt out. 
129, POPPY Syrup. The 
Flowers of their Red Poppy are 


very cooling, and aſſwage Pain, 


Cake, then ſhred it ſmall again, | and bring Sleep to weary Eyes; 


and put it in a Glaſsor Pot; with 


it, put three ounces of White 
Lilly-Roots cut, two ounces of 
1 „and tye up the 

eſſel cloſe; ſer it in warm Wa- 
ter till it is all melted, ſtrain it 
thro a fine Holland Cloth, and 


put it in a Baſon, aud put to it 


a dram and halt of Camphire, 


diſſolved with a little Spirit of 
Wine, and ſtir it till it be cold, 
the longer you ſtir it the better 
it will be; but three hours is 
the leaſt you can beſtow upon it. 


128. POMEGRANATE. 
Of theſe there are three (ſorts, 
Sweet, Sharp, and Winy ; and 
the quality of them all is Re- 
ſtringent, but not alike; for by | 
their Taſte you may judge their 
difference, and their Grains are 


more binding and drying than 


aa, ch the Rind more than 
the Grains, and the Blofloms 
have the ſame Virtue with the 


Fruit. The pouder of a Pome- 
granate dryed in an Oven, in a 


new earthen Por, cloſe ſtopt, is 
ſingular good to ſtay the Flux ot 


the Belly. The Leaves of the 


4 Syrup, 


and therefore are chiefly uſed for _ 
Fevers, Pleuriſies, and Quinſie- 
and other Diſeaſes, eſpecially ot 
the Breſt, that need cooling Me- 
dicines, and for immoderate 
Fluxes. The Conſerve and the 
diſtilled Water are greatly in uſe, 
but the Syrup moſt. | 

To make it, Take the freſh Flowers 
of Red Poppies two pound, and pour 
upon them two quarts of Spring- 
water well warmed, preſs them out 
the next Day, and infuſe the quan- 
tity of freſh Flowers iu the Liquor, 
as before; then ſtrain it, and put 
in as much Sugar as the Liquor 
weighs, and ſo make it into a - 
rup, by buling it to a thickneſs over 
a gentle Fire. | 
130. POPPIES, Garden; 
Take the Hrads ot 
black Poppies freſhly gathered 
fix onnces, and ot white ones, 
not throughly ripe, eight ounces, 
Water a gailonz boil them to 
the conſumption of two quarts 
ot the Liquid, and put therein 
Sugar a ponnd and half, or two 
pound, and boil them to a Sy- 


rup. This is excellent good to 
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thoſe that are reſtleſs. and cannot 
ſleep well, as alſo for Catarrhs 
and Coughs. e 
131. T PO RES. They are 
certain Spaces or Vacuities be- 
tween the Particles of Matter 
Which conſtitute every body, or 
between certain Aggregates or 
Combinations of them. Thoſe 
little imperceptible holes in the 


7-4 SOT . 
135. OSSE T of Sack. Take | 
two quarts of Cream, boil it 
with whole Spice, take twelve e 


Eggs well beaten and ſtrained, 


take the Cream from the Fife, 
and ſtir in the Eggs, and as much 


Skin, thro' which the Sweat and | Sugar as is will fweeten it; put 


Vapours inſenſibly breath out of 
the Body, are called Pores, ' Mr. 
Boyle ſays, the moſt ſolid Bodies 
that are have ſome kind of Pores; 
which 1f they had not, all Bo- 
dies would be alike- ſuperficially 
wernhy. Ei Io 1ST 
132. * PORTUGAL- CAKES. 
Take ſweet Butter, D. L. S. in 
fine Pouder, of each a pound; 
ſtir them with a Stick in a Pan 
well together, add Almonds four 
; ounces, well beaten, with a lit- 
. tle D. R. . three Eggs well bea- 
ten; ſtir all well together, ad- 
ding by degrees a pound of fine 
Flower, and a pound of Cur- 
rants: Make all vp into round 
Cakes, and glaze them With 
PD. I. S. mixed with D. R. V. and 
% m-m˖wm ] qf EC, 
133. PORTUGAL - PUFFS. 
Take the Volks of 12 Eggs (no. 
Whites) beat theſe well with 
three or four ſpoonfuls ot Sack, 
| half a pound of Loaf Sugar, 
beaten and ſearſed, two or three 
' ſpoon'uls of fine Flower; mingle 
_ theſe, and fry them with Butter, 
tro) Sugar upon them, ſerve 


134. POSSET. Pnt a pint 
of good Milk to boil, as ſoon as 


in as much Sack as will make it 
taſte well, and ſet it on the Fire 
again, and let it ſtand a while; 
take a Ladle and raiſe it vp gen- 
tly from the bottom of the Skil 
let you make it in, and ſtir it 
as little as you can, ſo do it 
till you ſee it be thick enough; 
then put it into the Baſon Witb 
the Ladle gent ly; if yon do it too 
much, it will turn to Whey. 
136. POFATO-PYE, ' Four 
Cruſt being ready, lay in Butter, 
and then your Potato boifd ten- 
der, then ſome whole Spice, 
and Marrow; Dates, and the 
Volks of hard Eggs, blanchd 
Almonds, and Piltacho_Nots,' 
candied peels of Citron; Orange 
and Limon, put in more Butter, 
cloſe it and bake it; then cut it 
open, and Wine, Sugar, 
and Butter. FT: 


hn. 


8 
the Volks of Eggs and 
137 POTATO ES Arti- 
cial, Take Jordan Almond, 
blanch'd and beaten, Naples 
Bisket, of each half a pound; 
ſxeet Futter a pound, eight Eggs, 
with half their Whites well 7 


beaten : Beat all theſe in a Mor- 
tar ſo well together, till they bes- 
come one Uniform Maſs} add 
ſome Canary and Orange Fiower 


1 doth ſo, take it from the Fire, | 
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Water; ſweeten with P. E. S. 
; 5 18 4 7 . Wn 25 5 *Y 


+ dots 
*. 25 


, · to 
Wy 4 1 
. 3 1 7 
* „* 12 o s 
/ 1 


MY 1 


* OS 4 2 2 


. . 9 


— ck it = " 7 4 N 4 p * * — 
ee ee eee eee ee * 
* ? 4 = . BY e 
—_— * 3 2 - * Cw 5 2 * 
3 eos 
: . 


we 5 l 
2 0 n 
TTT 
= * 
* 
Sq 


8 4 
Ch EA 
2 ee "on —— 
7 a i Th, ater ar det Rog — 
; 2 39 . 1 
* 1 2 * : ” 2. * 2 4 E. 
y 2 f - 
J g a ; A Z 
y * - A 2 b — 
= a. 4 


— - T3 
to your Taſte, and with fine; 
Flower make it into a ſoft paſte : 
lay it on a Trencher; and put- 8 We and. ti 7 
| ting two. pound of Lard into] them together; over the Fires 
your Frying-pan, and making: it} lay ſome thin flices of White: 
boil very faſt, then cut the ſoft | Bread into a deep Diſh; and your 


_— 


_—— f 8 % — 


boiled, take out the Cruſt k 
Bread and put in the Yolks of. 'Þ 
four Eggs well beaten, and ſhe - © 
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paſte on the Trencher into Bits, 
about the bigneſs of Walnuts, 


| which caſt into the boiling Lard, 


conſumes; when you have boil- 

ed chem well, ſtrain the Broth, 
and preſerve it for yout uſe. 

139. POT TAGE the french 

- way. Take an equal quantity of 

Chervil, hard Lettice and Sorrel, 

ot any other Herb you like beſt, 

in all: as much as a peck will 


hold preſsd down; pick and 


Waſh them well, and drain them 


| 


the Fire, put a Duck roaſt:d in 5 1 5 1 
the middle, and half a pound of 


it in. 


0 


40. POT TAO E. To make. 
his very excellent, nouriſniog, 


letting them boil till yellow and and conducing to ealch and 2 
brown; when they are enough, K take the Knuckle end 1 
take them up, drain the fat from of a, Leg of Veal, very NA gely 2 
them in a Sieve, pnt them into a] cut, put into it a gallon, n 'Y 
Diſh, and pour over them for | quarts of Spring-watey, 2 pint dt 3 
Sauce melted Butter, ſhak'd up Oatmeal ſifted very fine, -P cany- A 
with Canary, and ſtrew upon royal; Parſſey, Thyme, and 1 
that D. I. S. ſo ſerve them, | Wioter-ſavory, of each a little 1 
138. POT TAGES of Murten. bundle, unſhred; alſo Suget- ; 
According to the quantity off marjoram, Sorrel, Violet and 7 
what Broth you will have, you Marigold- leaves; you may let it _ 
muſt proportion your Knuckles of| ſtand a whole Night over a gentle * 
Beef, the Fleſh of the hinder,| Fire, and boil it up the next AY 
| part of the Rump of Mutton] Moinigg, with ſome Mace, Cur- -- 
and Hens ; 'you muſt ſeeth the] rans, Hartshorn Saavings and Su- 'Y 
Fleſh very well with | Parſley,| gar; then ſtrain it, and eat it 
young Onions, and Thyme tied Warm. T c 
in a Bundle with Cloves, Mace, ] This is very good againſt 4 con- | 
and ſome beaten Cinamon, keep-| ſumption, or any Defeft in the Lungs, | 
ng always ſome warm Water to] er Stomach. c 3 
fill up the. pot as your Liquor 141. - POTTAGE - BROWN 


Take two quarts of ſtrong Brot, 


a quart of Gravy, a little Fiench- 
Bread ſliced, 20 Balls of forced. 
Meat, ſome Sheep Tongoes and 
Pallets; ſeaſon it wit 


3 
Nutmeg, Pepper and Salt ** 88 


; 9 


Rand a quarter of an hour over 


Marrow fried brown. 
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frem the Water; put them into| 142.7 POT FEE Lobfters, 
|  - a Pot with half a pound of freſh | Boil them till they will come out _— 
Butter, and ſet them over the of their Shells, Take their Tais 'Y 
Fire, and as the Butter melts, and Claws, ſeaſon them with © +. 
ſtir them down in it till they] Salt, Pepper and Mace: put — 
re all within the Butter; then them into a Pot, and Bake them 
put ſome Water in, a Cruſt of] with ſweet Butter; when taken "1 
© Bread; ſome whole Cloves, and {ont of the Oven, rake them out 


2 a Iittle" Salt, and When it is 


of the pot, and put them into 
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drain it from the Gravy, 
into a dry pot, preſs it down 


TE: ad. on 
Seaſon the Fleſh with Salt, Pep- 
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wuch heſides as will cover them 
ery well, and ſo keep them: for 


3 9 : . N ILY a 
143. *.P OTTED %. 


Take à choice Leg, or any fleſhy 
piece of Pork, skin it, and cut it 


ato pieces; beat it in a Mortar 


very fine; ſeaſon it high with 


Salt and Pepper, ſhred a good 
handful of Sage, and 
Thyme ; mix them together, put 


All into a Pot with a pound of | 


ſweet Butter: Bake it with 
brown Bread; when out of the 
Oven, take it out with care, 
ut it 


cloſe and hard; skim off all the 
Butter, and put to it, and clari- 
tie as much more as may cbyer it 
an Inch above the Meat; wet 


1 Paper, and cover the pot with 
, and ſet it in a Cellar! 


; After 4 
Days you may eat it. 
T TED Salmon 


r, Cloves, Mace, and a few 
ay-leaves; put it into a Pot 
with as much melted Butter as 


will cover it; bake it with Man- 
Chet: When baked, take it out 
pf the Pot, and put ir into the 
Pot you intend to keep it in, and 


pour over it clarified Butter, ſo 


much as to cover it well; if you 


find it not ſeaſond high enough, 
ſeaſon it higher, then put it into 


the aforeſaid other Pot, and ſo 
keep it for uſe, Thus Eels and 


Troats (being. boned) may be 


25 | potted and kept. 


145. * POTTED Tongoes, 
Take Pickled Neat - Tongues 
when they look Red, cut off 


their Roots, | boil them till they 
will peel, after ſeaſon with Salt, 
. 1 


/ 2 
and Nutmeg ; 
tes Fr 7 15 ' 4 Fr ; 

Al A s 
* : . it 


Clarifie the Butter they | 
N wete baked in, adding to it a; 


pour off all the Butter, and keep 


Feed ; it is eaſie to be diſcern d, 


it proceeds from want of clean 
Water, and drinking puddle- 
Water, and eating filthy Meat. 
The Cure is to pull off the Scale 


with your Nail; and then rub 


the Tongue with Salt. The Rep, 


is a filthy Boil or Swelling on 
the Kump, it will corrupt the 


whole Body, it is commonly. 
known by the ſtarting or turning 
the Feathers backwards To; | 
Cure this, you muſt pull away 
the Feathers, and open the Sore,  *' 
'thruſt out the Cote, and then, 

waſh the place with Salt and 


Water, or with Brine; and it 
helps it. The Flux comethy 


with eating too much moiſt. 
Meat, the Cure is; To give them; - 


Peaſe, or Bran ſcalded, and it 


will ſtay them, Stopping in the 
Belly, is contrary to the Fax, 
ſo that they cannot move: there- 
fore you muſt anoint the Vents, 
and give them either ſmall bits 


of Bread, or Corn ſteept in Man's 
troubled with Lice, as it is com- 


Food, or want of Bathing in 


Sand, Aſhes, or ſuch 
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rub it into them well with you. 
Hands, whilſt hot; put them in- 
to a pot, and melt as much But- {| 
ter as will cover;them-; bake | 
them; then take them our of thb 
pot, and put them into the pot 
you intend to keep them in 


back the Gravy : Clarify as much 


more Butter .as will cover 'the 
Mouth of the pot an Inch above 


* U 


— 


Urine. Lice, If they be much 
mon, proceeding from Corrupt 

like; Tae 
N Pepper ; 


i 


the Tongues, and fill up the ſides 
with Chickens or Pigeon. 

146, POULTRY Diftempers -. 
Pip, is a white thin Scale, grow 
ing on the tip of the Tongne,, 
and makes Poultry they cannot 
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| Butter mix d together. Sore Eyes. 
Take a Leaf or two of Ground 


Leaves four. ounces, Cloves one 


in after wards; this is a very tine 
| Pouder to lay among Linnen. |them alone; or mixed with Oint- 


Take Gloves, Nutmegs in fine 


three drams, Hart:- horn Philoſo- 
phically Calcin'd; ruſt of Iron, 
each in fine Pouder two ounces, 


pound, mix and make a ſubtil 
J 8 
This wonderfuliy ſtrengt bens the 


ing Fits, It. is good in Fe vers, and 


to ſuch as are waſted and brought 
Jom by Sickneſs. The Doſe is from 


4 
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pepper ſmall beaten, mixing it 


* 


Poultry therein, and it will kill | Cambogia, Mechoacan and Scam- 


all ſorts of Vermin. I Stang, 
with any Venomous: Worm, &c. 
aboint the place with Rue and 


Ivy, and chew it well in your 


ſpit it into the. ſore Eye, and it 
will certainly heal it. 


. 147. POUDER  DAMASK :: 
Take Orrice half a pound, Roſe- 


Half, Benjamin the like, Musk 
and Civet of each ten Grains, beat 
them together groſly, ſave the 
Eoſe- Leaves, which yau muſt put 


148. POU D ER Confortative - 
pouder, of each half an ounce 


contra Ter va, Winter Cihamon, 
Virginia Snake - Root, of each 


— 


Sal Tartari Sulphurated one 
ounce, Treble Refined Sugar a 


Noble Parts, reſtores the Languiſhing 
orce, and cures Swooning and Faint. 


' [other Diſeaſes v It is given to Aſth- 


matick a 


half 4 dram to 4 dram, in Wine, 
or any Cordial Mater; It may be 
taken in any Pettoral Eleftuary, or 


Sugar-Candy two drarns; pouder © 
chem "very me. 


* 


This Pouder purges Seraßtier bur 


a Scruple to a Dram, taken in 2 
Glaſs of White-Wine in the Morning 
faſting, and faſting two Hours af- 


Fer the: - 


150. POUDER . enn | 


. ounce, Lignum Rhodium two] Take Olibanum, Sarcocol, Myrrh, 
- ounces,.. Storax one ounce and 


long and round Birthworts, of 
each an ounce; bruiſe and make 
them into a ſine pouder. 

This cleanſes Wounds, and cauſes 
the Fleſh to grow, being laid ts 
ments, or proper Waters, as Camonil,, 
Bugloſy, Mint, Rue, St. John's- 
wort, Bleod-wort, cc. | 
151, POUDER to Whiten Teeth, 
Burn the fineſt ſort of Pumice- 


and Cream of Tartar prepared 
upon Porphyty, the Roots of . 
Florence Orrice finely pou- 
dered, of each half an ounce ;* 


dram, Musk and Ambergriſe, 


well together, and make a pou- 
der, By 8 5 . 


to ſave all this Charge, if your Teeth 
be. Sound, Rub ec. with 4 fine 


* 


white as Ivory. 


with any convenient thing, as 9% 152. POUDER of VIOLETS: 
1 nh SS Og 8 N Take the Roots of Florentine- 


Heaſe, ve 
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Jotrice one pound, yellow ron 


** 


3 


+ 749. POUDER for the SU. 
with warm Water; waſh your | Take Hermodactyls, Turbich, 


mony, of each a dram; white 


lay 4 Foundation for the Dropſy nk 
38 Gout, or Nowriſh thoſe Humours that 
Month, ſuck out the er and | occaſion the Pains, The Doſe is from 


Maſtick, Aloes and Mummy, 


o 


ſtone, Cuttle- bone, white Coral, 


Sal Vitriolatum in pouder 4 
of each three grains; mix them 
| - This Pinder cleanſes and whitens. 5 
t b- | the Teeth, Vow may uſe it as it ij, 

conſumpt ive Perſons, and or mixed mith Syrup of Coral, or 
dried Roſes, or Syrup of Roſes, Or, 
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Th ders five ounces, red Roſes four 


each two ounces; Cyprus, tops 
. of Marjoram, of each one ounce, 
Uignam Rhodium half an ounce; 
2, loves,  Aromatick-- Reed, and 
6. Flowers of Lavender, of each 
two drams; make all theſe into 
WW a groſs pouder, it is an excellent 
Perfume to put amongſt Li 

” , Silks, or any Apparel, &c. 


* 


| 

| 

4 | Take - Crocus Martis prepared 
with Sulphur one ounce; the 
| 8 Leaves of Sena and Rhubarb. 
pol! each half an ounce; the beſt 
| Cinamon, Salt of Wormwood, 
| 

| 


1 and Tamarisk, of each two 


_ drams, Saffron a dram; pouder 
fine, and with a ſufficient quan- 
. tity of the Syrup 
makeanEleQuary. 
WW The Doſe is from two Grains to 
= ſeven, mixed-with a little Vinegar, 
made up 
= in White-Wine, or ſome proper De- 
Il > coflion, which take as often «as 0c- 
ales require, 
154. PRECIPITATES: 


inte a Bolus, or mixe 


| Some Mineral or Metalick ſub- 
=. flancebeingdiſfolved in any pro- 
per Menfiruwm, if the ſaid ſub- 
W- - tlance be made to ſeparate from 


ing the Menfiruum, that which is 
ſo ſeparated and falls down to the 
bottom, is called a Præcipitatẽ; 
but Chymiſts and Phyſitians com- 
monly give this Name by way of 
Emenency to Mercury; diſſolved 

in an Acid Menſtruum, and after- 

' _  wargs precipitated to the bottom 
ina fine ponder, by putting into 
the Diſſolution ſome Foreign or 
Heterogene matter to the ſame, 
1 which according to the diffeient 
Ss . Qualities of the precipitating 
matter, ſo many differing Præ⸗ 


ounces, Storax, and Benjamin, of 


nen, 


1 - 153. POUDER gain Faundice, 


i,, either by weakning or alter- 


{ 


q 


| 
| 


Nasen. 2, Preben Re 


cipitate. 


tate. 5, Precipitatum Principis, 


you may ſee at large in our Phar- 
macopœ ia Lindinenſl, 


in a Quart of Red Port Wine, till 
from them; take fix pounds of 


which boil to a Syrup, put your 


4 (calded Barberrres into it, and 
they will keep all the Tear. 


PRESERVED . 
Black Cherries: Take a pound of 
them, (the Stalks pull'd off) boil - 
in Sugar and Water, till they are 
thick like a pulp, then put in 


round, 
= 1 56. 


other Cherries with Stalks, put- 
ting balf a pound of 


the Sngar 1s boiled ſo as to Rope, 
take them off, let them còol, and ; 
then be kept for nſe. ERS 
either Black or White : pick your 


the fide ; 


ſoftly. a little while, ſhaking 


| cpitatesare produced; of which 
wk #2 OR” 2 2 n 995 ; 5 7 


5 


OT. 


7. Precipitatum luteum, vel Turpe- + 
thum Minerale, Turbith Mineral; 
all which, with their ſeveral 
Preparations, Virtues and Uſes, 


they are ſoft; ſtrain the Water 


Damaſons, and cut them croſs on 
e ſide; put them into your | , 
pan with their weight in Loaf- 
Sugar, and a little Water; ſet 
them over a flow Fire, and when 
your Sugar is melted, turn your _ 
Damaſons gently, and boil them 
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theſe following are chief, „in. 
I. Precipitatum album, White 
ſeum, Bluſh Color d Fræcipitate. 
3. Praci pitatum Rubrum, Red Præ- 
4. Pfæcipitatum cCitri- 
num, Orange Tawney Præcipi- 


The Princes Pouder. 6. Precipi- -| 
tatum Viride, Green Præcipitate? 


dis and Pharm. 
Bateana, to Which we refer you. 


Barberries Boil them in Bunches 


D. L. S. and a quart of Water, 


'D; . .1 
every pound of Cherries ; When 


157. PRESERVED Damaſons, : 


em ſometimes, and ſcumming 
UE. 7 . 7 them | 


i 


% 


% N * 
. 5 
4. . ; NEE. 
7 7 * 7 5 J 1 —_—— ord. V +. tp 
hy $34 Kh 3 New ; . 
5 — = 1 2 R 
f 5 . 
1 7 A : * x A AC . 2 
N Wa [a 9 - \ * 
„ : Wo 
2 4 - by 
2 4 * NS. 
PO OFT; vr IO: NS SE 


them clean; ſer them by for one and ſo do. till the pot is full. 
day, ſetting them on the Fire ek Lars of Pears, add alt a2 
again, and let them be hot, ſo N of Sugar, and as much 
do for two days more, the third | fair Water as Will diſolve it oven 1 
day boil them till you ſee they E. 5 Eire; ſuffer them to boil , 
areenongh, which you may know [| till ſomewhat ſoft, then being Ml 
by dropping a drop of the Syrup cold, put them up for uſe. * = 
upon a Plate, for when it Gellies | 167.“ PRESERVED Watleorse: 
they are done; put them into | Take them before the Shells ars 
Glaſſes, ' and boil the Syrup a] hard, boil them in fair Water. | 
little more, and put it ſoftly | till they have loſt their Bitter -- 
over them. + * - © © | neſs; then put them into cod. 
1358. *PRESERVE DI Water, and peel off their Rind; A 
Eringo- Roots Take two pounds lay them. in your Preſerving pan. 
of ſuch as are fair and prepared with a layer of Sugar, equal to 7 
for Preſerving; boil them till the weight of the Nuts, and as 
tender, then peel off the out- much Water as will wer it 3 
ward Rind, without breaking [boil them up over a gentle Fire, 
them. Having hin a while in, cool them, and boil them a ſe - 
Water, put them into Sugar] cond time, and being cold, put n 
boibd up to a Syrup, to every] them up for uſe. 
three quarters of à pound of | 162. PREVENTION 
Roots, à pound of Sugar ; boil | of Agues, Take the: Pouder of 3 
them a fort time over a gentle] Angelica-roats, Flowers of An- 
Fire, take them off, let them] timony, of each half a dram 
Cool, and put them up for your] the beſt Canary three ounces: Þ 
uſe. ffn themin-a cold -Plice tiw-. 
i *FRESTERYV. ED forty eight Hours, and pour of - 
Green Pippins : The greeneſt Pip- | the clear part for two-Doſes,. 7 
a pov being pared and boiled in] Thi, is 4 ſingular good Vomit for 
Water till they are very ſoft, the prevention or Cure of Agues of . © 
then taken out and Cored, the |/f ſorts, being given in 4 Morning 
el Pulp is to be mixed with the|fafing, when an Ague is expect 
0 WM Water; ten Pippins and two or about four or ſix Hours before tis 
u pounds of- Sügar, being ſufficient | coming of the Fir. 
do boil up a Bottle of Water :] 163. PRINCES POQUDER, © 
* When it has boiled to a thick- Take red Precipitate one ounce, 
ness, put in rhe Pippins you in- grind it upon a Porphyry to 2 
„ tend to preſerve; let them boilfubtil Pouder, add to it two O. 
ur till they contract a Greener Cv- |drams. of Oil of Tartar per Deli- 1 
u lour, and then put them up for [quimm, which. digeſt together 1 
ar ue. Thus Quinces, Wardens, twenty four hours, grinding it 
1 Peaches, Plums, c&c. may be a little now and then; upon this e 
1 pPreſerved green and pleaſant, put Tartariſed Spirit of Wine 
100 160, * PRESERVED Peers : | to over-top it an Inch, and deſſa- 3 
Take Pears not over ripe, and | grate, it, which repeat twent 
lay at the bottom of an Earthen times, and it js done. 
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; g — communicated 'to 'Sir Francis 
Blundel, Baronet, of Kings County 
in Ireland, who purchaſes it of the 


88 Prince with a conſiderable Sum of 


* 


Money, It is famous in Curing the 


French Pox, and all the Symptoms 


\. attending it, as alſo the Scuryy, 
Propſie, Gout , Sciatica ,  Hypochon- 
 eriack Melancholy, and moſt chro- 


nick Diſeaſes,” which afflift the ex- 


tream Parts; and I have known it 
£8 be a Specifick againſt the Stone, 


Sand, Gravel, and all manner of 


Ob ſtructions of the Reins and B; 

der, doing that in thoſe caſes, which 
vor, fe Nephriticks and 

Diureticks, could poſſobly perform. It 


Ho in the Yolk of an Exg, Pap 


"an Apple, Conſerve of Roſes, Mi- 


#hridate, &c. at Night going to 
Bed, from three grains to 10 or 12, 
According to the Age, Strength, and 
' Halignity of the Diſeaſe : The Prince 
Nuxe it to 4 dram, but in my Opinion 

that is a Doſe vaſily too great; where 
mote, 1. That the Precipitate 


„ 
not to be fl dry; but wit „ 


mixture of a little Oil of Tartar, 


1 . J f. the Duft flying, it ſhould offend 


the Eyes, Noſe and Palate, 2. That 
#his Powder is nothing but common 
Precipitate, correc led with Oil of | 
Tartar, and Spirit of Wine, by which 
the Acid in the vulgar Precipitate is 


PR I NCES Ginger- 


„5 4 

Bread Take D. L. S. 6 poun 
uart, or ſo 
e a Syrup 
(by bare melting the Sugar in it) 


much as may ma 


* _ of the conſiſtence or thickneſs off „ 
PUDDINGS. 
| 167. * ALAMOD Pudding: 


ocers Tieacle. Take Ginger 
in fine Pouder 4 onnces, Corian- 
der and Carraway-Seed in fine 
pouder of each three ounces, Nut- 


Mortar, which reſerve, Takes 


of the former Syrup a Quart. 


Glare of Eggs, vis. Whites of 


Eggs well beaten, half or three ' | 


ee of a pint; fine Wheat 
lower. three quarts; of the for- 
mer Spicy Mixture 3 'ounces ; 
mix the Spice and the Flower 


5 and them with the Glair 
of Eggs, which when well mix- 


ed, add the quart of Syrup, of 
which make a Paſte, adding 0 


8 if Gr . by make — 9 7 
0 retty ſtiff Paſte; rowl it 
uit Ins thin Cakes, and fo Bake 
it. This will never grow moiſt 
nor clammy in handling, | 
165. * PROCATARCTICA : 


which Co-operates with others 
that are. ſubſequent, whether it 
be external or internal, as Anger, 
Paſſion, Heat of the Air, Cc. 
which beget an ill Juice in the * 
Blood, are the Caulcs of Dif- 


eaſes. + 5 „ wy 
166. * PROEGUMENA. An 


Diſeaſe in the Body, occaſioned 
by another, and ſo cauſing a 
Diſeaſe, that if it be taken away, 
the Diſeaſe may ſtill continue, 


as a Plethora, or Diſcraſie of the 
Blood, and other Humours, oc- 
caſioned by an ill way of Diet; 
whence proceeds Obſtructions of 


ds, | the Viſcera, Veſſels, and Paſſ: ges, 
and ſometimes either a too 


** | 
O the | 


Lazity, or . Conſtipation 
Entrails. 1 


1 


The Pre- exiſtent Cauſe of Diſeaſe 


Antecedent internal Cauſe of a 


ol each in fine 


megs in fine pouder two ounces; Tale Beef - Suet cut indifferent iy 
Aniſeed, Fennel Seed, Cloves, |/mall, a pound; Rai ſons of the Sun 


| N one ounce, |/iit and ſtoned, Currants, of early : 
mix them well together in à f a pound; Fine Flower N EI: | 
is. * . F 1 ** TTY 15 Sp L #@ 45 3 
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. 1 Ep eel een one Not- Penny - Loayes finely: grated FY 2 
meg Landry, littls Salt, mix and 1 — and half of Sugar, a pint | 
mate a Pudding, — 8 2 ee a nt f - = 
| Portions: Take Beef-Swet cut 3ndif- Orange - flower Water; all being 
| feat ſmall a pound well mixed together, fill the E: - 


3 ; 
-Raiftns of the Son ſlit and ſtoned, 
large Currasts, of each 12 ounces : 
71 s well beaten, fine Flower 6 
| 77 one Nutmeg Grated, and a 
little Salt nia all well together, 
and make « Pudding* Let. it boil 
3 3 hours and a ht © 
 *.168, * ALMOND Pudding, 
Tanke a (quart of Cream, two Eggs 
-which Lear and ſtrain into the 
Cream; grate in a Penny-Loaf 
and a Nutmeg, fix ſpoonfuls of 
Flower, Almonds beaten fine half 
a pound, mix them, and ſweeten 
with D. T. S. then Flower the 
Bag or Cloth, and boil it: when 
| bored enough, melt Butter with 
a little Orange Flower Water or 
D. R. . and a little Canary, 
beaten thick together, which put 
upon the Pudding, and flick it 
With Blanched Almonds, 

169. ® ALMOND Pudding. 
Take two Loaves of white Bread 


Which 705 very fine, 4 Yolks of 
Eggs, ha 


If a pint of Cream, a 
arter of a pound of blanched 
Almonds beaten very fine in a 


- Mortar, with 2 or 3 ſpoonfuls of 


Canary, or Orange-Flower Wa- 
ter add Marrow and Beef-Suet 


+ et ſmall, a grared Nutmeg, and 


D. I. S. with which ſweeten to 
your Taſte: mix all well, tye it 
| up na Padding-Cloth, and then 


1 
170. * ALMOND Pudding 


u Guts: Take Blanched Almonds 


+ 4 nog er them with Orange- 
Flower Water. Take 12 Eggs. 
with half their Whites well 


| ds of Beei-ſuer fine ſhred, 


/ 
Pi 


| beaten, 4 Nutmegs grated, two 
poun 
5 — all well together, add eight 


therewith, but not too full, let 
they fhonld break. Dip the Gues  _I 
in P. R. V. when you fill them, 
then boil them, but not too 
long. Where Note, That Beef: 
Marrow is better than Swer, il you 
171. 1 BARLEY Pudding. 
Take half a pound of Hall'd Bar- 
Ty, half a pound of fine Wheat- 
| er, a pound of large Cu- 
low nd of l Cui 

rants, a pound of Beef - ſuet ox 
Marrow ſhred ſmall, a quarter ot 
z Pound of p. L. S. ſix Eggs well 
beaten, a Nutmeg grated, and as 
much ren as = _ ms a 
firſt boil'd ſoft in Milk, 3 | 
with all the other things, and 
then put it into a Cloth and 
DJ... . 
172. BLACK Pudding e 
Take Oatmeal a pint, ſteep it all | 
Night, in Cream or New Milk | # 
Gallon, or boil it to the thicg. 
\nefs of a pudding; add to it x 
pints of Grated Bread, and four 4 
gs, a little Salt, Cloves and 
Mace, ſome Penturoyal, Sage, 
Savory and Thyme, to Which 
pn a pint and half or Quart ' | 
lood, fſtrain'd into it though a 
Cloth or fine Sieve: if it benot 
ſoft enough, put in more Milk, -- : 
and a pound and a half of  Hogs- 

| Lard or Fat, cut into pretty large 
bits, Beef - ſuet ſhred 1% ounces : 
mix all together, fill the Guts, 
and give them one or two boik 
take chem up, and with a Pn, 
prick them, to give them Ven. 


then pur them d again, and boi! 
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1553. CHicKEN, or PIGEON [ſmall ? flice a Penny-Loat, and 
Pudding: Fake the Fleſh of Rab- ({cald a ping of Cream; ſhreds | 
bets or Capons, or Lamb or Veal: founces of ef-ſuet ſmall, fle 
two pounds, Beef - Marrow or |Yolks of Eggs, and two Whites, 
Suet, or Veal Kidney. Fat a | well beaten, a pound of larg 
3 ez. | Marjoram, Currants, ſeaſon with Salt, a 
. Savory, Thyme, ſeaſon with a Sugar to- your. liking, and a Gra- 


>” 


WS. Hittle Salt, Cloves, Mace, and ted Nutmeg: Fold a.Cawl. of 


Nutmegs: Chop all very ſmall Veal like a ſheet f Paper, leaving 


ona Chopping- Board; then put one end open; fill it With the 


to it four ſpoonſuls of .grated | aforegoing mixture, to which 
Bread, mixt with Cream and the | you may add a good quantity oß 
Volk of an Egg: mix all well |Becf-Marrow ; ſow up the Cawl, 
Together, and therewith fill the and boil it almoſt two Hows: 
Bodies of Chickens or Pigeom, then take it up, and lay it on Sip- 
(not too full, leſt they break in | pets, with Verjuice, Butter and 
boiling) which boil in Milk Sugar; and ſtick it with Blanch- 
Water, with a Blade or two of fed Almonds, Orange and Citron- 


Mace, a bunch of ſweet Herbs, peel. 5 


and a little Salt, make the Sawee 177. CABBAGE Pudding © | 


with ſweet Butter, and Juice of Take half a pound of Veal, two, 


| 3 Oranges, which beat together. e Beef · ſuet; ſhred them 
1274. PUDDINGS BLACK : | {mall together, grate 2 Nntmegys 
eq. Take warm . Hogs Blood, put-in |with'a pretty quantity of Pepper 


- Yſome Salt when it is cold, put and Salt. Take Cabbage Half 
un groſs Oatmeal well pick d, boiled as much as will lye oa 
after it hath ſtood a foaking all large Saticer, ſeven Eggs beaten 
Night, put in Thyme, Penniroyal, very well; mim all together, put 
and Savory minced ſmall, alter it in a Cloth, and boil it well. 
the hardneſs and redueſs of the 178. 4 CARROT, or Red Beet- 
Blood, with ſome Cream, beat in Pudding: Take a large Red Car- 
9 Coma Eggs, and ſeaſon it with rot, or in place thereof a large 
Cloves, Mace, Pepper, and put Red Beet- Root; which boil ten | 
in good ſtore of Beet or Hogs- der; being cold, rub it in 4 
- _, ſuet, in pretty big Lumps. Hair Sieve; add to it half a 
175. PUD DENG, another: pound of melted Butter beaten 
Take a pint of Milk, eight Eggs, with 8 Eggs, and bur 4 of their 
four Whites, a little Salt, ſome Whites, With 3 or 4 ſpoon ful! 
Sugar, a ſpoonful of Flower, a {of Canary, halt a pint of choice: 
Attle grated Nutmeg, beat it all Cream and grated Bread; a gra- 
very well together, butter the ted Nutmeg and a little Salt: 
Cloth well, ſo tye it up. and Make it of the tbickneſs ot the + 
boil it half an hour ; Butter, Orange Pudding, and give it the 
KRoſe- Water, and Sugar. for the | ſame baking; tweeten with D. I. S. 
ee. ite your likine; lay it in Pat. 
176. CALVES- FOOT paſte, and grate Sugar over it. 
Pudding Calvès- Feet being boil- C 179. EXCELLENT Pudding < 
ed very tender, when cold, cut Take a Quart of Cream, boiſit 
the Meat off, and mince it very | with two Manehets fliced - i 9 80 
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Volks 


add one Nutineg grated, fix Yc . 
we 


dand four Whites of Egg u 
| beaten; Which mix with your 
boiled Cream and Bread, beating 
them together for near half an 
Hour ; add Beef-ſyet cut ſmall a 

pound, D. L. S. half 4 pound, 
and a little Salt; bake it 3 quax- 


Sugar, a Nutmeg grated, ad 
D. R. W. mix all well together. 
Butter the Diſh, and bake it not 
too much; grate over it fine 
Sugar. e 
e 
Take | boil'd Mutton mincd 
ſmall, Beef- ſuet ſnreded, of each 
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a pound ; 


ters of an Hour in à quick Oven, 
dens 0 fand half, 


or if you pleaſe you may boil it. 
1380. * GRATEFUL Pudding. 
Take a Penny White Loat or 

two, (the Cruſt pated off) ſliced 
thin into a Diſh to a quart of 


ur Yolks and two 


a ſufficient quantity; add half a 
int of Ja er Spinage, and 2 
andful of Parfley cut ſmall; 


Cream: r 1g- [162 | 

- iſh of Charcole till the Bread | your Palate, a pound of Currants, 

rows dxyiſh , put in a piece;ct With a grated Nutmeg; add 2 
Peer Butter, take it off, let it | little Flower to bind it, mix all 

be cold ; beat- 4 Yolks and one | well rogether, and owl it up in . 

or two Whites with a little ja Sheep's Cawl, bake it, and fo 

n R. V. and Sugar to your. Pa- [ſerve it. 

late together, which add to the; | 184. HAST Y Pudding, 
former with a grated Nutmeg: | Take a pint or more of Milk or 
Put all (being well mixed) into] Cream, half a pound of grated 
another Diſh, znd ſo bake it. Bread, four ſpoonſuls of Flower, 
When out of the Oven, let half a pound of Butter; mix 
D. L. S. be grated over it. Land warm it over the Fire ſo as 
1581. * GRATEFUL Pudding. | to melt the Butter; add large 
Take grated white Bread, fine] Currants, Raiſom of the Sun flit 
Flower, of each a like quantity ; | and ſtoned, of each half a pound, 
Four Volks, and two Whites of and one ! as grated ; let it 
Eggs well beaten, and a boil a quarterof an hoar, 

quantity of Sugar d in ſo ſ it u 8 

much Cream as may make it the | pieces of Butter laid up and 

- thickneſs of Pancake Batter: down upon it. 

Add large Currants, Raiſons off 185, * ITALIAN Pudding. 

the Sun lit and ſtoned; of each | Take a pint of Cream,” ten Eggs 

Half a pound, or 3 to well beaten, a Penny White 

the quantity of your Pudding, | L | | 
Butter the Diſh well it is to be | meg: mix them, butter the bot- 

; baked in; bake it half an hour, tom of the Dith, and lay upon it 
2 ſtrow over it D. I. S. gra- 12 Pippins cut in Slices, and a 
„ ¼ Oe 

i 182, GRATEFUL Padding. ſon f 
| Take a quart of Cream, grate in- of Red-Port Wine. Put in your 

to it two” Manchets; add to it] Pudding, lay Puff Paſte over it, 
ſeven Eggs well beaten, a pound and fo bake it, Which Will be 
Rr 4 aet cut ſmall, a Pound done in about half an hour; lay 
of large Currants; ſealon it with my Paſte round the ſides of the 
os \ 1 25 i 


i 


hea neg a pound 
0 | 
Whites well beaten, and Cream 


ſer it over a Chaffing- | ſeaſon witn a little Salt, ſugar to 


ftirriog 
diffolyed in fo } it all the while, and diſh it with | 


ng. | Loaf grated, one grated Nut- 


little Orange-peel, and over that : : 
ſome fine Sugar, and Half a or — 
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186. LITTLE Puddings, 
Take a handful of grated Bread 

24 ſpoontul of Flower, Volks of 

two Eges, a ſpoonful of Orange 


Beet ſuet ſh 


ed, 3 
Curds, — à little Salt; work 


- 


melted 


g pounds, Beef. ſuet cut ſmall, an 


- 


188. MARROW Pudding. 
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Flower Water, a handful of 
little. grated 


all well together, wet it as little 
as you can, and make it up with 
Cream; lay it in round Balls in 
the bottom of your Diſh, which 
muſt be well butter d, and ſo 


bake them, but not too much. 
When baked, put them in ano- 


Diſh, with a little Canary, 
melted Butter and Sugar, beaten 
e e 


o 


© > 


| Bail a.Hogs Liver, dry it in an 
Oven (after the Bread is out) ſo 


as it may be grated, which paſs 


thro a coarſe Sieve z of which 
take a pound, grated Bread two 


pounds, 


large Cutrants two 


it thro' a Sieve, four pounds, 


Spice (made of Cinamon, Cloves, 
Mace, Nutmegs) two ounces, 
| four grains of Ambergriſe in fine ſet f en half an 
Pouder; mix all together, as for and it will be enough. You 
. a Minc'd-Pye, and put into 3 
pints of boil'd Cream, or New 
M.iilk, and 12 
6 or 7 ſpoon | 
Flower Water, and a little Salt; 
mix all well together, and ſo ei- 
ther bake or boil it. Where 
note, that you may, if you pleaſe, 


1 beaten with 
uls of Orange 


put in, inſtead of. the grated 
Bread, as much Rice, boil d to a 
Pap in Mi K. ö 


Boil a quart of Cream with a 
Blade or two of Mace: when 


cold, add to it ten Volks and 
. _ «five Whites of Eggs well beaten 
= - - together; cut in flices a penny YA 

= White Loaf, and lay a Layer off Take a pint 


* 
Py * 
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lit and ſtoned and thus do till 


of a pound of Marrow, and as 
many Raiſons, are laid in. Swee- 
ten the Cream and Eggs with 


ſpoonfals of Orange Flower 
Water; pour all this over the 
Bread, Marrow and Raiſons, 2 
Puff Paſte being firſt laid in the 
bottom, and round the Sides of 


the Diſh ; ſo bake it. 


. 189. PUDDING , of 
baked : Let your Diſh. 


indiffe- 
of lay Sippets of White Bread, 


land on that lay raw Marrow all 


over, with Dates, Raiſons of the 
Sun, Orangado; and havi 
dy ſome Cream mixed with the 
Volks of Eggs, lay thereoa a 
Ladleful or two thereof, Marrow 


make another lay of Dates, Rai- 
continue ſo doing ti 


brim of your Diſh 


+4 


boil your Cream 


190. 


ſteep it in warm Cream one 


of Eggs, Sugar, 


ſome Marrow 3- then butter a. 


and Sugar. 


191. * 


i 
4 . 


the whole Loal, and 3 quarters 


rea: 


Night, put im ſome ſweet | 

Herbs minced ſmall; the Yolks f 
Spice, _Roſe- $0 

water, and a little Salt; witty - 


Marrow and Raiſons of the Sun | 


D. L. S. and put, into it two. | 


2 10 5 
Marrow 


rent deep, on the bottom where; 


upon that, upon your Marrow. | 


nd |ſons.&c. and then a lay of Cream 
| you have 
filld up your Diſh, garniſh the 
| 1 with Paſte,” 
ſet in the Oven half an hour, 


* — 


im with whole Ci- 
namon, and large Mace, and ſear 
ſon it with Roſe-water, Sugar, 
and grated Nutmeg; let it cool, 
and then put in the Eggs. 

190. PUDDING. of Camel, 
Take the biggeſt Oarmeal and 


Cloth, and boil it well, ſerve } 
it in with Roſe-water, Butter, 


OATMEAL E wr 
of fine Oatmeal, 
«ae Gann 


+ 
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boil it either in New Milk, or 
Cream, to the thickneſs of a 
Haſty-Pudding; add Rice a quar- 
ter of a. pound boil'd ſoft in 
Milk; ſtir it into 3 quarters of 
a pound of ſweet Butter, and 
eight Volks, with four Whites 
of Eggs beaten together, and fix 


ſpoonfuls of Canary, one grated 


Nutmeg, ſome beaten Mace; 
and ſome Cinamon. Put it into 
a Diſh, whoſe bottom and fides 


are lined with Puff - paſte, Which 
' bake, but not too much. 


19 2. ORANGE Pudding. 
Mince the Peel of a large China 


Orange very ſmall, and beat it 


in a Mortar. Take the Yolks of 
16 Epps, beat with a little D. R. 
put to it almoſt 3 quarters of a 
pound of D. I. S. and as much 
melted Butter; add a 0 N Nnt- 

eg, and ſeaſon with a little 

alt, put it in a Diſh lined with 


Puff Paſte, and cover it alſo with 


Puff Paſte, and fo bake it. 
„ 193, * ORANGE Padding. 


| Squeeze out the Juice of two. 


Sevil Oranges; and take off ſome 
of the yellow, or outſide of the 
Peel, which lay in Water three 
Days, ſhifting the. Water. every 
Pay; boil them in Water, then 

t them in a Mortar to a Paſte. 


Dur eight Yolks of Eggs and 
jour Whites, beat them well; 


add to them a pint ot Cream, 
and half a dozen ſpoonfuls of 


Canary; grate in a half penny 


or penny Mauchet, add 3 quar- 
ters- of a pound of B. L. S. or 


ſweeten it to your Taſte: mix 


all together, and ſtir in with it 
alf a pound of melted. ſweet 


| ger, Which put into a Diſh 


with _Puff-paſte, on the bottom 
od ſides, and ae It; 23 
l require no more baking than 
a Vuſtardi BO ape 


9 


ay | 4 
. 


| 194, * PIPPIN Pudding- 


and put to them a pint of ſweet 
Orange Flower 


to a Diſh 
and ſides with -Puff-paſte 


over it P. L. S. 


half a pound of Rice, boiled iff 
New Milk till it is ſoft; cover it 
cloſe, and let it be cold; Take 
To Volks and five Whites of Eggs, 
with four een of Canary; 
or Orange · Flo 

beat well together; add a pint 
of Cream and D. E; S. to your 
Palate, a pound of melted freſti 
Butter, one Nutmeg grated, and 
as much Mace pouder d: mix al- 
together with the Rice, with 


— 2. 


which plump before they are 
put in: Put it into a Diſh lined 
on the bottom and fides with 


top a quartet of a Jones or 
more of choice Beef-ſuet ſhred 


ſerve it, D. L. S. ſtrewed over its 
99 ˙ 
156. RICE PUDDING 


to bake, Take three pints or 
more of Milk, and put therein 


half a pound of Rice, waſhed 


Cleaft and pickt; ſet them over 


off, and let it cool; put in a lix- 
tle Salt, fome 


4 _ 


- 9 


9 AX, I” Ways 1 
© i; 5 — * 
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Take 12 Pippim boiled tender, 
ſcrape them clean from the Cores; 


| | Water ; add 
D. L. S. to your Taſte, put it in- 
ined on the bottonj 
and 
bake it in a flack Oven, and grate . 


155. RIC E Podding, Tae 


ower Water, which 


near a pound of large -Currants; 


Puff-paſte, and ſtrew over the - 


very ſmall; bake it, and then 


the Fire; and let them warm to- 
gether, and often ſtir them with _ 

a wooden Spoon, becauſe that . - 
will not ſcrape too hard at th 
bottom, to make it burn; let it 
bail till it be very thick; take it 


Cloves; Mace and 

Nutmeg; ow three 2 MN 

"a potind of Gurtrans, one nd. 
e 
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Ft ton. 


_ - ſome of which beat the 

and Almonds for a while; Put in 
„„ gue , Nntmegs, and two 
5 grate 


Musk, and two of Am 
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of Beef-ſuet finely ſhred, four 
Eggs beaten, two ountes of Can - 


died Orange - peel cut in little 
thin bits, ſix ſpoonfuls of 


D. R. V. and white Sugar to your 
taſte; then butter your Diſh, and 


ſio bake it three quarters of an 
8 e 


— 


197. PUDDING of Sweet 


Herbs. Steep a Penny white Loaf 


in a quart. of Cream, and eight 


'Yolks of Epgr, ſome Currans, 


Sugar, beaten-Cloves, Mace, and 


Dates, with the Juice of Spin- 


age; add Cinnamon and | Nut- 


meg, Sweet-Marjoram, Thyme, 


Savory, Penny - royal, minced 
very ſmall, and ſome Beef-ſuet, 


Or Marrow. 


Tueſe Puddings are excellent for 


fuſfing of roaſt or boiled Poultry, 


Kid, Lamb, Veal, or Breſt of Mut- 


198. * WHITE Puddings. 


Beat half a pound of blanched 


yery 
fine: Take Beef Marrow, or as 


much Ox-Pith out of the Skin, 


a quart of boiled Cream, with 
-Pith 


Naples-Biskets, a-grain of 
1 | | rgriſe 
in fine Ponder mix'd together, 


and grown with ſome Sugar; 
£1] olks with four Whites, a} 
pound of Marrow cut. pretiy 
big, a 


10 


pound of D. I. S. and 
ſome Candied Citron - peel cut 


very (mall; All being mix d to- 
gether, boil them in. a Pudding 


Cl-th, and then eat it either hot 


19 WHITE Puddings, 
Take a quart of boif'd Cream, 
put to it Naples-Bizket caumbled, 
2 a pound, a penny Manchet gra- 
ttctad, a pound of Almonds blanch- 


/ k 


ed, beaten ſmall; with two or 
three ſpoonfuls of D. R. V. eight 
Volks with four Whites of Eggs, 
ſome beaten Nutmeg and Mace, 
a pound of Beef-Marrow, half 
31 it cut ſmall, the other half in 
larger Pieces, to put in as you 
fill them; cut in ſome Citron- 
peels, and add a few Grains of 
Ambereriſe, with a little Salt; 
till the Guts; but not too full, 
ſweeten with D, I. S. Note, that 
* Suts are beſt for this 
ute. Fs. . 2 5 20 4 £ 7 
200; ® WHITE Puddingy, 
Take à quart of the thickeſt 
Cream , Eight Yolks of Eggs, 
with four Whites well beaten 
together; two bony Loaves 
grated, two pounds of Currants 
a pound of Raiſons. ſtoned -and 
quartered, and D. L. S. in Pou- 
der half a pound; the lean of 2 
Leg of Pork chopt ſmall a pound, 
Hogs fat cut into fquare little 
bits, a pound and half; ſeaſon it 
with Salt, and Cloves, Mace 
and Nutmegs in Pouder an ounce; 
mix all well together, and fluff 
the ſmaller Guts with \this mix- | 
ture; then put them into boil- 
ing Water, and boil for an hour 
with an equal Fire. Note, that 
at N when you heat them, 
let the Water boil before you | 
POE TRE SS 
201. *. WHITE Pudding. 
Take a pint of Cream, ſlice thin 
into it a penny Loaf at Night; 
the next Morning break it with 
a Spoon: put to it four Yolks | 
and two Whites of Eggs beaten, 
half a pound of Marrow cut in- 
to little pieces, half a pound of 
the beſt Beet · ſuet ſnred ver 
ſmall, D. Z. S. in Pouder half a, 
pound, one grated Nutmeg, and 
as much Cinamon in Pouder, two 


or three Spoonfuls of Canary, ö 


A - 


PSY 


lug. 


e thin 


Light; 


t With 


;Yolks ! 


Yeaten, 
cut in- 


we 9 
half a 
87 and | 
r, two | 
pet? 


5 
* 


4 


a FRAY 6 & 4 
again; put to it a pound of large 
Currants, boil up jaft to plump 


* 


and as much P. R. . Fill the 
Guts therewith, and boil on a 


woe Fire,” not pricking them 
the boiling. : © 
203. 


a quart of Milk, till the Rice is 


very ſott: and the Milk thick; 8 


add to it 3 pints of Cream, boil 


. 15 141 3 : ** | 
* WHEIT E Puddings. 
Boil à pound of Carolina Rice in 


make it work ; but in the Sum- 


. 


them, put 3 quarters of a pound 
of Beech uet ſhred mall, 6 Yolks 


and 2 Whites: oh Eggs ; half a 


pound of D. % S. in Pouder, 4 
or 5 ſpoonfuls of. D. R. V. and 


Cinamon and Nutmeg in Pouder, 


of each 2 quarter of an ounce; 


mix; and fill the Guts, G. 


203. PUF-F-PASTE. 


Take 3 great handfuls of Flow- 


er dryed, put to it two Whites 
of. Eggs beater, and a quarter of 
a pound of Butter, wet it with 


cold Water: Take 3 quarters of 


2 pound of Butter, divide it in- 


to 3 Parts ; row the Paſte abroad, 


and ſtick on it a 


it 2 5 10 of a 
pound of Butter in little bits, all 


over it, ſo fold it up again and 


flower it: then rowl it abroad, 
again; and do ſo. three times, 
till the Butter is done: Butter 


the brims of a diſh, and lay the 


 rowlipg. 


Paſte. thereon; pur.it preſently 
into the Oven, and let it bake 


almoſt an hour. This quantity 


is but enough for the brims of a 
Diſh ; if you would have enough 
to cover it all over, you mu} 
e a double or treble quanti- 


. * * 


ty. 3 5 


204. PU FF PAST E 
Hhite. Take a pound of fire 


Flower, 3 Whites of Eggs bea- 


dem up; 


) 5. and; with cold Water 
hom it into Balls: rowl in it a 


206, PU FES of Apples. 


5 
ſo five times, then make it up _ 
for aſs. e SST. , 
208. Þ UL LE T. Alright "= © ol 
pullet has a ſmooth Leg a (mooth 1 


Vent, arid ſmall vente. ñ ẽ- 
2 9. PULMONARI & 

Arteria, or ena Arterioſa. It is © 
a Veſſel ariſing 4mmediately ou? 
of the right Ventricle of the 


* * 
4 


5 3 
3 
7 J 
8 


ound of Butter, at, 5 or s times 
W : F 0 8 , 
| This 2s fir for Taffata 
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Heart. Its Month is not ſo large: 2 
8 c 


ER 


— 2 — 
2 4 = 2 ay * NY k 
0 * e % ; 


JE: 


N N * Y 
N 4 7 
1 FOIL EY 
* 
1 2 ” * 4 
A * 


N 8 # a , 7 * 70 + d * 2 | 
—— * r PUR TOs WET OE Lge 25. 1 e eee 
: | : Go * 2 . uo K a 
9 * F ö Wa. F 
4 . 1 f * : 0 , a ö iT 
; $ * . Z 2 


Semilunares. 


1 


8 R 
3 by * «1 
: 8 ; If, 


— 


Fe \ 
þ 3 9893 
„* Re. . * 5 
1 * _ 1 
* I * 
2 1 7 
3 * j 
4 n 7 > Ee 
— * . 1 


8 
- 


as that of the Cava: It has three 
Valves, called Segmoidales, or 
Its uſe is to carr 

the Blood from the right Ventri- 
cle of the Heart into the Lun 


of the Arteries. | 
210. * PULMONARIA 
Vena, or Arieria Venoſa. It is a 


Veſſel of the Heart, which diſ- 
Charges it ſelf thro' the Left Au- 


ricle into the Left Ventricle: 
For after it has accompanied the 
Wind-pipe, and Arteria Pulmona- 
vis, in all their Ramifications or 


Branchings thro the Lungs; and 


by its ſmall Twigs has received 
the Blood out of the Artery ; all 


thoſe Twigs are united. firſt into 
two Trunks .( viz, the Right and 


the Left) afterwards to one, 
which opens into t ft Ven- 
tricle of the Heart, This Vein 
has no Valve in it, except that at 
its opening into the Left Ventri- 


cle, where at its Orifice are pla- 


ced two Membranous Valves, 
called Mitrales from their Form, 
re ſembling when joined ſome- 


thing of a Mitre. Theſe are ve- 


y 3 firm, to ſuſtain the 
violent Motion of the Blood, 
and to hinder it from returning 


back again into this Vein, and to 
direct its Courſe to the Aorta 


whoſe Oritice cpens in the Sy- 


hole of the Ventricle. | 
211. PULTICE for Aches. 
Take White Wine a quart; 


Wheat-Flower ſo much as by 


boiling may make it of the thick- 


neſs of a Haſty- Pudding; add to 


ñt a quarter of a pound of a mix- 


ture of «qual Parts of Oil of 


Ben, and B:iſam of, Peru, which 


work together very well; add 
to it the Whites of four Egg: 
weell beaten, whicn mix with the in 
flsoimer, by working them wel! and Phyſick, making 


„ 


of 


4 


in with your 


ty thick, and apply it very 
digeſts and cleanſes old'Sores and 


ing. - ET 3 
212. * PULTICE for the Eyes 


cold or ill Humours, Take the 


Crumbs of White-bread, which 


ſoak in new Milk; being well 
ſoaked, take them out, add to it 
the Pap of a large roaſted Pippin, 
and two Yolks of Legs 3 t 
them well together with an ounce 


of Oil of Ben; ſpread it Plaiſter- | 


wiſe upon thick Cloth, or Lea- 
ther, and apply it cold on the 


Place grieved; which repeat a | 
res. | A, 

213. PULVERIZATION, 
It is the reducing any Body to a 
fine Pouder; which is done in 
Friable Things, by beating them 


often as need re 


in a Mortar: But ſuch as will 
ſpread under the Hammer as 


Skins, Metals, muſt be done by 

exceedingly drying them, and 
then beating, &c. or by Calcina - 
tion: But Tin and Lead have al- 
ſo another way of Pulverization 


thus. Get a round Wooden Box, 
which rub well all over within 


tal, and pouring a little of it 
nimbly into the Box, - ſhut the 


Ulcers, and induces their heal- 


4 ha n 
: 0 % 7 65 3 
$ Y * — 
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| Jour Hand till it be- 
comes like to Dough. When 
you uſe it, beat it With a little 
Oil of Ben very well, ſpread it 
hot upon a Cloth 95 Leather pret-. 
and its Coat is double, like that | - 
> warm. It eaſes Pains and Aches, 


and Face much ſwell d or pained with ' | 


with Chalk; then melt the Me- 


Lid, and ſhake the Box quick and _ 
ſtrongly, ſo will the Metal be 


reduced by it into a Pouder. 


 becanſe by this means theſe Me- 


tals are render'd fit for ſeveral_ 
Operations, both in Chymiſtry 


This is a very uſeful thing to 
know, tho? it be plain and eaſy, + 


FJ d, ß d n 


3 


ments, Ewplaſſers, Se., and will 


part, all finely poudered, mix 
upon a Fire Shovel, over a gentle 
- as great as that of a Musker, and | 


ſeems to be, becauſe the fixt 


Chains, which when the Fire has 
| MAIDS: Take two Quarts 


lou Orange ſqueez d in; alſo three 
quarters of a pound of P. E. 8. 


Then put to it a quart of Brandy 
Land a pint of White-Wine if 


2 pint of White-Wine, there 


f .* 


or ROYAL; Take choice Brandy 
ee ene pinte pure Jpring- 
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eaſily be mixed with Salts or 
other thin gas. 5 
214, *PULVIS FULMINANS: 
The Thundering Pouder. Take 
Common Nitre 3 parts, Salt of 
Tartar two parts, Sulphur one 


HY 


them together, and keep them in 
2 Glaſs cloſe ſtopt. Half a dram, 
or a dram of this mixture, put 


Fire, will in about half a quarter 
of an hour, melt and kindle, and 
then go off with a Terrible Noiſe, 


yet without danger to any Perſon 
in the Room, for its Force is 
chiefly downwards. The reaſon 


Salt of Tartar does as it were ſo 
lock up the Spirits of Sulphur 
and Nitre, that they cannot get 
looſe without breaking their 


aſſiſted them to do, they do it 
with very great Violence and 
215. PUNCH for CHAN IBER. 


of Water, half a pint of Lime - 
Juice; the Juice of a Limon and a 


mix theſe altogether, and ſtrain it 
through a fine Strainer ; ſo. do 
three times till it be very clear: 


Joy pleaſe) and ſo proportionable | 
quantity, you: put in 


muſt be above two quarts of Wa- 
ter, and more Sugar in proportion 


z 


to that addition: | 
1.216.%* PUNCH ORTHODOX, 


ule 


mix and diſſolve, This Compo- 
ſition is a Noble Cordial, and ex- 
ceeds all other Punch whatſo- 
ever; and notwithſtanding its 
Strength, affects not the Head 
ſo much as the ſmaller kinds of 
Punch do: for the Lime- Juice in 
this, being about 4 times as much 
as in the ſame quantity of . ſmall 
Punch, it more powerfully af-. 
fects the Volatile Spirits of the 
Brandy, chaining them as it were 
down (ſo as it does by being 
mixed with Spirit of Sal Armoni- 
ack) for which reaſon, it is more 
Grateful and Comfortable to the 
Stomach , nor can ſo eaſily aſ- 

cend into the Head, and cauſe - 
TREATIES, as the (mall Punch 
GOES... 7 | | PEW 

217. PURS LAN E: It 
is a Sallet Herb, propagated in 
hot Beds, if Sown early in the 
Spring; but if iv April, it will 


thrive in any Rich Soil well 


dreſt. If Son thin, or Tranſ- 
planted aſunder, *cwill grow fair 


to Pickle, Boil, or eat raw, with ' 
Creſſes, Onions, Shalots, Tar- 
ragon, &c. The Golden Purſlane 
is now 2c-ounted the beſt, being 
eminently conn moiſt, ſuba- 
cid, quenching Thirſt, and exc 
ting the Appetite a true Enter- 

tainment for Hot and Cholerick 


cures Fevers of all ſorts, heat 
and ſcalding of the Urine, and 
the running of the Reins. It is 
ood againſt Inflamations of the 
outh and Tenſik, and cures the 
Bloody-Flux, and Overflowing 
of the Terms in Women, It 


* 5 


Breath, and is an excellent thing 


to coal the heat of the Stomach. _ f 
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Water a quart ; choice Lime 
Juice 4 : int, D, Ls. 4 pound, ” 5 "44.3 


and large, as for Seed, fo either. 


Tempers or Conſtitutions, It 


cures a Cough, and iſhortneſs of 
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2818. PURSLANE to Pickle : 
EE Take the Leaves from the Stalks, 
| and take the pot you mean to 
bpbpeep them in, and ſtrow Salt 


over the bottom, lay in a good 
row of the Leaves, and ſtrow on 
more Salt; then lay in a Row of 
the Stalks, and put in more Salt, 
then a row of the Leaves, ſo keep 
Neon ede. 
219. *# PUSTULA, Puſtules 
or Pimples : They proceed from 
the- Recrements of the Blood, 
protruded into the Skin, and tor 
/ want of Perſpiration, or the mat- 
ter he ing too Viſcous, it ſticks in 
the Cutis, and cauſes an unequal 
Surface. If they have been of 
long ſtanding, neither Vomiting 
nor Purging will Cure them, tho 
it may help to diveit the Hu- 
mour in ſome meaſure another 
I way; but the only remedy yer 
SF found, is the application of Ve- 
= ſicatories, ſeveral times to be re- 
peated, as the Stubbornneſs and 
28 inveteracy of the matter may re- 
1 5 l quire. | 3 1 "i „ S's 


| 220. ARTICHOAK Pye : 

Take the clear bottoms of well. 
, _ - boild Artichoaks, ..add a little 
Þ | beaten Mace, and a good quan- 
3 tity of Butter; lay a Layer of it 
. + - on the bottom, then a Layer of 
Artichoaks, ſprinkle them with 


2 a. little Salt, and firew. P. Z. S. 
over them, and put in Marrow 
chopt ſmall, roul'd up in Yolks 

of Eggs; add a. few Gooſsber:- 
ries or Grapes, laying on alſo- 
Blade Mace, and Dates ſtaned- 


ter, and when baked, put in 
ſcalded White-Wine, and ſhake 
Ee oe SE OS. 
221. CARP-PYE. Take 
two Carps or Tenches, and a 
great Eel; bone them: Take a 
good quantity of Grated White 
Bread, 6 Volks of hard Eggs, and 
a few ſweet Herbs, F or 4 An- 
chovies, and a handful of fat 
Oiſters: Chop all very ſmall; 
and ſeaſon pretty high With Salt. 
and Pepper, Cloves, Mace, Nut- 
megs, and a little Ginger, With 
halt a pound of Butter : Work 


all rogether . as you do Paſte 4 
cut your Carp into 3 or 4 pieces, 


and fill their Bellies with Forc'd 
Meat, and ſeaſon them with 
Herbs and Spice, ſo put them in- 
to the Pye, - and the void places 
fill with Oiſters, cloſe it up, and; 
let it bake for an hour: When ta- 
ken out of the Oven, beat 4 Eggs 
very well, put them in, give it a 
ſhake or two, and ſerve it, 
222, * CALVES-FOOT Pye - 
Take the Meat. of Calves Feet: 
boiled tender, lay a Layer of 
Butter in the bottom of the Pye, 


| [and a Layer ot Calves-Feet;. then 
(a Layer of Raiſons of the San flit 


in two and ſtoned; Currants in 
proportion, with Candied Lin 
mon, Orange and Citron- pee 
cut into thin ſlices, a little beat-. | 
en Cloves, Mace and Nutmegs, 
and D. L. S. to your Palate, with 
a little Salt: mix all, theſe toge- 
ther, and lay a Layer of them. 
till it is all laid out: Boil 6 Eggs 
hard, take their Volks, and cut 
them into pieces, ſtrew them on 
top with a Layer of Butter? 
Bake it in a gentle Oven, and. 


Then TEryE AMD. >a nl 
223. * CHICKEN-PYE :. Boll 


Pm . 7 
$467 
. 8 * 5 
* 


and cut in pieces, Volks of hard ö 
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225. * EGG 
the Yolks of 16 72 boiled 
hard, cut them ſmall, put to 
them 3 or 4 ſpoonfuls of Orange 
Flower Water, and fix ſpoonfuls 
of Canary: ſeaſon with a little 

alt, Cloves, Mace and Nutmegs, 
adding D. IL. S. to your Taſte: 
Lay a. Layer of wet and dry 
Sweet-Meats ; melt a pound and 
a quarter of Butter, Which b 


all theſe Ingrediems together, 


put them into the Pye and bake 
it; when drawn, ſcald ſome 
White-port, and beat it with the 


Volk of an Egg or two, Sugar and 


grated Nutmeg,: and pour it inta 
it, giving ita ſhake or two. 
226, T HARE-PYE : Take 


it, which mince with Bacon, 
Savery, Thyme, and Sweet 
Marjoram : ſeaſon with Salt, 


meg: the other part ſeaſon as 
you did the former: work the 
minced with one or two 
Volks of Eggs, and lay it about 


cover it, but bake it not too 
much; when it is baked, put in 
half a pint of ſtrong Gravy, aud 
then give it to or three ſhakes. . 

227. LAMB-FYE : Fan the 
Meat of a Leg of Lamb from the 
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Liquor as in the former, tie 
Sugar left out of ir. The Force 
uff· paſte at bottom and round it, | Meat - Balls, are thoſe deſcribed, 

PY E. Take 


w ich half a pint of Cream: mix 


a Hare, dreſs it, take one half of 


the unminced part of your Hare ; | 
fill it up with ſweet Butter, 


Bones, mince it ſmall, with a 
good quantity of ſweet Herbs, 


1 Bute I. 
78 in ou pleaſe) Butter your Diſh, put 
5 . then a Layer of Bntter, a, Lay 4 
Take of all forts of ' Sweet-Meaty wet | 
and a and dry, and upon them your 
Fake 2 WI Chickas truſt up with their Head 
VN hite on: ſeaſon with Salt, Cloves, 
„ and. Mace, ail Nutmeg, addin 
4 Au- D. L. S. to your Palate. Row]: 
fat up their Seaſoning with a good 
Ne piece of Butter, which put into 
1-Salt their Bellies, when you lay them 
Nut- into the Pye, and then, a good 
with Layer of Butter over them, with 
Work Sweet _ Meats. Lay on a Lid 
ate ; made of Pyff-paſte, and ſo bake ; 
ieces, it, Which will be done in 
orcd an hour, in an Oven not too hot, 
With leſt it looſes its color. When 
m in- taken out, pour on it whilſt hot, 
Jlaces into the hole through. a Funnel. 
„and this Liquor. Take White port 
en ta- half a pint, which boil with a 
Egg Blade or two of Mace, and ſlices 
e it a of Nutmeg; takc it off the Fire, 
OR and add two Yolks of Eggs well 
Pye : MW beaten with a ſpoonful of Sugar, 
Feet: and a piece of Butter xowled up 
er of in Flower, giving it when in the 
Pye, WM Pye, 2 or 3 ſhaks.  _ 
then 224. * CHICKEN-PYE, 
n flit Savory : If for a Savory-Pye, put 
nts in in Muſhrooms in ſtead of Sweet- 
. Li- Meats, with Artichoak bottoms, 
peels Cocks-Combs, Veal Sweet-breads, 
beat- 1 and pulbd in pieces: 
me gs Make good Puff - paſte for the 
with W Patty-pan, lay a Layer of theſe; 
toge- things with Force d Meat-Balls, 
them. and a Layer of Chickens, ſea- 
Eggs ſond with Salt, Pepper and 
I-cut 4 with a bit of Butter in 
n on their Bellies, rowl'd up in the 
der - ſeaſoning; and cover the tqp with 
and. Butter (With Gooſeberries and 
we "ripe Currants if in ſeaton) and 
Boil. Puff paſte-over all: Bake it, and 
Hall when drawn, put into it the ſame 
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two pounds of | 
ſome Salt, and two grated Nut- 
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large Currants, 


megs, or ſeaſon ii to.your taſte: 
mix it with 3 or 4 Yolks of Kg 
beat up with Canary or White 
Wine, which put into the Pye: 
e 4 a. 
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Pp On the top lay Fruit or Sweet- 
*  , Meats, bake it, but not too 
much: when bak d, cut it up, 
and put in Verjuice and Sugar, 
or White-port boiled, rhen lay 
ria. : 
Cut a Leg of Lamb in thin ſlices, | nar 


and Nutmegs, with a little Pep; 


it and between it, Raiſons of the 
with a few Skirrets -boil'd- and 


Marrow, Dates ſliced, Candied 
Citron aud Limon peel ſliced, or 


put into it a mixture of White- 
Wine, Verjuice and Sugar, beaten 


it in, andfl 5 | 
ing aver it D. Z. S. in fine pou- 


— 


ſeaſon it with Salt, Pepper, 


pound of ſweet Butter; cloſe the 


it in your Cruſt, put over it a 


Tams, half a pound of Raiſons 
| fic in two and ſtoned, large 


together very ſmall, . 
Falt, Cinamon, Cloyes, Mace and 


Nuimeg; half a pound of Sugar, 


228. 7 LAMB-PYE Excellent 
Yeaſon it with Salt, Cloves, Mace 


J; add Sugar to your liking: 
* "It in your Cruſt, and lay on 


Sun ſtoned, and ſome Currants, 


blanched, half a pound of Beef. 


cut into bits; Candied Letgice, 


preſerved Barberries, and ſome 


Blades of Mace, and over it 2 


ye, and bake it, when drawn, 


up with the Yolks of 3 or 4 
Eggs, ſet on the Fire, and ſtir it 
till it . to grow. thick; put 

ſhake it together, ſtrew - 


der. . 1 
229, ® LAMB-PYE: A Leg 
of Lamb being cut into thin ſlices, 


Cloves, Mace and Nutmeg; lay 


pound and half of large Cur- 


— 


ace, and a pound of Butter; 


boil the Humbles of 2. Deer, 
free them from their Fat, put to 
it as much Beef. ſuet, or half as 
much more as Meat; mince all 
Seaſon with 


+ pountoflerge Currants, a pine 
| an ' 


Canary, a little D. R. N. 


a pound of Candied Citron, Li- 


mon and Orange peel , Dates 
ſtoned and ſliced; fill your pye 
and cloſe it 3 when baked, put in- 
to'it 3 quarters of a pint of Ca- 
% arr I Sent. 
231. * PORK-P WE: Take 
the Pork you intend, skin it, cur 
it into Stakes; ſeaſon it pretty 
well with Salt, beaten Pepper and 
ſliced Nutmegs; add to it Pip- 
pins cut into ſmall bits two. 
pounds, D. JI. S. in fine 5 er 
halt z pound. with half a pint 
or more of White- port; cover 
it all over with Butter, cloſe its: 
Lid on, and bake it. 
232. POTATO PYE : The 
Potatoes being boiled and peeled; 
lay them in Cruſt with their equal 
weight of Beef - Marrow); ſome 
whole Mace, Candied Citron and 
Orange: peels: cover ĩt with But- 
ter, and when baked} as it comes 
out of the Oven, put into it a2 
ſufficient quantity of boiłd white 
Port and P. L. S. giving it a ſhake 
Or. W. „„ „ {Ws} 
233. PULLET- FIR, on 
rench way: Take Fat Pallets a 
truſs them, break: their Bones, 
lard them with the thick ſlips of 
Bacon, ſeaſon: them with Sweet 
Herbs, Parſley, young Onions 
and Spice; lay them in à Pye 
made of ordinary Paſte , with | 
freſh Butter, thin flices of Baz 
| con, a. Bay-Leaf or two, and let 


cloſe your Pye, and bake t. the Pye bake two or three Houn; | 
= 230. *. LUMBER-PYE : Par- 


Oven. 4 3 - Is = 
Pyes of Young Turkeys, Ducks, | 
Partridges; Pheaſants, - M ooderchs, 
large Rabbets, young Rabbets, Green: 
| Geeſe, Teals, and others are uſually * 


{Ap ' 
3 1 
4 N52 : 4 


WE” 


made aſter che ſame mans. 


= n 


2 * * 4 2 82 # | 
. 234. PYE * 
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23. PIGEON PYE, the 

| French way's Take good Pigeons ; 
jet them be well ſcalded ; take 
melted Lard Marrow , Veal- 
Sweet-Breads cut into halves, 
Artichoakx bortoms cut into 
garters, and a Whole one to be 
ſet in the middle with Capons- 
Livers, Coxcombs well pick d, 
Muſhrooms cut into ſquare 
pieces; let all be ſtew'd well 
in a Pan with a little Flower, 
and well ſeaſon d; in the mean 
while let your Paſte be made 
of an Egg, Butter and Water; 
lay ſome of the Paſte into a Pye- 
„then pour in ſome melted 
Batter, moderately hot, let the 
Pigeons be well moiſtned, and 
laid in order with the Artichoke. 
bottom in the middle, the Muſh- 
rooms and Veal Sweet-Breads in 
the Intervals afterwarl ; det the 
reſt ol the. Sauce be put in; 
cover your Pye, and make a Bor · 
der round about of Puff-paſte 
when it is ready to be ſerv'd up, 
ur in ſome white thickning- 
I Ge ee TE dep 8 2 
a 235. * SALMON-PYE : Lay 
Puff-paſte on the bottom and 
ides of your Patty- pan Fong the 


* 


mon, cut 


hi 
Mace and Nutmeg; put a layer 
24 of Salle. 


FA Anchovies, Marrow , 
0 


Veal par 


into three pieces, ſeaſon it 


= : wat pieces of the Sa 
1 


SY % 


. * r 
r 5 * ** ti ed fo 43S; 


| 


erbs, grated Bread, and a few 


Epper | 
vou pleaſe, cloſe on the Lad, and 
o bake it. „ 


Ns nc 
the faſhion of Eggs, ſticking a 
ſliced Date in the middle of each; 


lay them in a Pye, and put over 
them a proportional 
large Curants, and 


pouder, and a ſufficient quantity 


; 

” N - 

Of * 
* 


. N 


uantity r 
Exifons X 
the Sun. Cover and bake itz 
a little: before you draw it, add 
White- Port boiłd, D. L. S. in 


of Butter, giving it a ſhake 
Or Wo. = 5-4 ade 2 EIS, 1 - 


o = 
i 


NAILS to Roof - 
Tru them, chop 
fome Sweet Herbs 
and Beef-ſuet 'toge- 


ther, and put into 
N mou Nails, | 775 —_ wy ſmall 
Spit, and at the firſt heat: 
Baſte them with Salt and Water 
after that with Butter, and dredge 
It with Flower: make Sawce 
with Gravy, in ſome of which 
at Anchoyey or two has been 
diſſolved, as alſo a fliced Shalot 
© - or two boiled; ſqueeze in the 
- Juice of two -or three Oranges 
and Limons, and Garnifh with 
EF  Limon-peel, and ſome grated; 
Mlanchet, and ferve them up a: 


* 


anne 
* : L Us Ire; A | . | ? 5 = „ | 2 | Þ, 
2. QUAKING - PUDDING : 
© FakeNew Cream a quart, blanch- 
ed Almonds half a pound; beat 
tze Almonds very finely, boil 


A them in the Cream, and ſtrain 
them: put in a Blade or two of 


What was left in the Strainer ; 
| 0. make it into a thickneſs and 
& — van; ſerve it up with Sugar, 

WB - H. R. W. and Butter. 3 
3. QUAKING - PUDDING : 
Take a pint and half of Cream, 


33 L 


„ 


Lof K 


| ay 


Mace, and ſeaſon it with D. R. V. 

And D. I. S. take five Whites of 

=, Eggs, beaten up with Ponder of 
 - Cinamon, and two or three 
_ 1 - Tpoonfnls of fine Flower, put in 


Nutme Mw th 0 take halfs pound ound 
of . lanched, and beat 
them fine with a ſpoo 


| | onful- of 
Cream, eight Yolks, four Whites 
Loos beaten with two ſpoon- 
fuls of D. R. V, three ſpoonfals | 
of fine Flower, a quarter of a 
und of D. I. S. mingle all 
theſe well with the Cream, after 
it is bail'd and cool again, then 
ſtrain them through a Strainer, 
and take a double Napkin, and 
[pread it with Butter; tye it 
tiff, and boil it one hour, ſend 
with Butter beaten up wien 


and Sugar, flick it with 
Orange-Chips. r. 
| © 4. * QUAKING - PUDDING * | 
Take a quart of Cream, 12 Eggs 
beaten with a ſpoonful of FlowW- 
er and grated Bread, as thick as - 
for- Rice Cuſtards 3. ſeaſon with a 
little Salt, Nutmeg, and D. L. 8. 
to liking; butter the Cloth verx 
thick, or elſe it wll run out, and 
let the pot boil before you put 

it in. A Pudding of a quart muſt 

boil ' two hours; if but a piot, 


One hour. 1 8 „ 3 
ODAKING- ALMOND 


7 


5. * QUAKING.--ALM! 
PUDDING: Take a pint ot 
boiled Cream, ſtrew it over with 
Almonds beaten with D. R. . 


— 


four Volks and two Whites f 
Eggs; ſtrain the Cream, Eggs and 
Almonds together; ſweeten with 

D. I. S. and thicken with gra- 


boil it wich à little Ginger and 
VVV * ; 
JJ 


Ee 


ted Bread or beaten Biker, Rub | | 


of © 4 


oY which put of ſweet thick Cream 


with Flower, tie up: the Pud- 


| Kung 
Beef Broth, where let it boil = Water, the True Way: Tale four © 
' two hours, and then eat it with pound of Roſempry Flowers; ga- 

melted Bu'tex mixt with White-{thered in a fair Mornin w/o or fi 
Free 5 


| MID 
halt of. C urrants,, {querze axe 


the com TY Flower, rye. It 
up, and dip it in D. R V. or fair 
N - Water or Milk 3, boil it, and 
then eat it with Butter, White- 
Fort, and D. L. S. in fine Pouder:z 
deb; it with Blanched Almonds, - 
*. QUAKING - PUDDING: 
| Take 2 quart of yer 7 thick Cream, 
16 Yolks and. 4 Whites of 
beat them very well with a itte 
D. R. V. add a grated Nutmeg and 
D. L. S. to NY fo ir into 
a Cloth or Bag well Flowered ; 
tye it faſt, and pur it into aBoil- | 
ing pot, keep it R 
boiling, and. when boil'd enough 
turn it out; eat it with melted 
Butter mixt with Canary and 12-0unces ef Flower; and 4 
D. Z. S. to your Palate, with pound of D. L. S. twelve Eges, 
Citron, Limon and A ls yet the Tolla but of nine f 
Candied, and Almonds b nched, 
all cut thin, and firewed over] yellow take what Apmiſeeds or 
55 uy +: | Coriander- ſeeds. you think. con- 
* QUAKING - PUDDING venient, beat them fine, and mix- 
with Almonds ; Take halt a pound the Materials very * together 
ol · blanched Almonds, - grind till they become a ſoft: bal ; and. 
them in a Mortar wth ſome to make it lighter, if you think 
Cream, and ſo ſtrai 8 to it convenient, you may add a 
little Yeaſt... Let this Bel he got. 
'a Terk, add a little D. Ys V. and | on a Paper, or in Cruſts, about 
P. Z. S. to your Taſte; nine yolks two Inches broad, and four in 
F< 4 Whites of Kggs 4. well length; which — > The 
| ten together, a little fine Oven moderately ty and 
inamon, 2 or 3. onfus of they begin to turn — take 
1 85 wk Its | Sypdaally „„ 
mix, that it may: not cl er: Paper in ſome ace, 
Butter our Cloth, and ſtrew it they. 11 be kept from: relente | 


Tr. QUEEN of 


Candy - Kh 2 in your 
Junge, and . 1 lightly 
. d, and ns” 
Jhed ; ard. and. then pu 
in into Pots or Glaſſes. $4 
- QUARTAN-AGUE ; (Mix 
a dram of the pouder. of the. 
black Tips of Crabs-Claws, With 
2. dram of Crocus Martis Aperitive, 
and take it in any- convenient 
Vehicle or Con er ve, twice or 
thrice, without remitting any 
Day, when the Diſlemper comes. 
x0. QUEENS-BISKET ; Take 


ding, and put it into boiling 


three Hours after Sun-Niing, put 
them imo a Cucurbit, and pour” | 


EY 


| | ky. ior QUAKING | rtr, of | upon them three quarts of Spit 


Take fix pound and à of Wine, well Rectified;” pes 
down the Flowers into dae d 


Juice as poſlible out, of chem, and Spirit, and cover the 


Cucumbir 
15 wo ery, bim of _ take a gs 15 Maa hes and Alembick ; 


7 bat 85 rer . s . of Fg 7 „ . r JAP 4 ö 4 hrs „ 2 LY ute 


2 P. L. S. let the Juice 
ſtrain d firſt th. a Flanne 
Bag, and the OR 1 8 


them, to to prevent their being too ; 4 


them. out, and lay chem on a2 


* a ®. 


- that while the Spirit 


f SE 
- N 4 won, 


- Paſte and Paper, | 


put into a Pipkin well Glazed, 


| S. half an ounce, two Nut- 


; Earthen Pipłin, and let them boil 


; Th ts 11 ins E e aa fa 5 


* 
£ 6 


Cn 


"31, 


"C0" - 


NE well all the Jm wich 
place it in a- 


Sand heat, and late a Receiver to 


leave it ſo till next Morning; 


it; 
Giftil it with ſo 04 a Fire, 
diſtilleth, 
the Head may not be ſo much a1 
arm; ox to haſten the Diſtilla- 
you may cover the Head 
with . Li 404 40 2 0 
evera times, an wped in 
cold Water; dip again, and cool 
the Head ſeveral times: Continue 
the Diſtillation until you have 
drawn about three quarts of 
8 which will be very pure, 
arged with the beſt and | fe 
Volatile bſtance ofthe Flowers, 
then 
Jute the Veſſels; and pot the Spi- 
rit into a Bottle well ſtopt; (train 
and preſs out the Liquor that 
remains in the Cucurbit, and 
Clariſie it; put it into the 
Cucurbit again, and diſtil it un- 
til it remain in the bottom of 


the Confiſtence near as thick & 4 | | fone i is well * drop the 


Honey, or a thick Symp, hi 


and boil it over the Fire to the 
chickneſs of an ordinary Extract, 
and put the laſt Spirit into af: 
Bottle by it ſelf. 

12. QUEENS Perfum'd Mater: 
Tale Benjamin four ounces, Store 
to ounces, yellow Saunders one 
ennce, Cloves two drams, two or three 
Pieces of 'Orrice, balf a Citron-peel, 


s, and about two quarts of V- 
ter; pot all theſe into a new Glazed 


ever 4 gentle Fire till the Liquid is 
half Gonſumed ; then take about ſox 
Grains of Muck poudered, with about 
«5 much D. L. S. as the bigneſs of 4 

Fmall Nut, which diſſolve. with a 


Little of the "Water ; : ftram it all, and 


out po the Fire, un- 


Pri, 


Uſe it ; as 2 Cons N * 
Water, to Scent Rooms, and 
ſprinkle on Linnen, GG. 
13. QUEENS 5 Water: 
Take Red Reſes, and 4 quart of | 
Damask Roſe- Water, 1 and 
Orange · Flower Water, of each 'thres 
pints; Water of Melilot - Flowers, 
Hemer: of Myrtle and Garden Coft- 
mary, three pints ; put all the a- 
fereſaid 2 waer, into a Glaſs 
Bott le, to which add a pound of Ben- 
zamin in pouder, Cloves, Cinamen, 
and Orange peel dried, and 1 1 
bruiſed; Pop the Bottle cloſe, and | 
e it fo continue ſo 4 Month, be- 
oa. »ſe it, and then it Will 
pea a very Fragaant Scent, , 
14 * QUICRSILVER 
made into Cinnabar : Pyr half 4 
pound of the Peuder of Sulphur in 4 
large Earthen Por well Gl —_ 4 
it on 4 hot Coal - fire, a 
pound and 4 half of Flowin ig Mere 
into 4 piece of Shamoy-Leather, tye it 
in « hard Knot, and when che Brine- 
Quick. 
\ flver upon it, * and "preſs the” Knot | | 
between Jour Hand. ds, ſo that it may 
paſs through the Pores of the Leather, 
\Parrivg Subſtance in the mean 
with 4 1 Spatula, and | 
eee the preſſure, ſlirring 
Mercury till its 44 pre 2 5 
with he's Ly 
appear 4 Black Maſs ; 74 be 1 ho 
ant beat it into Poudir, and and ſo put 
it into an Earthen Pot proper 7 5 
Sublimation; join to the Mouth of. 
that another Pot of the fame big- 
neſs," with the bottom uppermoſt, 
having ſtop d the hole with a piece 2 9 1 
Paper, berim the Sublimation witha 
Gradual Fire, increafing it ſome 
Hours, by which means the Mercury 
bei Incorporated with 4 Portion of 
Sefer requi ſi ite or it, it will Sub- 
lime te the top of the uppermoſt Pot, 


1 


f 4 oF ; 1 > 


r jon FRET the lower. 
Ss | "ns 


I 2 


1 8 
— » 3 


ä 
: ; . 4 
2. 
* 


A # 


uſe of it. 


tender, and ſunk into the Wa- 
ter; ſtrain all the Liquo 


boil it till it be a Quaking Gelly 
on the back of a Spoon, then 
pour it on your Moulds; being 
taken out of fair Water, when 
cold, turn them on a wet Tren- 


it leiſurely eloſe covered till it 


be made of Quinces, Plums, Ap- 


add a pound of fine Sugar, and 


rien. Pick your Raſpberries, put 


hour. Take the clear from the 


* 
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ground; and 


Pot; then, when the Veſſels are cold, | not long, for then it will looſ® 


to cool, to ſee if it will 
nitt; and then if you pleaſe you 


may add ſome Grains of Musk on 


Ambergrife in very ſubtil Pouder, 


therefore 3t is that the Painters make | or tied up in a fine thin Rag; to 


15. QUIDDONY of Pippins. 


Take Pippins cut them in] but they muſt boil an hom; | 
Naa and pare them, boil and ſo Currants, which muſt boik 


them with as much fair Water as 
will cover them, till they be 


r from 
the Pulp; take a pint of that Li- 
quor and a pound of Sugar, and 


Sher, and ſlide them into Boxes ; 
it yon would have it red, boil 
is of a good Colour. 
16, QUIDDONY. This may 


ples, Pears, Apricocks, or any 
other Fruit that is ſustable : and 
to do it, Take of the Fruit you 
intend to make it-of, and to a 
pound of the Fruit ſeparate from 
the Stones, Rind, or Cores, boiled 
till it may be beaten into Pulp; 


when it comes to thicknefs of a 


| 


17. * QUIDDONY of Reſpber- 


them into a jugg, ſtop it cloſe, 
Jute it up with Paſte, put it into 
a Kettle of Water; which make 
to boil, and let it boil almoſt an 


Pulp, and take the . weight of 
D. I. S. in fine Ponder ; boil 


4 


[ 


| 


2 in it whilſt warm, G. 
Tis, you may do Goole erri 


but about 3 quarters of an hour. 
18. QUINCE - CAKES. To 
rup of Quinces and Barberries, 


of each a quart, and about a do- 
zen of 


fof 
qui 


them in a Stove, or in a gentle 
Bod, ſoon after the 
over. 


Tranſparent. Take a pint 
Syrup of Quinces, and a quarter 
ok a pint of the Syrup of Bar- 
berries; boil and clarifie them 
over a gentle Fire, ſcumming 


of D. I. S. Stir them well toge- 
height; and when it is taken o 


as before, an i ma 


Take a quart and half a pint ot 
Water, boil it u 


pare about a dozen of large 


them together on a quick Fire, 


* Way . 


; E ; 


7 


a / 


— N . 
1 
} WES: 


make the red fort, Take the Sy- 


d and cover- 


baking is 


19. QUINCR-CAKES. © 
19. Q 5-4 


them clean; add twenty ounces 
ther on the Fire to a Candy 
and almoſt cold, end the Pulp bf 

make your Cakes 
into what faſhion you think pro: 
Pee, QUINCE - CAKES White. Wo 
and add fo 


much fine clariſied Sugar as will 
heighten. it to a Candy; then 


QAtinces, core them; and wm 2 
. ; | ; | LE ty 8 


BE. - . ; "Ia . ; — ages wg. 1 Y +4 
Joo will Jud the Mercury ſublimaned| its Colon 3, when-it has. boit® / 
Into Cinnabar of a very red Colour, | a little, put fome of it in a. 
veined with long brown glittering 
| Streaks; but the Color wi [1 appear 
more freſp and lively, when it is 
broken .in pieces and 


/ 


: ( 2 


be Candy Proof; then take it in 
a Ladle, faſhion it on Plates into 
Cakes; and letting it cool, dex 


n 
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in other Water, wherein you 
may firſt ſet them over the Fire; 
take them out and beat them in- 
to pulp, and ſo put that Pulp in- 

to the boiling Sugar and Water 


are d, letting the Box Lid be 


-J 
1 T5 f 


Continue there a long time; make 
them into Cakes on a Plate: If 
you would have them very white, 

Clariſe your Sugar with Whites 
of EK 
your er Wit 5 
2 21. QUINCI-CAK ES: 
Take Pulp of Quinces, D. L. S. 
pf each a pound; boil over a 
Chafing-Dith of quick Coals: 
- whenehough boiled, which will 
be when laying a little of it upon 
. _aTrencher, it will come from it, 
without cleaying to it; then take 
D. L. S. Searſed, atid ſtrew it on 
the Dreſſer - Board, upon which 
put your Lninee-paſte ;.. which 
when cold, mould up into a hit- 
tle Cakes, and Print them; after 
they are Printed, let them ſtand 
mn a2 Box upon a Stool, by the 
Fire two days or more, till they 


* 


may the better come out, 
terce them. 8 Ef „ 
2. QUINCE-CREAM: Roaſt 
four or five ripe Qinnees, quarter 


them in thin ſlices ; then boil 
them vp gently- in a pint of 
feet Cream, with a whole Race 
of Ginger, and when it comes to 

3 thickneſs, ſtrain it ont, adding 
b o much Sugar and Roſe-Water 
zZ? as will ſweeten and ſcent ir. 


8 


UTNCES to Pickle 


46 39 {CE | 
To 40 this, that you may keep 
them Green zl the Year, take 


=_ Gam whok they are not quite 
. 3 ipe 


pe, waſn them in Salt and 
Water, arid rab off the Scurf, 


- 7 ein to be foie by Dailing [i any bo-on; and "ict ena I. 


7 that 3 firſt ſweeten 


open, that the heat of tte 1 | 
and | 
Iban, and being ſcummed and 


rrex | boil them till they be well co- 4 


make them in faſhion round, ei- 


h ripe, 


* 5 ' 
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in that Water twenty four hours 
boil up a Pickle of Wine-Vinegar, | 
put into it a handful of Bay-ſalt; 
a few Blades of Mace, and ſome | 
Cloves, with fix or ſeven Bay⸗ 

Leaves; put the Quinces into it 
ſcalding hot, and parboil them: 
then put them with the Pickle 

into an Earthen” Pot, and fo: 
they will keep, and be of vſe 
for Tarts, or what other uſe you 
pleaſe to pit them too 
24. Q. U IN CE Pudding 

Take Qnuince pulp . a pound, 


P. TL. S. in 'fine pouder half 4 
pound; Ginger in fine pouder, 


Cinamon in fine 8 of each 
two drams; take a quart. of 


Cream, to which put 8 Volks of 
Eggs, which beat well together; | 
add to it the Qyince' pulp, and 


boil it in a Cloth ſtrew'd with 


Flower. Sc. „„ 
25. QUINCE-PYE.- Take 
preferved Qininces, ſeparated 
from the Paring and the Core; 
make a Syrup of Spring-water, 
with fine Sugar boiled up in it, 
and take as much as the Quinces 
weigh; to every pound add a 
int of the Syrup in a Preſerving- 


boiled, put the Quinces into it; 


loured, and then put them into 
the Pyes in halves, or quarters; 


ther in Pyes, Tarts, or Patty-. 

pans, with a cut- cover; but be-. 
fore you bake them, put mo? "1 
fine Sugar, and leave the Syrup, : 
to put in after; and. ſor Ice it., 
Thus you may do by Wardens, | 
AE only hard- Fears, or green 
Gans ͤ Go no 1 
26. QUINCES t Preſerve, 

Take Apples when moderate-; 
lay them a while aft, 
W 
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they are gathered; on freſh Straw, 


* — . — e > : ; 0 1 
fore; put your Quinces in Glaſſes 
let chem be near Gall; then bet ä 
up the Gelly again with the Sy?⸗- 
FE | 428 1 4 
rup as faſt as you can; juſt be- 
tore you take up the Gelly, pnt . 
in a Musk Comfit into it, then 


nn 


"x 
w 23 
2 


| 


= | or new Hay, for thiee or four 
ar, | days, covered ſo that they may 
ut; ſweat a little, and evaporate the 
me ſuperfluous Moifturez pare them 
ay- very thin, and boil them in 
it pring-water till they are very 
m; ſoft: Cut them in Quarters, take 
kle cout the Cores, and mingle the 
ſo Pulp with the Water, ten Quin- 
vſe ces, and two ſpoonfuls of Sugar 
ou being ſufficient to boil up a Pot- 
9 tle of Water; and when it 

45 boiled to a thickneſs, put 2 
nd, Quinces you intend to preſerve, 
fa and let them boil till they con- 
ler, tract a greener Colour than natu- 
ach ral, then put to them ſome more 
0 f Sugar; the Scum being taken off, 
f put them up in an earthen glazed 
ner; | Pot, and ſtop them cloſe. - . 
and 24, QUINCES to Preſerve Red, 
ith | When they are pared and cored, 


JR into cold Water; and 
or every pound of Quince take 
one pound of Sugar, and a pint 
of Water, make a Syrup thereof, 
put in your Quinces, and ſet 
them on a flow Fire, cloſe cove- 
red, till you ſee they are of good 
Colour, and very tender; then 
take them out, and boi] your 
5 witk the Cores till it will 
I 28. QUINCES to Preſerve 
White, . Take Quinces, core, and 
then pare them, ſtrew Sugar on 
them as yoũ pare them; before 
they are par'd, fill the Holes with 
Sugar, daſh in two or three 
ſpoonfuls of Water to make the 
Sugar melt; ſet them on the 
Fire, let them boil till they be 
tender and clear; do them quick 
and not too much ; when they 
are enough, have ſome Gelly of 

the Cores, or of Pippins ready 
to put to them, with their own 


take their full Weight of double 

refin'd Sugar; core and pare your Y 
Quinces ; have _— two Skit 
lets of Water upon the Fire, and 4 


to a reaſonable Syrup, put your 


29. QUINCES to Preſervi 
White, Weigh yonr Quinces, and 


when they are juſt W | 
put in your Quinces; ſhift then 
into ſeveral Waters till uy are 
tender. Then wet your Sugar 

with as much fair Water as o 
think will cover them; boil it 


Quinces into the Syrup, and boil 
them with a quick Fire till they - 
look cla. 
30. QUINCES to keep for Pyes. 
Wipe the Quinces, and put them 
into a little Veſſel of Small Beer 
when it hath done working: ſtop _ : 
them cloſe, that no Air can ger 
In, and this will keep them ar i =. 
and good all the Lear. 'Y 
3. QUINCES Rn. To 
keep theſe all the Year, take 
ſome of the worlt Quinces, and 
cut them into ſmall pieces, boil - 
them in Water, putting to each 
Gallon three ſpoogfuls of Salt, 
and as much Honey; and ſo let 
them boil till the Water be- 
comes very ſtrong of the Quin- 
ces, and when it is cold, put in 
a quart of White- wine Vinegar, 
and put the beſt Quinces into the _ 
Liquor; cloſe them up in an 
earthen Pot, and they will keep 
freſh all the Year, ſo that your + 
may uſe them for Marmalades, 


or other Matters, at any time.” | 
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FPevers, and other hot Diſeaſes, 
— TO or three ſpoonfals being ta- | 
enn, EE 237 


nnd ſlice your Qu 
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gathered before they are ripe 
and uſing them in i GE IR 


Orange peel, and ſcatter it a- 


. 
- 
4 
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Pj 
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Oven not heated With too quick 


” 
FR. 

by 
my 


Take three quarts of the Juice of 


ek Alicant, or a deep Red Wine; 
four pound of White - Sugar, Oi- 
namon a dram and a half, 


34. QUINCE-TART. | 


thin, and take out the Cores; 


Fouder of Cinamon, and cloſe up 
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JI QUINGES the me, 


Quinces, ſettle it: well, and cl | 
nifie it from the Drezs, and boil 
It over a gentle fire till: half be 
wed then add three pints 


. 


am | Cloyes 
and Ginger two ſcruples, and 
boil them up to a Syrup. Let it 
cool by degrees, and keep it in 
Glaſs - Viols for your ule, tied 
cloſe over with Leather, This 
mixed. with: Water of Endive, 


Is very cooling atid excellent in 


33. QUINCE-/TART. Pare 
| Quinces very thin, 
ſeaſon them with. Candied Citron, 
and beater Cinamon, and Candi 
ſmall, or raw 
Orange, or Limon - peel; put ten 
Pippins to fix Quinces, and ac- 
ng to the bigneſs or little- 
neſs of your Tart, balf the weight 
of the Fruit in Sugar; cloſe it 
up, and bake it, and Ice it over 
with Sugar diſfolved in Roſe - 


Water. * TE | 
Take 

Quinces newly gathered, or kept 
ery dry in Scraw, pare them 
and being cut in'four quarters, 
Zee them thin; then take Pip- 
pins or any hard Winter Fruit, 


ner, lay a laying ot each ſcrape 
mong the layings; add Syrup of 
Qunces, and on, the cop of all 

rew D. T. S. mixed with a little 


the Cruſt, baking it well in an 


Bruiſe thirty two cunces of Pu. 


rified Salt · Petre, put it in a Cru - 


cible which muſt be put in a ve- 
ry hot Fire in a Furnace, and 


pur to it an ounce of Flowers 


eſently 
fall into a, flame, and the more 
volatile Spirit ot the Salt-Petre 
will evaporate; and when the 


lame is over, the matter will 


remain in a very clear Fuſion. 


out the C le, and turn it up- 
ſon-a little aro 17 „ 
This it that which is yulgarly cal- 
led. Cryſtal Mineral, er Sal Pro- 
, tet RS. 
This beaten into Ponder, is taken, 
with good Succeſs in the dangerous 
Di emper called the Quinſie. tt 
alſe coals and works by Orine in 
burning. Fevers, , and other Diſeaſes; 

roctions, 


dam, to & dram, and ma 
| talen in any proper or convenient 


Fs AI ou 24 4,4 at enced 


&c., This Grievan&f Joes moſt 


| frequently happen between the - 
Spring and Summer, the firſt Aſr 
ſault of the Fever is ſeconded 


by the Pain of the Inflammation 


with the Swellings of the Uyu- 
la, Tonſils, and Larynx, renders 


the afflicted Perſon unable to 


ſwallow, and ſcarcely to breath. 
In this caſe, firſt give this: Take 


py- water one ounce, Spirit of 


os 1 


a/Fuire, 


mix for a Doſe, and to 


/ . 


1 / 


| 35. QUI NS I E. 8 to cer. 


when the Salt-Petre is melted. 


ulphur, by a ſpoonful at a time; 
| ſo that the matter will — 


nary: 5 or Dait of: Tongs, take | 
fide down into a very clean Ba- 


5 4 
and the Running of the, 
Reins. .The Doſe. is from balf 4 ö 
and may ss 


ol the Jaws, which together 


Milk water three ounces,  Pop-: : 


Sal Armoniack' twenty drops, 
Spirit of Harts-horn thirty drops; 


11 


8 


* 


PF 


e . PS err 


or A times 10 Ft in ten- 


then ip itting it 5 7 5 : 


Pd : 


| four hours ; = anoint che with that Which is cool 

ex) | = h Honey of | Plantane-water, rare pr and 
nd Roſes wege to a very high Frog · ſpawn · water, of each four _ 
a 12 ree O with Spirit ounces ; the Whites of tree 
bor” . Viol or Sul - Eggs, beat and reduced to Wa- 
1 ſently aft take ter, Sugar - Candy three diamiz3. 
the | 25 1 Hollowihg; (not. r the | mix them well; and RTE . 

5 1 uſual matiner, but only hold it 28 of, N 

tre in che -Mouth till i jt is 2 and 

ion. V 3 pm 1 a PROS 7c. Ip 

take 7 6 288 4 | Fd ? 9 1 , | 

Ba- 
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are (a 1 


| their being 

2 - Barren; Sandy, or . 

velly Ground, which will main- 
in nothing elſe, which the dry- 

er it is, the better it is for 

this ſort of Land they much im- 

prove by their Dong for Nye; ; 

and near Great Towns 

make great Proto hem by keep hoo 

ing them in Hutches 

Bim made very ti bt, 9 . 

they may lye diy. | War for 

þ to ame. ones inuſt Wye, alle! 

they Wy you end in! 5 — 

which is the chie ar de W 

2 


2 


0 


firing, def ore that of 


Ones. 

2. RAB BEE T: If it be few! 
killed, will be iff ; but ik Hale 
killed, will de limber | Alſo | 
Hares and 1 the ſame. 
N 8 kill them, they muſt 

be cold before you put them } 4 
Fannietz, ot elſe they will ſtip gl 
ee * 1 1 


* 


their Increaſe, and 85 


them; ; colt; 


i” 


—— 

ve it them t 
| he drinzls of Hay given them, 
y up that _Moiſtue; 

124 wille G Fa, 
eat, it will Cure 
RABBET -ÞYE, to Ge i 

Parbail two Ra Rab 
bone them, 1 
ſon them with Pepper; Sal 
many | Cloves, Nutmeg and Mace 
them into the ye with a. 
quantity of Forced Meat-Balls, 
Put 4 pound. of Butter on the 
top; and cloſe it, when bak 
and cold, fill it with Claritied | 
Butter. 

4. RA BRE T 4e dt: Take a 
d Rabbet, truſz it, and boil it with 
Weils Muttom- Broth, kits: 

ine, atid a Blade o Mace, 
then take bettice, Spinage; 
Parſley and Winter - Savory; ; 


j 


pick all theſe, and waſh them 
clean, and biülſe them a little, 
to make the Broth look Green; 
chicken | with a Cruſt of Man- 
N in 4 little 

Broth, 


9 firſt 


10 


lard them, 72 5 


1 por | 


* 


* 23 1 
4 * 1 

X + w_ 
_ 


Broth, and put in little ſweet 

- Butter, ſealon it with Verjuice 
and . ch ſerve it — — | 

_ - Table upon Sippets; Garnith th 

Diſh with Barberrnes, 
F. RAB E E TS to Fricaſfe : 
Take your Rabbet, and cut it in 

| 3 put in half a pound of 
reſh Butter, and let it boil, then 
Pur in your Rabbet, and let it be 
aalf enough : take it out, and 


French way - Cut your Rabbets 
into quarters, lard them with 
thick flips of Bacon, and after 
they have been Fry d, Stew them 
in an Earthen - pan with ſtrong 
Broth, a Glaſs of White- Wine. 


\ 


*Diſh, and 


clean your Pan, and put in ſome 
Water, and let it boil; 
- one flice of Onion Tuck with 
Cloves, and a little whole Pep- 
per, a Bunch of Thyme, and a 
ittle Limon: peel, let them boil 
together a while, take out your 


Cnion and Thyme, and put in 
your Rabbet ; ſhred ſome Thyme, 
| Pazſley, Limon: peel and Nutmeg, 
And ſtrow on your Rabbet in the 
pan; take three Yolks of Eggs, 
And beat them well, and a piece 
of freſh Butter, and a quarter of 
ine, or a 


a pint of White - W 
ſpoonſul of White-Wine Vine- 


gar, and beat with your Eggs; 
put them into the Pan, and ler 
"the Pan be woe ſhaikyg and ſtir- 
Ting with a 


| poon, ti 
thick; then 


put in 


| they be 
ur them into your 
erve it up to the 


a Bunch of Sweet Herbs, Pepper, 
Salt, Fried Flower and Orange. 
8. RABBETS, another French 
way After haying ci the Rab- 
bets into quarters, flit their 
Heads, and Fry them in Lard, 
then Stew them in an Earthen- 
pot, with Broth, White-Wine, 
Pepper, Salt, Nutmeg, and Green 
Limon; let a little dried Flower 
be put to thoſe that, u to, be 


4 


dreſs d with brown Sawce, and 
for the others, let White Baw ces 


=> made with the Yolks of 
| . ABR K TS to H 

| Waſh them, take the Fleſh from 
the Bones, and mince it ſmall z 
put to it a little ſtrong Broth, 
made of Mutton, ſome Vinegar, 
and a Shalot or two, with 2 
little grated Nutmeg : Let 1 
ſtew , and flred a handful of 
Parfley, half a pound, or as much 


S. RABBETYS, CHICKENS, or 

\ PIGEONS Fricaſicd: Scald or 
Flay your Chickens and Pigeons, 
and divide them in four quartets, f 
Hack them with your Knife; 
"boil them in a Frying-pan with 


as will - ſerve, of Butter Toalt 
Bread fox Sippets; © ſerve it up, 
Garniſhed with Limons. 
to. RABBE T Reoafed - Spit 
them not Back to Back, but 
Scner them up Side to Side; 


l. Water that Onions has been] being Roaſted enough, take But- 
 Neep'd in, ſcum it clean, and] ter and minced Parſſey, being ſirſt 


1 in half a Nutmeg flic'd, a 
little chopd Limon - peel and 


- 


boiled, and add thereto the Li- 
vers minced very ſmall, and ſo 
ſerve them up. „„ 
11, RABB ETS te Sten: 
Take a couple of Rabbets of 
about three Months old, hak 
Roalt them, and ſo take them of 


Wi | Parſley; when the Meat is ready, 
'S beat three or four Volks of Kggs 
With ſome White Wine and 

* Vinegar, and ſome of the Liquor 

in the Frying-panz but not hoil- 


„5 
4 n 


65 


87 cut than into l 

the pit and put them into a 
Diſh, wich the Gravy that fell 
from them, and as much Water, 
with half a Pas of White Wine, 


ſcumming, 28 


3 
can (rows the other Plants: 
larger Roots which are Tranſ = ö 
rent, eat ſhort, not ſtringy, nor 
too mr are the deft. "— 
AP HANDS, or 


| ſome pieces, 


535 
WII cover mz in 2 
of yp Butter, with Garden : Tho 
ts taken of this. A og 
eating them with Salah and Pro- 
viſions, yet there are many ex- 
nt Virtues in it. 
of the Garden Radiſh cleanſes, 
attennates, and opens, and in the 
at — for er · 


epper and 
1225 dr. three Pippin 


Let theſe; Stew over a 
=; Fine, 2nd Diſh them up 
g. FRADISHES: They 
good Garden RootT, and are 
doe dy Seed. The Small 
. "Early Radiſh, - raiſed- from Seed pelli 
on g hot * - with a ſuffici 
a good Rich Light 
Mould, oy may bave 
depth enough to Root in, beſore 
they reach the Dung, And in 
3 
ones, m oles as as 
hy, ans, 


The Root 


wr 


it Ke the 
tartarous Humors, and opens 
the Obſtructions of the Liver and 
Spleen, [Reins and Wor 
diſtributes the Chyle, The 
which has all the 3 
Roct, 1s hot in the third De 
and dry in the ſecond; w 


Gch et d 5 


order to have 


inger, 3 or 4. 


* q 


— 


tore two drama of it is dr 


from another, into each of whick, 
op a. (ound Seed of two, cover- 
ing them a little, but leavin 
ihe veſt of the bole open fo wil 
they grow to the he 
— before they 10 ate their 


fully given 
Wormmood - Ware tot Kill | 
r orm in re- 
ing the Gravel and Sand 
from the Ki 


a ſpoontnl of 


dneys and Bladder: | 


Leaves, and mm a long Tranſ- 
parent Root. 
n after Falcons will riot 
zun to Seed that Tear. 
Seed is that which produces but 
few Leaves, and a long Rock, 


xed i in the end ot- 
Lowe the Stem, 


A Diſtilled Water of the Roots 
and Leaves, Beautifles the Face 
and Hands, by taking off | 
Spots and Scurff, and making the 
Skin ſmooth aud fair, 
waſhed with it. 5 s "rip of the | 
Juice is excellent a 
t is a ſingular | 
ying A rhe Scurvy, helps all Obſſructi- 

tome days in the Sun. The ons and Althma's, old Coughs, and - 
high, cut them off ſhortneſi of Breath. 

therefore to a reaſonable height; 
do will the Seed be 
N 223 25 Theſe Sown in hot 
be had in February, dens, incteaſing 
April > Thoſe Sown 
other. places, may be Sown 
all manner 


5 cutting — againſt 


Stalke tun up 
14. RADISH + HORSE 1 This 
the better | is in ſome places found Wild, 
but nioſt al Planted in Gar- 
much i0 maſt 
ſhadowy places 3 it Flowers in 
The Juice of it given in 
uk X t, is heid to be very effectua 
2 ning up ſo — forthe Seay; It kills Wor 


. 9 


p 
3 a þ e 


wiſe to the Belly; z by the latter 
mean, it takes away the pain of 
the Sciatica, Joint - Ach, or the 
Hard Swelling of the Liver and 
(Spleen: The Diſtilled Water of 
5 55 the Root and Herb, 1 is _ ta- 
len with a little Sugar That 
called the Garden 7M 1s yul- 
- . ;garly:known; and has fome 
09:1 nalities with it; for'it is 
' Held when eaten raw in Sallads, 
wonderfully to help thofe that 
Are Aflictecd with the Stone and 
| Gravel, and the 
_- +Urine : 
4] Roots made into 2 Syrup, is 
by 1 thing ro purge 


ſtoppage 0 


Half boil a Breſt of Mutton, ſea- 
ſon it with.ſwee Herbs, and all 
ſorts of 
1 dixon ti at, ſerve ir with 
Arbor Sawee. ed 
16. RAIL S to Boil 4. cut 


and put them into a 

trong Broth, add to them Cur- 

rants, ſome Blades of Mace, half la 
22 pint of White - Wine, Pe⸗ 

i aa: . when 05 are aſto- 

gether a 

pany 


8 =. lnrle Suga in D. R. 
the 


"vi or . ſliced. 


them in a cold place; 


fz. Double, 
The juice of _—_ low) 


- 9373 1Þ$s *RAGOD: "ry lake 4 


ce, lay-it on the Gri- 


| 5 olf their Heads and 1 e 
pkin 


0 0 Te — — | 
W.- put E 


Limon- peel, put them into an] Hagds. 
N . with of the-Ginſter 


- "AK Cl Tas . 
| 7H in "Children ,5 he the . being þ erer = two 2 | 
drunk. in convenient rs, or | W: it boil half an hour. 
the Root laid, bruiſed. oultice- — thee it trom the Fire, ard 


and cover ir cloſe for' three or 
fout days, ftirring' it twice 2 
day; ſtrain i - - and Bottle it- 
cloſe ; but fill the Bottles rx 
full, leſt they break, and per 


alter 2 

Fortnights rime driak it. 
18.1 KAN UN CULus, 
or Crowfoot + They 
monier, and 71 in the Yong 


ee e e 


of which — 7 a good variety. 
Bag which cheſe fol. 


— er 9 with many di- 
vided Leaves. 3. The Double Red 
Alan. 4. The Sage Leaf, of 2 
Bulls: blood: Color, Ae full 
blown very Double, . 


Monſter ef Rome, 2 Rich Scarlet | 


Flower, and very Double. 6. The 


| Pavoin of Rome, a | rg F lower, 


Mervila, 
ales but Marbled with'a deeper 
Scarlet. 8. The Terius, a bratiched 
—— having on each branch a 

rge donble . of a — 


a Tear. 5 more 6r 


one pound of ,White-Sugar, the may be freed from its Filrh with 
-. Jaice of two Limons, and one Water, by rubbing it with ones 
This Rape is the Stülkt 
ob 9 ibs 

en 


are like mus 4 


are f. Singh, 


n Weesen AAR] 


rere 


aided "Care be taken of. 
Broth to them, and 7 Cleaning it every Morring with 
them up Garniſhed with Limon, ſa piece of Linnen, the Matter 
.-.: | {rhat'is:on' the: fides of the Veſſel, 

137. RA FSO N - W I. N 8 : [and taking off that which dim 

[* Take two pound of Raiſom of [on the top of the Liquor 
the Sun, ſlit and ſtone them ; [little Broom. The Rape 


with a 
it ſelt, 


vs Kates... « * —" 7 


8 1 to ſower, 
ca 


Air, without which it would heat 
it ſelt and be 


wherein it is, either with Wine 
or Vinegar. x .* 5 
20. ® RAPE-SEED, or COLE- 


ox Land newly recovered from the 


Which is very good grows here. 
It is Sown on Land (Fallowed in 


Ground bei 


time to cut it; then it is laid to 
xy, Which is done in about 2 


all the while, becauſe the Seed is 
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they, have been freed. from their 
Grapes and dryed, and is uſed in 
making of Vinegar, which alone 
heats and ſowers the Wine: 
But it is firſt ſelf its ſelf, put into 
betore it it 

into the Vinegar Veſſel, to 
which end, as ſoon as it is ſepa- 
rated from the Grapes, preſently 
after Vintage, it is caretully put 
up in Barrels, leſt it ſhould take 


ſpoited, There is 
no other way to keep Rape, Which 
has. already been uſed, than to 
drown it, vis. to fill the Veſſel 


SEED. It grows beſt, and alſo 
improves Maxſh or Fenny-Land, 


Sea, and grows well in any Fat, 
or Rank Land, and the Ranker 
they are the better; but will do 


well on any Land which is dry | make them (ſwell, and fill them 


and warm. The beſt Seed is that | 


which is largeſt, faireſt, dry, and 
of a clear color, like the beſt 


Onion Seed. It is uſually brought 
to us from Helland, but that 


May, ) about Aidſummer, the 
made very fine and 
id even, 


Wheat; when one half of the 
Seed begins to look browg, is the 


Fortnights time, not turning it 


apt ta ſhed: Therefore they ga- 


xefore it is Sown -| you may chuſe whether youw! 
bout a Gallon willSow an Acre. put any Anchovy in the boiling, 
And it is Sown for a double uſe, ] bur only melt the Butter wien 
1. For the Seed, which they WF 
commonly Reap as they do 
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Barn, they Thraſh it out immer 
diately: t in Lincolnſhire, ther 
commonly Thraſſi it Tas ag 
upon the Sheet it (elf. Its com- 
mon, Produce, where it thrives, 5 
18 40 Buſhels upon an Acre, E. 
its uſe is to make that Oil of, 
which we call Rape - Seed G. 
2. Tis Sown for Winter- ood for 
Cows, Oxen, Sheep, &c, in 4 
January, February, and March; 23 
when other Food is wanting, for ' 
which. uſe alone, it turns to 
22 advantage in the more or. 
inary ſort of Lands. That 
which grows in the Richeſt Land, 
is beſt. to be kept for Seed, be- 
cauſe it grows rankeſt and ſtron- 
eſt: And when it has been cut, 
the Stubs of it will ſpront again, > i 
and afford excellent Nouriſnmennn 
for Sheep, care being taken, that 
for the tirſt 4 or 5 Nights, they 
be put out into ſome Graſs- 
Grounds,” becauſe it is apt to 


with Wind. 3 

21. RARE way te Butter & 
CRAB: Take half a pint of 
White-Wine, two Anchovies, a 
little grared Nutmeg, and ſome 
grated Bread, boil them well to- 
gether, then pick the Meat out 
of the Crabb, and put it into the 
Liquor till it is throughly hot | 


4 


L 
1 
4 
— þ - 


Anchovey,Sawce..  . >: .M 
22. RARE Pickled Oifters,  _ — 
Take the largeſt Oiſters you cm 7 
get with all their own. Liquor, 
waſh them one by one in its. 
put them into a Stew- pan, ſtrain 
their Liquor from them through | 
a ſine Sieve, and put to them 
three large Blades of Mace, a 


her it into large Sheets, and up- 
othee Cloth, or in a 


= 
* & 
* 


| poonful of Salt,.a Race ot Gin- _ 
ger cut in three pieces, half a 


: 
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moſt enough. 


wine-Vinegar, 
or two. Take 


ji 


— LA us MALL —— — 1 
86 
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ſuet ſhred v 


ieces, 121 in the Spring time, and are fit rg 
ole Corn replant He next Spring after, inf 
ders, each Plant being two Feet 
diſtance from one another. They 

the Summer 
| Suckers, ſome 
of which you -may take away 
to make a new Plantation of, by 


| ee ons in three 
whole Cloyes, 12 whole Corns 
of white Pepper put this quan- 
Spice into every quart of 
Oiſfters : put them over a clear 
' Fire, and let them ſimmer gent- 
Iy for one half quarter of an hour, 
and turn them When they are al- 
Then put in two 
ſpoonfuls of the beſt White- | 
3 we it one boil: 
| m off the Fire, 
and put them into an Earthen- 
pot, and 2 into them two Bay- 
Leaves; ſo ſtop them cloſe, and 

keep them for your uſe. 

234 RARE FPForce-Meat-Balls, 
Take a pound of a Leg of Veal, 
gat it into thin ſlices; hack it 
with a Knife on a Trencher, lay- 
ing by all the Skins and Strings ; 
take a pound and a half of Beef- 
| 5 = 1 it 
very well with the Veal, it 
into a Stone Mortar, 3 | 


March, either in Beds or 


hoot ont durin 
many-well root 


which-means the remaining ones 
will be renewed, for- they are 


or middle of Fuly. In the 
Month of Merch ſhorten all their 
new Shoots which grow round 
abont the Stock, plnck away all 
the ſmall ones, as alſo the old 
ones . which are dead; but cut 
not the Tops to a round Buſh, 
for then they will grow fo thick, 
that they will neither bear nor 


they grow taller and thinner. -. 


dry as ſoon as their Fruit 124+ 
thered, which is in the beginning 


ripen their Fruit ſo well az if 
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ful of Sage, and 
xy very mall; mix it all well 


put it into a Pot, and ſer it in a 


ſtrong Broth a quarter of an hour, 
did ue cen ane 
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Pepper, half a ſpoonful of Galt, 


234. RAS BERRIES. 
here are three forts of Raber- 
| - _ _ *"-2, The large Red Garden, which 
is a moſt pleaſant Fruit. 3. 


to ibe laſt. They are chiefly pro- | 


it with a quarter of an ounce of 


2 Nutmeg grated; ſhred a hand- 
'a little Rofema- 


together with hand with 
wwo Tges until it is a Paſte, and 


cool place; when you uſe any ot 


it, row I it into round Balls, and 


ſome into long cnes like unto 


Sauſages; then boil them in 
uſe them. 


1. The Common Wild. 


| Ee 
White, which is little inferior 


pagated by Slips which ſprout 


zt till it is a perfect Paſte; ſeaſon | The 


3 RASBERRIES. 


take an equal 


to a Syrup and top or cover the 
Veſſel cloſe: It's very cooling 


and pleaſant, and is to be given 
in hot Diſeaſes, Again, Take 
the Syrup of ies and 
Clove - Gilhflowers , each twd 
ounces; of the Juice of Kermes, 
one ounce : make a mixture, and 
take a ſpoonful. every Morning ; 


it is an excellent Cordial fer Wo 
men before Deliv 5 


ith as much 


4 i 


one of their Stocks every year jboil to a Candy height, vis, tiff 
13 ; a a ; 1 AF: 
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ſe are very Cordial and good 
in Taſte: The Syrup much a- 
vaileth. in Fevers. To make 
which, take theſe. Directiom: 
Of the Juice clarified, and Sugar, 
antity, boil them 


26. RASBERKY - PASTE, 
Take the Juice of ripe Rasber» 
ries ftrained hard thto* a Cloth, 
boil it. Take its equal wage 
of D. L. S. much fair 
Water as will wer it, which 


F 


Rasberries and 


but if for Marmalade then 


= * 
Wee "RY 
. — . - 
0 


ir lies upon- Plate clear, like a 


Cryſtal Drop: Preſently put iato | t 


it the 8 f . — 
nually ſtirring it till the Sugar 
and Juice devel mixed. Pur it 
on the Fire, and give it a walm 
or two, and ſo put it into Glaſſes 
for Paſte, ſcarcely an Ineh thick; 


Inches; put it on a Stone where 
it may be but warm; and when 
it is (tiff enough to cut, turn't 
out upon a Sheet of glaz d Paper, 
cutting it into what faſhion you 
pleaſe; then put them on the 
Stone again, and ſo dry them up. 
When your Marmalade is dry, 
t it into a cooler Place. 
27. RASBERRIES 0 Preſerve. 
Take the weight of your Raſ- 
berries in fine Sugar, take ſome 
Rasberries, and bruiſe 'em a lit- 
tle, and take the Juice of the 
bruiſed Rasberrier, and the weight 
of it in Sugar, and your other 
Sugar, named before, and boil 
and ſcum it; then put in your 
whole Rasberries, and boil them 
up once; let them ſtand over the 
Fire without boiling till you (ee 
it will Gelly, and that it look 
clear; take up "your Rasberries 
one by one, and put them 1n 
Glaſſes; then boi] your Syrap, 


q 


and put it over them, | 


28. RASBERRIES to Proferve, 
Take the faireſt Rasberries, and 


weigh them, and to a pound of | 


Rasberries, take a pound of 
ad þ 


D. L. S. and half a pint of Spring- 


Water; mix half the Sugarand | S 


half the Water in the Preſerving- 
pan; boil it, and ſcum it clear; 
then put in your Rasberries 
fhake them, but not Rr t 
with a Spoon. When they boil 
up put in ſome of the Sugar and 
Water; ſo do till all the Sugar 


Ind Water be put in at ſeveral 


TWO 
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times in tue boiling, and Wien 


the Rasberries look clear, take 
half a 77 | 

and baff a pound of B. E S. and 
pur it into chem; let it boil, till 


* 
* 


* 


it begins to Gelly, then table 


h 


them off. 


and 


29. RASBERRIES 1 


— e 


| dry, Take Rasberries that are 


| 
; 
; 


þ 


not too ripe, let them be pickd 


and put into Sugar, giving them 
a cover d boiling; — 9 | 
taken off from the Fire, they - 
muſt be ſcumm'd, and put imd 


an Eartheri Pan, to continue in 
the Stove during twenty four 


hours; as great a quantity of Su- 


gar is requiſite as of Fruits. For 
Example, 
each; when they are cool'd. drain 

them from their Syrup, and dreſs, 
them as other Sweet-Meats, in 


abont four pound of 


order to be ſtrewed with Sugar, ; 


and dried in the Stovefter the. 


uſual manner. - 


Take 'em pretty ripe and weigh 


them, take their own weight in 
Sugar to a2 


2 D. L. S. boil the 
Candy with a little Water, pug 
in your Razberries being 


ſt 


braiſed ſmall in a Silver Diſh, 
mingle them well with the Can- 


dy, then drop them upon Plates, 


or in little Tin-hoops, put them 


into your Stove, and keep them 
with turning, till they be dry; 
you may ſtrain. your Rasberries, 
1 like them better ithout 


31. RAS BERRY. TART. 
lay in your R ies, and co- 
ver them with P. L S. cloſe your 
Tart, and bake it; cut it up, and 


well 


* 
4 


put in half a pint of Cream, the 
| Yolls of two or . 
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ſerye it in cold with the Lid off, it (elf. Fhe Bottles muſt in this 
and Sugar ſtrew'd upon the brims manner be ſhifted twice or thrice, 
_ pt the Dil. een as there is any Settlement 
232. RASBERRY-G EL IL v. found in them. | Avoaher way; 
Take of the Fruit pretty ripe; Some take Juice of Rasberries, 
ſet it over the Fire in a Pre- White or Red-Port-Wine , of 
ſcrving-pan, and extract the thin [each equal quantities; letting 
Juice, cooling the bottom of the | them ſtand 2 or 3 days cloſe co- 
Pan, as you find occaſion, with | vered, ſtirring the mixture once 
fair Water; ſtraim it with a|a day; then ſtraining it, put it 
fine Strainer, and When as much into a ſmall Veſſel with a Faucet 
is taken as can be, add the like in it, adding a portional quanti · 
weight of Sugar, and boil up into ty of P. L. S. and in four or five 
dy. days they draw it off into Bot- 
33, RASBERR Y-SYRUP. |tles, CD end ene 
Take nine quarts of Rasberries | 35. RATAFIA of ſeveral Sorts, 
gathered dry, and clean pickd, This Liquor is at preſent very. 
put them into four quarts of much in vogue,; and may be 
Canary in an earthen Pot, and made of Cherries and Apricock- 
| paſte or Jute it up very cloſe, Stones, and Muſcadine Grapes, 
/ keep it in a cool place ten days; according to the following In- 
digeſt them in a Glaſs Still, ad- ſtructions. e ee, 
_ ding a fourth part of the former 36. RAT AF IA of Cherie, 
ntity and freſh Berries, and | Let your Cherries be bruiſed to- 
Wine; and when all the Colour | gether with their Kernels, and 
is taken out of the Berries, ſtrain |put into an earthen Jarr, or into 
out the remaining Liquid part, a wooden Barrel; but a Cask that 
and put as much Sugar as will | has held Brandy is more eſpeci- 
boil it up into a Syrup, keeping | ally proper for that 27 17 2 To 
it ſcumming during the boiling. twenty pounds of theſe Cherries 
34. * RASBERRY - WINE. add three pounds of Raiberries | 
1 ery quart of Rasberries put | likewiſe bruiſed, with five pounds 
a pound of D. T. S. let them | of Sugar, an ounce of Cinamon, 
ſtand two days in an Earthen, Pot, [a handful of white Pepper in 
- _ Often ſtirring and bruiſing them; Elos; 2 few Nutmeg, twenty 
' then put them into a Woollen | Cloves ſlit, and ten quarts of good 
Rag, hang them fo, that the Li- Brandy; Leave the Veſſel unſtopt 
__ quor may drop into another Veſ- during ten or twelve Days, then 
; el for 24 hours or more. Put | ſtop it up, and let it continue 
=  - _the Liquor into a Stein with a | untouch'd for the ſpace of two 
2 WM Faucet in it, where let it fer- | Months, Thus a greater. quant 


beaten, and a little D. I. S. then |be put together into a Bottle by 1 
] 
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SW | - ment; and at a Weeks end, or|tity may be made, by mingling 
Päoner, take off the Scum: If jt | the Ingredients proportionably; 
de any thing fine, bottle it up, | and the whole may be enriched 
_ : = and at another Weeks end ſhift it With ſome Drops. of Eflences 

|  - mito ſreſh Bottles, reſerving the | and ſweet Scents, When the 


_ .. Fertlings in the bottom of the | Retaſia is fit for drinking, the 
Bottles, which way aterwards | barrel mpſt be pierced 1 
5 Fo 8 Ns 258 a 0 * ; „„ 5 , „ = 4 
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le by one; the Wine-carks are; but man alſo be preſerv'd, which will _ | 
n this: if it be kept in an earthen Jarr, give it 4 very pleaſant Smell; and 


brice, 


it muſt te ſtrained rg; the | to improve 8 the Fuice ß 


ment Bag, and put into other Veſleh | Mulberries may be 25 mingled with. 

Way, carefully ſtopt up, to be uſed as} Brandy, and clarified by training is 
aries, . iN occafion ferne. | throoghthe Bog, Thoſe thes n . 
9 0 H A of Cherries, | pared with Strawberries and Rasher- - q 
etting i another way of making. Having | ries may. alſo be ordered after the | 


ſe co- ovided ten pounds of Cherries, | ſame nanser; and @ great variety- 
ONCE et them be bruiſed and put into] may be produced even out of one ſors - 
t it earthen Pitchers with two quarts | of Ratafia: Nalberries likewiſe ſerms : 
aucet of Brandy; let the Veſſels be| to bring it to 4 goed confiflence, and , 
uanti« Well ſtept, and ſet by for five or] make 4 very ſweet Liquor, when iu. 
x five WW fix days, at the end of which, | fuſed with the other abow-mettioned | 
Bot- the Cherries muſt be preſs d in a I#gredients, > © 
39. RATAFITA White, Take 


innen cloth to get out all their = 
| Sorts, nice: In the mean while, let] a gallon of Water, a pound of 0 
very e pounds of large Curran; be 


D. L. S. an ounce of Cina . | 
with Cloves, white Pepper — HR l 
Ginger tied up in a Rag; as „ 
theſe Ingredients into a Copper 
pan ſet Over the Fire: To I 5 2 
fie the Sugar, throw in tha 
White of an Egg, clear it well "4 
from the Scum, and let all bout 

together, till at. leaſt one third 

part be conſumed; if you per- 

| ceive that the Liquor has not ſu . 
ficiently acquir'd the taſte of te 
Ingredients: Then take it o 
from the Fire, adding a quart f 
Brandy, and let it paſs thro the 
Straining· bag, or only through a 

fine Sieve; you may alſo give it 

à fragrant ſmell, with the Juice — 
of white Ry Ties My — 1 
ries, provided ſeparately in a Pot, I 
as upon other pane ak or cells. B 


y be boil'd with three pounds of Su- 
— 5 ar, and preſs d Abe Cherries; 
rapes, o as both ſorts of Juices may be 
g In mingled together, allowing for 
. every quart of that N 
berries, of Brandy, and a quarter of a 
ed to- pound of D, L. S. add the Ker- 
„ and nels: of yon OR Cherries, 
r into With half a pound of Coriander- 
k that ſeed, a. 5 Mace, Cloves, Ci- 
ſpeci- namen and long Pepper, all 
:: To ounded ;together, and fill your 
1erries MM Pitchers or other Veſſels with 
xerries | the Liquor; leaving it to 10fuſe 
zounds for the ſpace of fix Weeks : At- 
amon, 222 it mult be pe 
Jer | raining-bag, and put again, 
wenty With the Kernels of Apricock- 
f good Stones or Cherry - ſtones, into the 

opt Pitchers, which are to be kept 
then fea ſtopr, and the Ratefie may 


ntinue drawn off clear, upon all oc-| it may be done with Orange? q 
f two ſions. © 4: '' | flowers. If for want of the ved | 


quan: Ml 38. RATAFIA to Tindure. | ſorts of Rare, above-deſeribed, | 


ling To give the Ratafia « tinclure »f | you are minded to give this the 
nably, 1 Revberries,” or Strawberries, ſome ] lame tincture, it may be colour= _ 1} 
riched - it may be prepared ſeparately, 'with| ed by the means of Mulberry- -_ © 
ences Brandy, Sugar and Cinamon ; or elſe] juice; or elſe with thick Orlet I 
n the the Juice of theſe Fruits may be in- Wine, or ſome other of the like 


Fd at any convenient opportunity in| nature; or laſtly, with prepared 
ve the Fart of the Ratafia : Orange-flowers| Cochenele, 
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dients: 
| Cocks 
vine, 


ao for a day or 1 
which Term the 

. 

r wit a 

Wes "Otherwiſe, the Apri- 
boil'd in W 
by that mean more 
eaſihy made clear, adding to every. 
quart of ſuch Liquor a 
Brandy; and 


be 


2 quarter of 


, of Sugar, with Cinamon 


Mace, and the Apricoel 
_ After all have been, well ficep's 
Don eight or ten Days, the 
Xr muſt be ſtrained again, 
into Bottles or earthen 
for ule, 


_ Pitchers, to be kept 
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| Cloves, Mace, — 1 a few Grains 
F Pepper, and left to infuſe for 
| of two or three Rag fx 
| . et the Rt be 
een through a Strai 
BF 0 Wor IE put in- , 
Ea z adding a grain ol 
: , if ut be not ſufficiently 


un d. 
N RAWLEIGH, his cordial. 
| Take a gallon of Straw- | 1 
kerle, put to them 3 ow 2 


{pace 


4 


* \ 


|-Grapes, 
i let 8 
wing for ever 


rt 
ES 


maſt be 


i 


| Brandy, and Þ ſet Thom A 
iff, | four Days : ſtrain them ont, and 
.of ſweeten the Li 9 1 part with fine 


grain or 2 of Musk. 


Sugar, 274 add, if you = 


This great 


;ſere- | revives the Neart, and is 


made choice of the beſt o 
or are wt, | 


Br} Xx their 
of Brandy, and a' 
0. of Sugar; i 

d into 
Cinamon, | 


mT 


quart 
loves, 


-kernelx: 


cla- 


'of 


5 


3 


m- 


* "Swooning Fits. 

43. RAT-G RAS S. *in 
PR: on any Land, but EC, MM, 
cold, Dare, Clay and ing 
ad | Grounds, It 5 the 


Froh, bers d the beſt of Winter 
Food for Catle, and ſprings the 
earlieft of y. It will grow in 
e 
in ight, or ſan- 

Pl Land. which *r - aft liche St. 
on : It is preferred before * 
otker Graſſes, as taking in all 
forts of Poor Land; There is no 


Cattle will then Lp it ; but be- 


comes the ſweeter. *'Tis 

Horſes, Cows and Oxen, and 
very much prevents the 7 
of Sheep, Three Buſhels of the, 

Seed will ſow an Acre; fome 
ſow it with Nen ſuch or Clover, 
which is ſaid to be the bett way 


proper for it, they will mix one 
or two Buſhels o 2 Gr Seed, 
with half 2 Peck of Clover, for 


clever; and will laſt upon ſom 
Lands 9 or 8 Fears. Cut ſome 
when 3 it makes the beſt 
Hay; but the Seed, (tho Joy” 
grow ) is not ſo good, at if ful lt 
ripe. An Acre has been f ſound 


1 df \ * 


4 Loads o 
Cres 10 de taken of the 


e | 


danger of over-ſtocking it, be- 
cauſe if left to grow too rank, 


ing eaten, and kept down, i be. ; 


an Acre, It is a thin Spiry Graſs, - 
and will not be of any Bulk the 
[ firſt Year, unlefs thickned by th 


to yield 4 Buſhels of Seed, and 
1 Fodder or . 1 


and the Winter 


of ſowing it. je. Sand is 
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— 6 
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| Yeu about London from 2 5, 64. 


chli It was firſt found out by 
Pecquet, Anno 165 1. and 13 a Ca- 


thicker in Men, than in Beaſts, 


| comyeys the thylus up to the Sab. 


| moſt end of the Back- bone. It i: 


the falling down of the Furdamend. 
| cal Nerves, becauſe they are uſed 


f Animal, it e mute: And 
| therefore if wounded or cut in aſ ſtance, 


r . 5 wem * tion. =_ that it hall any.” 5 1] N 


k #- a - | 
p . 
NE — 1 7 7 W 
27 3. ”K 3 
— — 5 Nr 


7 heathen, that it} b: : a di it felt, 72 7+ | | 
Wren not too pour for then it tis uml N be a Branch — 
will heat. The Seed commonly | of the — or 8th pair, = | 


{ out of their Tn 
to 35. 6 d. the Buchel. So oy 


| called, becauſe. js pe 
' 44. * RECEPTACULUM defend: and then 
© ſapply the Males of the te 5 


vity, Nr all the Lacta $6 R ED FACE, co Core; . 

Vein cm themſelves. It is of Take of Spring - water a pint, 

a veſicular Subſtance,” Which is Oil of Tartar, and. Oil of. Bitten 
Almonds, of as 


bur the Cavity 13 larger in Beaſl 
than in Men, from which 

ceeds the Dudu. Theracicus, W ich | | | 
put it into two quarts 3 „ 
water, let it ſtand till it be c - » > 
j then take off the h9p; 068 — 
waſh your 17955 wich the 


clavian Yeins on the L ft Side, and 
fo to the Heart. 

$2.4 RECREMENTS. 
They are an % te Fr, Fi 2 
3 m 


Witze, ä . 1 

46. * RECTUM. Tnteftinam.| vis. Calaminary 70 . 
The Arſe Gut. . 
Gut, which begins at the firſt \Lithar of Gold, = 
Vertebra of the Os Sacrum, und each t ounces, Camphire 
pans ſtrait downwards to the | three drams : Put theſe into the - 

xtremity of the Rump, or ut- agen it till it 15 1 
comes cold; then add a. i 
two of the Spirit. of. Wine. 
Red Ointment is drying at 
cooling; it heals, 2 ant 4 
2, that . the 


about a Foot in length, and not 
ſo wide as the colon; but its Mem- 
branes are thicker. If this talk 
out thro? the :4nus, it is called 


4 5 RECURRKN T Nerves, 
They are called by (ome the Yo- 


the healing Part, and boſtes the 
Core, Ke. 
0% REDINTIGRATION. . 
It is a reſtoring any mix d. Sub- 
whoſe form is deſtroyed, 
the, ſame Nature and Conſti- 


with: the Inſtruments of Speech. 
Galen cutting one of them 1n an 


5 is ſaid to become] to 
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Ade Properties it had before. 


Mr. Beyle about the Redintigration 
of Salt: peter, proves, that after 
ere Has been Ruxed in a Cruci- 
ble over a ſtrong heat, and after 
all its volatile Particles had been 


\Forced away, by caſting in light- 


E Couls fo often into the Cruci- 
By , till the Detonation | ceaſes, 


=) 
/ 


* 


Fl 


1 


| oftion of Fenugreet and Camomit ; 


Perties- t F Sel Tartar; ; 
Ke on vet eetly, by pour-| and 


| ich means it became a Fiæt 
Were, near a-kin in all its Pro- 
yet 


Ing to this Fixed Niere, either di- 
Tired with a due proportion o 
Water, or let it run fer Deli 6. 
wor 2 ſuffcient quantity of Spirit f 
Nitre (which by the by, amount - 
Ad nearly to the quantity of that 
larile Part, helore burnt off) 
could ſuddenly re-produce 
ne Cryſtals of 'Salt-peter of the 
common Form and Virtue, - 
52. REDNESS i» the Eyn. 


This often proceeds ſrom the i 
. _ ever-abundante of Blood that 


nd- j Goosberri 


TE; 


ing. To do which, 9 9 


er the Fuice of Night-ſhade beaten 


* 


\ 7 * 
* ; Sy 
: ; g * of 5 2 : N * 
. . 


— 


en with the Oil of Reſes, and the 


White of an Egg, and dip « Linnen 


. 


* 


the bi 


beat | ] 


cloth in it, and lay it on the Eyes 
* % Lie denn to take your 
TI „ 
52, REDNESS of the Eyes. 
Take Camphire a quarter of an 
Ounce, „ pains and Bolus, 
of each half an ounce; Verdi- 
griſe braiſed and fifted very fine, 
2 dram; infuſe theſe in a pint of 
the diſtilled Water of large Plan- 


tane, often ſhaking them; waſh 
the Eyes with the Water often, 


it will take away the Red- 
neſs and Pains, aſſwage the Swel- 
ling of the Eyes chat have lon 

ſo continued, and may be uſe 

as an excellent Mouth-water for 
Apoſtemated Sores or Ulcera- 
z. T RED BEET PY E. 


Boil the Roots tender, peel, and 
cut them into pieces; ſeaſon it 


with Salt, Pepper, Cloves, Ci 
namon, Mace, Nutmeg, and ſo 
much P. L. S. to pleaſe your Pa- 
late. Lay it in your Pye, with 
a good quantity of Beef. Mar- 


candied Limon and 


rants, more or leſs according to 


flir an 


Taſte, ite s _ 
| 54. * REGULUS of Antimony, 
It is thus made, Take Antimony 


in fine Pouder 16 ounces, Crude 


Tartar in Pouder 12 ounces, Salt 
peter in Pouder 6 ounces ; heat 
a large Crucible 'red hot, and 


_ — 


throw in a ſpoonfal of the mix 
8 18 FS e . füre, 


R 
FN 


1 
age ot n 


0 may take e 


* * _— . 


a 


ture, preſe 


2 Tile x 


out as beſoxe into a.greaſed Mor- 


tar, or caſt it in a Mould, into 


mall Bally ox Bullets, Cups, &. 
Tu of this Regulus the .Antimoni- 
| "of Cup is made, Now Regulus in 
| Chymiſtry is that which, when any 
Metal or Mineral is ſeparated 
in a Crucible, in order to Pmifi- 


cation by melting; the ſiner and 
metaline Part ſeparates from the 
groſſer or droſſy, and ſettles to 
the bottom of the Crucible : This 
18 called the Metal, or Mctaline 
Part, or Regulus of that Body. 
F. *REINS RUNNING. 
| pery. Night, two or 
three grains of our Volatile Lauda- 
wum, for eight, or twelye, or ſixteen 


Nights, more or leſs, at you ſee oc-. 


caſion, and if it is Virulent and In- 
vere rft purgs - thre or four 
times with our Family Pills; then 
* after the Purging take the Lauda. 
vam, and five 1 2s times à day in- 
Jject into the Yard ( with a Tard Sy: 
E this following Injedtion < 


2 ) | 
Tale. Plantgue Water a quart, Roch- 


Allum, - White Yitriel, Saccharum 
Saturn, ef each two drams; mix 
and diſſolve, to which add Spirit of 
"Wine three ounces, digeſt ten Days. 
then filter through brown Paper, and 


5 deep che clear Water for uſe, 


= 


# 


— 


"of the ſame Oil three pownd, white 


Pot being taken e, Hir the Oind- 
ment with 4 wooden Spatuls' ; aut 
whew ie thickens and ws half eld 
take Cypreſs Nuts, M hortle berrie 
Pomgravets - flowers, and Kinds: 
Acorus, the Stones of Grapes, Grains 
Acacia, burn the Allum in an or 
nary Fire; then beat the other things 
| e pag ty th the reſt f the In- 
gredients, the Maſtick excepted, which 
maſt be beaten pat; and having 
Ned the Pouders thus prepared, mix 


| them with the Ointment, ſtirring it 


till 34 becomes cold. 


This is 4 good Stypticł Ointment 
applied with Succeſs. 10 the Reins 
to firengthen them; alſo the Lga- 
ments. of the Matrix, | «he Deſcens © 
whereof it binders, and prevents A- 


bortion, by anointing the entrants 


Belly. Ir is alſo ſurceſifolly 


Bees. war wins ounces, melt the Was _ 
in the ſame Pot and Bath; then the 


\ 


7 * 


theresf, and the lower part of + 8 


to cloft the Neck of the Matrsx aft 


Lying in, and to. conſolidate what 


Defetts may have happened in diff- 


cult Labour © It 3s alſo ver) proper © 


againſt the Relaxation of the | ſtrait. 


Gut, applied without, and pat into | 
Rn and to op the n- 


the Fundament , 


reaſonable Lofs of Blood in Woman 


lad n the Region of the Reins 
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2 


ad Liver, aer 2 Ir 1 
off n pon the Stomach to fay 
Fe, 
| Heat; and is tße beſt known © 
We Conſolidation. 


: and | 
HEUBARB: Kü a 
iet Medicine, gentle, and 
without danger, herein man 
Virtues are compriſed : It clean 
_ feh and fortificch the ' Stomach 

und Liver, eaſes the Pains and 


Prickings 


EZX hat 2 — fi 
a t ro! 
you. as the Jaundice; | e, 


1 Stop 


N of the 2 
tin * 1 * 
— be moder ately nd Tops it 
convenient times without 
'The Chewing of it Purges ta 

and Phlegmi It is excel- 
Jent boiled and taken in Poſſer- 
3 before the Cold Fit of boy) 4 
— ur "are is ft ex · 
10 4 enious 
for the Cure of Fluxes of the 


EE uns lt, 
tom' CC 8 it, 


is acaounted as the 

moſt Excellent of Roots that ever 
— Was brought into this Nation 
any Foreign Parts. 

18. RHEUM: Take a 

, or Nadel. Þ 


by by tbe ounces, of 


8. rs 5 per bin oy Mir n__ of the 
"SH 0 8 s - Flowers, 


1 2 8 at 890 and when you 
take it, which will be den to. 


_ a Liguorice| md 


Wards Bed -· time, dipthe bruiſed |/ 


This Ointment cauſes no 


A ; | Clears the 


and. gong: 
1. 


4 ak. 


iam 


SG and Lung c a 
Matters. 

e eee 
ake ice - ſeeds ite Poppy- 
ſeed; and Purflain- ſeeds, of 4 75 


2 dramz Tr bench, Gum- ra- 
bick, and or con, of each dale 


yl drm, Opium three. Grains; 


bruiſe and pouder theſe, a 

make them up into a Paſte for 
26 Lozenges, with Syrup of Red 
Poppies ; and when you take 


one of them in a Morning, 


- fat Nigh bruiſe it and put 
into 5 Frtle Wine 7 then > | 


no ſelf warm, and ay 
the Air as 4 — 
F the Catarrh or Rheum s Vihe- 


Ha, and bas bern of F long Pk 


auece, it will ſcarcely be poſſible 
ta be Cured without the uſe of 
danum - 1 this caſe, take our 
8 5 Lan 
- wy wore, 5 aduglly increaſing 

ati 


7 as the Patient can bear it, 


N rhe going to Bed: and Morn- 


2 and Non take as much a a 


Belly of all kinds, which it does |Cbeſost ofthic Elecludry: Take Pulp 


of Green Ginger four ounces, Syru 
the ſame three ounces, Flowers of "A 


phur, 2 0 5 5 wits 2 of e each 


an ounce, 
Vonder, mix wit 115 former things 


(Twary. 
60. RHEUMATICK EYES: 


ow Firſt gemly Purge the Head and 
icken it it to a kind of Body yan let the Patient ſwezt 


a little : Then uſe the going 
run ler for the Eyes. | 
ake Nuts prepared an 
4 quarter, 14 d Coral, py 282 
tow Mitobolans, of each 4 quarter 
4 an ounce 5 Pepper batf 4 


dram, 
„der them very finely, and frew 


end of the Stick in it, and ſuck fame of it in the Corners of the 


from that about as much as Eyes! This do frequently, and the 
ounce at a time, 


"comes to an 
"This is excellent good likewiſe 
* Colds, * Lanes * 


b Pw 4 5/0 ; and. then 
waſhing, the Si beover 
bis Gre e | W ue 


8 
fie three Graus 


being in! ne 


14. 


then ſtrain it through a F 


* 
9 
: 
* ON + . 
5 4 


2 ods ad Not-Gell, 
Bele, 3. Nucs; 1 
23 2 Broimd.. 


Settled, waſh the Taos  Marviog and 


Evening. 6 8 
61. * R NR U 4118 M. | 
and Rheomatick Coli - When, the l 
Rheumatiſm is Veh take 
Ehymical Oil of Aniſeeds, and of 
Roſemary, of each 6 drops, mix] a 
it with as much Tobacco, as 
will fill a Pipe, and ſo ſmoak it. 
Repeat it again in a ſecond Pipe, 

ſmoak it as before; and it ing 
the Pains ceaſe not, the 
third time, and if they be inve - other 
terate, the fourth time: It cures. 64 
it, a gives preſent Eaſe as if it } much, 
Was by Inchantment. I» 4 Ren- | 
matick colick, and Yehement Pain the Tur 
in the Side, 25 if Pleuritick ; Take 
' a Race of White => and cut 


” 


. and 


125 


uſe it with their Mat- 


„ 


are ed. ih lc 
you nl have eaſe in leſs * a and Colick. The Flower of it 
quarter of an hour. 


Tale 2 pair of Calycs-Feer, an] in the Breaſls o 
ounce of Harts-Norn, as much | 
Ling-glaſs; put theſe into fonr | of 
or five quarts of Water, and og 
it till it comes to —_ 


17 deb 


uarts boiled 

ir alays Heart- A 
Heat of rhe Liver, _ 
65. RICE, OREAM. or MILK x 


Bag, ſeaſon it with Cinamon and | 
E 2 Glaſs of Sack, D. R. _ 


Ambergriſe, and a grain of | Take a an either of 7 
of Rics- 
Floner, and a little fine Flower, | 


Musk : Colour ſome. part ot it] then put in two handfuls 
with Cochinele ,, ſome Yellow: 
with Saffron, foms 6 Green with 
Spinage, or by Je Bay Leapes; 5 of an Les or wo, and ſow 
8 one Colour is cold, un on D 

another one above another, asf i CHEESE -CAKES; 5 


p as you pleaſe. Boil 2 quart of Cream a litt 
63. 1 R ICE, The Whiteſt with a little whole Cinamon 


D. I. S. as is fit, the 


is the beſt, and that which comes A take it off, and take out -.. 
eee 


* eee 


- * * 
1 * 
* 


Tal 3 Water , 1 in 6. I Werl. a LEE — 
Ss eee di 80. 2lſo b bold 


Clyſt Th, given in Flures; and 
m your common . 5 n 


e — 15 | | | 


* 


T 
FY * * 4 r a 
7 * * g 
- 
1 * 
- 
4 » 
/ - : 
/ 
— 2 
IR . 4 
6 — 1 


Dunes of Rice Flower; ſer it on erer, according o Age and 
the Fire, and make it boil; ſtir- 


e 


1 ri 


'— Panied with Cent 
: meſs of the Limbs, {v 8 OL tl 
Joints, narrowntfs'of the Breſt, 


? pochondem, and a . u h. | Z 
68. RICK E T3: Take 
About fix Shell Snails, and if you 


And uſe the 
and other 
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ic ; take it ff, and beat the 
Tolks of twelve Eggs, then ſet it 


On the Fife) 20g ffir ic dll it h 
thick ax Curds; put to it four 
| e Almonds blanch'd, and 
beat very fine, and ſweeten it to 


your - "Af its done. 5 
67. * RTCKETS; It isa 
Diſeaſe cor | 
Children, which is an uneqnal 
Nouriſhing of the parts, accom- 

iumption, looſe- 

1 {welling of the 


ots on the Ribs, ſoftneſs of the 


1 leſh, weakneſs -faintneſs drow- 


ſs, great ſwell! ng of the Head, 


Vith ſeannieſs below it, Crook: 


edneſs of the Bones, ſwelling of 
the Belly; ſtretching of the Hy- 


- 


can get them; | thoſe that hang 


_ about Wines, waſh' them when 
Taken out of the Shells, and boil 


in a pint of New Milk, to 
the conſumption of half of it: 


and Morning for 2 or 3 weeks, 

r anointing the Back, Stomach, 
rts afflicted, vis, 
Tate Oil © ” Olives balf 4 pint* 


12 8 two ences 0 the Oil of Camomil, | 
du of Limons one ounce, two wed 


of Mace beaten very fine, grate into 
#heſe ſome White- Bread, ſet them 


into an Oven in an Earthen Pet, 
| whey the Bread is drawn; and the: 


vet pretty hot; then ſtrain it, and 
e 


dhe only thing to cure the Rickets 


z children, is Ens Venexis, .which 
e given from four | Graing ty 


\ * 


f 


ollowing Ointment] 
| bruiſed, 


Strength * , you may give it in this 


Dec 


ces, Liver-wort, Hyſſop, of e 
ounces, Green Liquorice Uriſed-one 
eunce, beil altogether for half an 
Hour er better, then firain it ont 


and keep it for the. Child's ed 


© 69. #RICKET-DRINK; 
Take Liverwort two handfuls, 
Hatts Tongue, Maiden - Hair 


of each four ounces; put all into 
. Gallen of New Ale, letting ie 
work; after thtes days give it 
the Child for its conſtant-Drink:- 

70. *#RICKET-GELLY, 
Taie a well Fleſht Cock, which 
bruiſe to pieces in a Mortar; 
add to it e Harts- tongue 
of each a handful , and ſome 
Savory, and Thyme, about balf 
a handful of each, boil all in a 
ſufficient quantity - of 


Mortar to a Maſs. Add a quart 
of Alicant or Tent, a pint of Ca- 


9 a 
ef the Sun ſtoned; large Currants, 
of 'each a pound, with ſome 
Cloves ſlit, Mace and Nutmeg 
and à little Saffron ; 
boil altogether: half an hour, or 


it out thro a Cloth by preſſing; 
make it ſcalding hot, and let it 
ſettle, keeping che clear Gelly 
for uſe Of this you may give 


Day, and repeat the Preparation 
3, 4, or more timet; as you ſee 


need. It reſlores alſo in Con- 


* 


— 


. . 
o 
£ N — 
* k 
— 
. 


„ Take fair Water two 
quarts, Figs flit, Raiſons ef the Sun. 
Stoned, Currants, of Lach fawr on 

each twe 


WD BS oy: W.MASme. 


Tamarisk, Caper- Bark, Aſh- tre- 
t,] Bark, Aniſeeds , Liquorice, of 
each two ounces; Figs flit three 
'oultites;; Currants, Raiſons ſtoned, 


Spring. 
take out the Snails, put in Bread] Mater, and then beat all in a 
and Sugar, and give it the Child 
_ troubled - with the Rickets to 


eat; and let it do this Night Kr cunces ot D. L. S. Raiſons; N 


ſomething more, and then ſtrain 
the Child ſeveral times in the 


11. ROACH- 


1 ” 


rtar ; 
NEUE. 
ſome 
; balf 
lina 
ring- 
in 4 
quart 
q Ca- 


non; 


rants, 
ſome 
meg 
fron ; 
ar, or 
train 
fling 5 
let it 
Gelly 


y give 


in the 


ration 


on ſee 


Cons 


act: | 


Imay 
Fare ſcalded, draw eight or ten 


"—" K 0 9 


= KOCH TUR later 


14 - Roch - Alum an ounce, 


beat it into Ponder, and add as 


7 5 Vitriol likewiſe in Pouder; 


folve theſe in Spring- Water, up. 
and filter it after they have ſtood | 


a conſiderable time. 
This Cures all manner of Tatar, 


| Ringworms, Herpes, Scurf, Mor- 
phew, or Breakings. out i”. ay Part 


of the Body, tending to Deformity, 
if the Plate be waſled with the 
Hater theſe. were diſſoly 5 * two 
or three times. a Day. um- 
Water, . wit hort the Vi 1155 is good 
fo cleanſe Wounds. and Ulcers: 5 And 
ing burnt in a Ruſty Fireſhovel, or 
on an old Iron Plate, till it becomes ner 
light, ſp enge, and white, the Pow- 


ſpongy. Fleſb, 

Wounds' Ulcers, and in the 112 

commanly. called Proud Fleſh, 

alſo bind ers Corruption, Zap, 
- difſutves Hamid Tumors. It | 

whitens the Teeth, being ; rubbed. with 

it, and: faſtens ehe and heing 


der of 1 . 251 n . 25 
d with, Jietle P > ain, the; moi _ 
and Exereſcences. in 


mingled. with Sage-water, and Honey, 


| he Squnvy,; of. Be- 
. Scurvy, of De- 


Gums, that make them 


ra away and decreaſe, that many 


een Ten fall t. 
120 ROAST OISTERS: Take 
age Oiſters, cut them out of the 

Shells into à Veſſel with their 

Liquor, but ſo, that no Gravel 

among them; ſet them 

on the Fire covered, till / they 


dri 5 of Lard through each 
ſeaſoned with Nutmegs, 

Cleve? and Pepper, very finely 

beaten and ſifted; put them Mn 

two Lark-Spity, - tye thera. rOge- 

ther, and, in the roaſt „ert 

them with Anchovies diſſolved in 


Vater dridge. them, over with \] 
Brad, — SIT * hat 
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4. anti. tel oy * 


e Juice of a na of 


and when they are pretty brown, 
take them i and. free them them 


73. ROAST SEA - - FOWL: 
ID raw them, and. truſs them, xo 
them darded, zor unlarded, 28 


take ſome: he 7 two or | 
Anchovies, iſome 8 8 

Pepper; and Yolks of E 
up, very.thinly with theſe 
niſh them with ſtewed Oiſters and 
Limon flic f 

7 R OB There ic 2 Rob 
madg of Barberries in this man- 
ner: put to the Juice of Barber⸗ 
ries one pound, or a pint, half a 
pound of D. I. S. a with the 
gentle heat of a Bath mike 10 


— — 


into a due thickneſs. - „ NN 
| "This, + excellent. Sead ie be Mfg 
| ol hes quenches Thirſt, cools the Sto- 


mach, and creates an "Appetite, | ch 
75. ROB, or JUICE of Liquerice. - 
Take the Roots well cleanfed 


that the. Liquor. may not fly 
away. Iafuſe the bruiſed Root 
them [three days in fair Water, ſo: 
much as may rile two Inches 
above them; 
boiled a Uttle, preſs out the 
Liquid part, and boil it with a 
gentle heat to the 1 any 
[ [of a Rob: or Juiſe. 
This is exceeding good * Sani | 
and meſt. Diſeaſes of the Lungs. 


take h A an ounce at a time inte of 


thrice 4 d 
are a ſort of mild and p 


give a:; moſt ad- 


Garlicł, Which 
4 ith o moſt * I 


mirable Rel 


BE 


Des e, multiplyed chor 72 5 
e 
\ 9 
Ys 8 7 + 2 
0 a 


their particulars zequire; ben 


and bruiſed, but yet ſo gent: . is 


and after - it has 5 


76. * KOCAMBOLES.. They 
n 
Garlick; called by ſome” Har 5 
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C, 45 as; of the former, 90% may 


ey 
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ſeldom eaten al 


Do applied to cure the Biting of Ve- 
boiled, or ſtewed, and Sugar added 


ie Seed often taten in Drink, 


«das Bn ati " F - 1 9 12 * : * N * 
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Nature of Shalots, and give much 


we fike rei 
77. * ROCKET. It is a 
_ Salter Herb, hot like e D 
_ ut wit 
Endive, Lettice, -Purflane, as 
ECereſſes are, being Sto Atick 
and of Subtil and Volatile Parts. 
It is multiplyed by Seed, which 


is extream ſmall, and of a Cina- 


mon color J it is 3 5 — 
Spring, and its Leaf ſomething 
likethat of Radiſne. 225 

78. ® ROCKET GARDEN : 
There is another ſort called Gawlen- 
Rocket, which is more #ſed in Sal- 
lets than Phyſsck. But another ſort 
called the Wild Rocket, i: more 

Rrong and eſfectual to help Di- 
1 ſtion and provoke Vrine. The Seed 


nomous Creatures, and expel Horms 
that breed in the Body. The Herb 


to it, is very available in the Cough, 
or Cold, efpecially taken. by Children. 


Fakes away the Rammiſh Scent -of the 


coction being drank, or ontward- 


by ns ſharpneſs cleanfes tliem-. 
81. ROLLS FINE: Take 
half a Peck of fine Flower, the 
Volks of four Eggs, and a little 


Salt, with a pint of Ale veſt 


mix them together, and make 
them into a Paſte with warm 
Milk, and a little Sack; mould 
it well, and put it into a warm 
Cloth to riſe ; when your Oven 
is hot, mould it again, and make 
it into little Rolls, and bake 
them, then raſp them, and put 
them into the Oven again for # 
while, and they will eat very 
© $2. ROELS SHORT: Tale 
halt a peck of ſine Flower, and 


£ A, - 


Skin,” It increaſes Milk in Nurſes? half of freſh Butter very ſmall, 


. bates the Smelling of die bru 
W- —_ Spleen; and mixed with a little 


Honey over 4 gentle Fire, if you 
anoint the Face with it, it will 
_ cleanſe the Shin from Spots, Mor- 
5 phew, and ot her Diſcolouriugs; and 
in Vinegar it takes away Freckles 
and Redneſs, not only in the Face, 
but in other Parts; and mixed with 
an Ox-Gall, it ſmooths ſlight Scars, 
Wrinkles, Marks with the Small- 
4-21 1 and Blew Spots, and the 

N fi „ 833 3 ? . 3 
79. ROCKET WILD: This 
zz hot and dry, and its chiel uſe is 


do ſtimulate Venery, and is à pre- 


ſervatwe againſt Apoplexies ; 


iſe Coriander - Seeds, and 
beaten Spice, with a very Herle 
Salt and ſome Sugar, 2 ers 0, 
of Ale-Yeſt, mix them well to- 
gether and make them into a 

Paſte, with warm Milk and Sack; 
lay it into a warm Cloth to riſe; 
and when your Oven is hot, 


| and bake them, and when they 
are baked, draw them, and co- 
ver them till they be cold ;* theſe 
eat finely ; no ent main 
of them while ho: 

. $3. ROSA SOLIS : 4Difiitled 
Mater called Roſa Solis, being by all 
held to be à ver) Excellent Cordial. 


f 
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ly applied to Ulcers and Sores, 


ee N S Sn ENT 


break into it one pound and 2 


male it into Rolls; prick them, 
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n- - I the -Sromach, Head, Heart, and Li- Middles: Lay them on Boards = 
f yer, Alſo the Bowel: and give; eaſe in a Room where no heat of tb 
It % Wounds? it is very famaus in the Sun may come : when they feen 
in MW Epilepſy, Plague; and a ſorts of to be pretty dry, let a good 
Align, and Deftilintial Diſtempers.| large Still be made pretty warm; 
Held in the Mouth ir cures the Tooth-| on the top of which dry then 
ach,. aud drank in a Glaſs of Wine: \till they are crisp, but not ſo 
it provokes the Terms, and expels' the long as to make then change 
Birth, - The Herb is held "to ture their Color; then ſpread them 
| Nuartan' Agues, if applied ſix hours thin, and when they are all ſo; 
to the Pulſe, and the Party Bathed [dryed, eroud them as hard as yon 
with the Water, or Decottion. of it, | can into an Earthen Pot, and tye 
and often repeated. The DiRilled | it up -cloſe, and ſo keep them 
Water drawn in a Glaſs Still, 3s till you have occafion for them; 
# 5 Glittering yellow Colour liłe to lay ainong and ſweeten Lin- 
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Shoals Ck CUT eB - % Re Tt 
84. ROSA SOLIS, rhe Water :| 87. ROSE LOZENGES:: Take 
Take Brandy two quarts,” ih Provence or Damask Roſes when 
which four handfuls of the Herb they are in their prime of: Flo W 
Roſs Salis has been infuſed, D. L. S. ring, beat 'them very fine and 


finely ee el pound and an Imall, yet loſe - as little of the 
half, -Milk-Water à pint and a Juice and Scent as may be: 
half z put to it half an ounce of} ſprinkle over them Citron, or, 
Cinamon poudered; arid ſtrain it | Limon: Juice, cover them cloſe, 3 
through: a Cloth with two grains | and add as mach fair Water o? 
of Musk, and half an ounce of } White-Wine; as will boil therm 
ar- Candy llupꝛa little till they become ten 
: 85. ROSE S: The chief der; then having fine D. L. S. 
we uſe in Phyſick are, 1. The boiled up to- Candy height, 
Damast Reſe, of which is made put them into it boiling, e. 
the-Purging Syrxap, called Syra pus] empted from tlie Water and 
RiſerninSolutions, Syrp of Roſes | Juices, and keep: them ſtirring, 
Folutive, good for: the Purging | about a conſiderable time: take 
of Children; and weak Perſons. our the D. L. S. and Rofes, ſo 
2. The Red Roſe, A Syrup of which:| mixed, with a: Spoon, ; and lay it; 
is Aſtringent; and flops Fluxes : on Pye-plates 3. make it thin a is 3 
And a. Tincfert made of them | convenient, and cut it out into 
with choice Brandy and Rain- what form you pleaſe ::: 
Water, of each equal parts, i: 88. ROSE - WATER: Tze 
znencellent. thing to cure Sore Damark Noſes when juſt: blown. 
Eyes, and ſtop Deflaxipns of hot before they open too much; and . A 
Rheum into them.. 3. White' Roſes :| looſe their Fragrancy in the Airz __ I 
From which a Diffilled Water is| gather them When the Sun hnass 
trade; gbod againſt Inflamed and | dried: off the Dew or Moiflure ; 
Blapd-ſhotiEyes.-: :: and having, picked the Leaves |. 
86. ROS ES Dry Keep -| from the Stalks, without ſaffer-; | 3 
Fn e 3 ore } ing Joy eek 8 ſcatter among . 
by 2a. x non 5 1.5 * * 5 a a chem, 22 £: £1 em on A. C ean TR | 4 
3 n 2 their Seeds eds ot Carp fe romp Do „ till theys - Mi 
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- lure; then pur them into a Pew- 


. ſtrike off. the Coat, 
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ate almoſt free from any moi- 


ter Sc ill, and make a Fire under 
them gently by degrees, and 
faſten your Bottle orReceiver, to 
the Noſe of the Still, tying: Paper 
or Linnen about it, to 3 in 
the Scent; and ſo Corking them 
up, when full of the Water, 
Within an Inch of the Cork, ſet 
them in the Sun two or three 
days, and then in a warm place 
elpecially, leſt the Froſt take 
them, and either break the Bot- 
les, or ſpoil the Scent of the 

Fans Ä 

89. ROSES and GILLIFLOW- 
Ek to keep long. Take them 
Wen they are very freſh, and in 
the Bud, and gathered very dry, 
dip them in the Whites of Eggs 
Well beaten, and preſently ſtrew 
_ thereon ſearced Sugar, and put 
them up in Luted Pois, and ſet 


them in a cool Place, in Sand or! 


- , Gravel, and with a fillip of your 
Finger at any time, you may 
lr 0 and you 
Hf Bol have the Flowers freſh and 
. 90. ROSES, an Oil Compound. 
Tate freſh Red Roſes bruiſed one 
pound. Fuice of Red Roſes four ounces, 
common Oil four pound, put them into 
4 Glazed Earthen Pot with a nar: 
rom Neck, and ſtop it well ſet it 
in the Sun to macerate, and having 


_ boiled it in Balneo Mariæ, ſtrain 


ee warmed before. 


anoint the Head when ſhaved 


mours... ant appeaſes Pain: 1 it tem · 
pers the heat. of the Stomach, and 
the beat in the Reins 5 it aſſwageth 
the Pains in the Head, as alſo De- 
liviums and provokes Sleep; dul. 
cifying the ſharp Ha mours that in- 
terrußt by their Acrimony, It - muſt 
ned Jos anoint the 
Part with it. It may be alſo in- 
ternally given againſt the Worms 
and Dyſenteries, frem half an ounce 
to an ownce: Tt is , 
the Parts upon Frac lures, and Diſ: 
locations of Bones. It is mixed with 
equal parts of Vinegar of Roſes, to 


the abutivig the Vapour that aſcial 
ins Burning Fevers, which. teo fre- 
quently cauſe want of Sleep, and 
Deliriums. This Oil' alſo miced in 
Pain-eafing, and diſſolving Lini. 
ments, and Cataplaſms, | and . ſoft- 


give 


* 


Plaifters, to 


lar cw The ſame way r 
prepared, you may prepare the Oils 
of 14s Fes Alla Eides Ile, 
Lillies or Nymphæi, Camomile, 
Violets, Lillies, . 
91, R 03 ES RED. Dry: 
| There. is a Syrap to be made of 
theſe; Tale two Quarts of Water, 
make it pretty warm, and infuſe is 
it for the ſpace of twenty four hours 
four or ſi ve handfuls of dried Roſes ʒ 
and when the Scent of them is gone 
mofily into the Water, put . freſh 
ones, and ſqueeze them at the taking 


— 


and preſs out the Liquor, and re- 
turn it into the ſame Veſſel again; 
do the like two or three times: then 
purifie the cid, and keep ir for uſe, 
It there be any moiſture in it, it 
will be eaſie to ſeparate it, be- 
Cauſe it falls to the bottom. 
Tpi Oil dulcifies and diſſipates 
Fluxions that fall upon the external 
Parts. . ne Inflamat ions, 
and binders the deſcent F the fi. 


{the Flax of the Belly, and 


ont, and in this Water diſſolve two 
pound of D. L. S. and ſo mate 4 
Syrup, „„ IE tb! PIES oS 155 

his mittigates the hot Diſeaſes 6 
the Brain, aſſwages Thirſ, ftrengiſ. 
ens the Stomach, cauſes Sleep, fas 
aggluti- 
nates and mundifies Ulcers, = . © 


32. ROS IN, ts. Firtwes : 
The Roſin of the Larch or;Tur- 
pentine Tree is hot, emollient, 


od to ancint 


* 


nin b | 
js ng of Searcloath, is . of. ſigu- 


= DO = © 22, wt 1 £7 res 


be Oil 


and Gout, The Doſe is from one to | 

I four Gallons of White Wine; 
and having infuſcd them for 
| res the ſpace of ſeven Days, diſtil 
the Palſie, Tumours, Wounds, and) th > 3 
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N g, healing, vulnerary, and 
pectoral, & c. ” heals Ulcers in 
the Lungs, helps and ſtops. the 
Gonorrhæa. It gently provokes: 
Urine, and opens "the. Obftructi- 


on of the Reins, Ureters, and | Le 


Bladder. The Doſe in Pouder, 
is from one Dram to.two Drams. 
Outwardly, it is uſed in Balſams, 
Oigment, and Emplaiſters. It 
oftens Tumours, and ripens 
them, if made up with Beef or 
Mutton- ſuet. It ripens and beals 
Felons and Whitlows, and cures 
them when: they. break, clean- 
ſes: Ulcers, and heals Green 
Wounds z is much available in 
the Pains of the Gout, and all 
other Aches, and Pains proceed- 
ing from a cold Cauſe. Helps 
$ rains and Hurts of the Nerves 
and. Muſcles, and ſtrengthens 
8 ( 

93. ROSIN, Its Spirits, Oil, and | 
Balſam, are extracted, by Diſtillation, 
in a large Retort in, Sand, diſtilling | 
firſt with a very gentle Heat, till all | 


— 


Uterine, and Arthritick. They 


are chiefly uſed for all cold Dil- 


Epilepſies, Vertigo , Memory 


hürt, Lethargy, dimneſs of Sight. 5 


LS 


eaſes of the Head. Brain, and 


5 . 


Nerves, as Apoplexies, Palſſes, 


and cure a ſtinking Breath. They 


open Obſtructions of the Sto- 


mach, Liver, Spleen, Meſentery 


and Womb, good againſt the 


Jaundice, Whites in Women, 
coction of the Leaves and Flow - 


the Seed in pouder, being taken 
to a dram in Wine. The Spirit 


of the Leaves, or rather heads of 
Flowers, or a Tincture from the 
lame in Spirit of Wine, taken 
to a ſpoonful or more in Wine 


1 


Conghs, Conſumptions, a De- 


ers made in Water or Wine, or 


the Phlegm and Spirit, (in which Morning and Night, are good 


is contained the Volatile Salt) ic 


creaſing the Fire to force over the Oil 
end Balſam, which are to be recti ied 
from Colcothar, or Bone- Aſhes. 1 

This Spirit is very Excellent 


3 


14 for all the purpoſes aforeſaid. 
come over, and then gradually en- 


95. ROSEMARY WATER: 


of Roſemary when they are at 


/ 


Take the Flowers and Leaves” 


their beſt, half a pound, of the 


Root of Elecampane four ounces, 


or it Fakes off the Tartarons Muci-( Red Sage a handful, Cloves three 


ge in the Lungs, Reins, Breſt, 
end Stomach, Ureters and Bladder, 
It hinders the generation of the Stone, 
three drams. fn 15 

_ The Oil diſſolves Tumours of the 
Gout, ſtrengthens the Nerves, cures 


Ulcers, and all manner of Convul- 
Fons, Cramps, Aches. Pains, Strains, | 
and Bruiſes proceeding from 4 cold 


Cauſe, or Violence, the Part grie ved gently purgeth the Blood by Breat li : 


ounces, and a like quantity of 


Mace, Aniſeeds twelve ounces; _ 


beat the Spices ſeparately, and 
the Herbs together; put to them 


t em, ' „ FE fx EE 1 * | 
This Water. greatly comforteth the 
Heart, removeth Pains of the Sto- 
mach, creates a good Color, and 


being often anointed" with it, 741 ing Sweats. 
Balſam hes the ſame Virtus, but 


* 


— 
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eo ur # is. aBoil you do Puff paſte, but hot for 

or Swelling on the Rump of | Cheeſe-cakes ox Patty - ans. 

Poultry, Which will corrupt the] 99. RU E: This 15 for itz 

- whole Body, being known, by | wonderful Virtues called the 

the ſtarting ox turning-backward | Herb of Grace. *Tis very Attenna- 

dt the Feathers, © For the curing | tive, Incifive and Digeſtive,” Re. 

of which, pull away the Feathers, | ſolutive, and Provocative.,” It 

> 8 — the Sore, to; thruſt out | driveth out 3 reaſon 

the Core, and then waſh: the of its heat in the thi 

place with Salt-Water, or Beeſ- and not only ſharp in Taſte, but 

1 Brine. AAAbitter alſo, by reaſon. whereof 

1 97. ® ROYAL BEEF. | Take] it may xeſolve and penetrate 
= 2 Sir-Loin; or large Rump; bone 
it, and beat it well, ſeaſon it 


With Salt, Pepper, Cloyes; Mace, 
Nutmeg, Limon - Peel, Savory 

_ and Thyme ; Lard the Meat 
= with large pieces of Bacon; and 
= make ftrong Broth of the Bones. 
. put in a good deal of Sweet 
Butter into the Stew- pan, with 

2 or 3 Bay-leaves, Palates, and 

_-. Sweet-Breads pull'd in pieces, 
cover it down dloſe, and let the 
Meat ſtew till it is tender, take 
it out, ſcum off all the Fat, put 

in a pint of Red Port, and three 
Anchovies : then putin the Beet, | 
make it throughly hot; add what 
Pickles you pleaſe, with Fryed 
Oiſters, - thicken up the Sauce, 
and pour it over the Meat. It 

kn 4 Noble Diſh being hot, and 


and through the ſame 38 
fubtil Parts, and is numbred 


among *Medicines., which are 
great driers'; and —— all 
Luſtful Appetites. The Seed 
boiled, and drank in Wine, 
greatly reſiſts Poiſon. The 
to a Conſerve; if the Party take 
half an gunce of it r it re 
por ill Airs, 3 1 — e 

and conſequentiy the Fiague; 
The Deco 105 drank, ealeth 


Inflammations of the Liver, and 
the pains of the Gout; alſo the 
ſhaking of Agues. Being eaten 


good agai 


very good cold, 


© Ĩing, and the Cough; and Witk 
9898. ROYAL PASTE: Mix 


win three pound of fine Flower, þ eaſeth the Head- ach. Being bruy 
1 fix ounces Of. Loaf - Sugar beat and] ſed, and put up the Noſttils, it 


ſifted, half an ounce of Cloves, 
I Mace, and Cinamon beat; break 
. in bits a pound and half of But- 
1 ter, and rub it in the Flower: 
put to them three Eggs, whipp 
38 their Whites ro Snow ; put in a 
| Hke quantity of Sherry, and raw 
EO Cream as will mike it up to a 
Ig Very {tif Paſte. ' It will then be 
ic for Patty-pans, Cheeſe-cakes, 
Sweet-Florentines, or the like, 

„or you may zoul in the Butter a- 
5 ET ans 9 5 4. 21 1 


ſtays Bleeding at Noſe. The 
Diſtilled Water of it, mixed with 
an equal portion of Wine and 


8 3 

100. X RUE: RYT A. It di- 
gells, and cuts glutinous and 
clammy humours, expels Wind, 
is 4 preſervative àgainſt the 
Plague, and other malig Diſca- 
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groſs and clammy Humours; 


provokes Urine. It confilly' of 


Leaves eaten alone, or made in“ 
Fevers, | 


Pains in the Breſt and Sides, and 


uu ugEe noi, iGumnrnAsna—de ng py DU OP anD. 


raw, it cleareth the Sight; and it 
vſt difficulties of Breath. 


Oil ot | Roſes, and Vinegar, ig 


Roſe:water, is very ſovereign for 
any Pains in che Head or Sto: 


ſes. It quickem the 5 Wt 


w 
8 _” 


| 2 | 
"0 the stomach, cures the Colick, | and Salt ; ſtew all well together, 
itz and the biting of mad Dogs, Ser- and ſerve them up on Sippets. : - * 
the pents, c. It is Uterine, good| - 103. RUMP of BEEF to Roaft o 
a- againlt Vapours and Hyſterick When it is thorough warm, 
Ee. Fits, and provokes the Cour-| baſte it with a pint of Claret, 
K es. JI Wherein ſome Limon peel, a top 
fon tot. RUE of the MEADOW. of Roſemary, ohe ortwoAncho- 
orce; Dieſcorides highly approves it for vies, and one Onion have been put, 
bur Bruiſes, and the healing of old] keep it N Hr it ii ready, then 
reof Sores, being applied to them ſend it up with the Gravex. 
rate M Pulticewiſe, or they waſhed| 104. RUMP of BEEF co Stew. 
urs; with the Juice: The Diſtilled | Seaſon it with Salt, take Savory, 
iti 2 Water and Flower of this Herb, | Thyme, Marjoram and Parſley, 
o have the like Virtue. Some ſhred them ſmall, with Beef⸗ 
bred. People uſe it ſhred among come | Suet, and ſome Nutmeg 1 
1. are mon pot Herbs in their Broth, fine; ſtuff it with this, put it in 
al for opening Obſtructions of the| a Pot, with a pint. of White- 
Seed Body, and to render it ſoluble: Wine, haff a pint of Vinegar, 
ine. But the Roots clean waſhed, and as much Water as will cover 
The ſhred, or fliced, and boiled in it, let all ſtew ſome Hours, ſtir it 
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Ale, I hold to operate more 
yet they provoke Stool, but 
min, incident to Humane Bodies, 
by only waſhing the places with 
Italy, as an Antidote againſt the 


with Succeſs in the Yellow 
102. RUF FS, and REDSHANKS 


having Water boiling in a Pip- 
kin, after you have luck a few 


_ 
Brew 


W n * 9 N.. 


, wha, 


4 » 6 
S 
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ſtrengt nethens 
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BY bes IS S 
inſt a Pieuriſie, 


o 
* 

WC 
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1 wy 


in that kind, than the Leaves, 
very gently. The Roots boiled in 
Water, deſtroy Lice and Ver- 
their Decottion. (amerarius tells 
us, That it is in great Eſteem in 
Plague, and that the Saxons uſe it 
Jaundice. 

to Bo. hop theſe Fowl, put 
them upon a Spit, and lay them 


to the Fire with a little Baſting, 
till they are half roaſted ; then 


ken a walm' or two, pur out 


once or twice. 1 
105. RUPTURE - WORT: 
This is moſtly found on dry, 
ſandy, and Rocky places. It is 
excellent in the curing of Rup- 
tures, not only in Children, bh 
alſo in thoſe of riper Years, if 
the Diſtemper be not roo invere- 
rate; by taking a Dram of the 
Pouder of the dried Herb, in a 
Glaſs of Wine for a conſiderable 
time; or the Diſhlied Water or 
Juice of the Green Herb, taken 
in like manner. It helpeth like- 
wile all other Fluxes iu Men or 
Women, Vomitings, and the 
Gonorrhœn, and Running of the 
Reim, by being taken either of 
the ways mention d. It help- 


Stone or Gravel in the Reim, 
or Bladder; helps Stiches in the +» 
Side, or Griping Pains. in the. 
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eth thofe that have the Stran- 
. Cloves about them, put them | gnry, and ſtoppage in Urine, ©. 8 

into it; (but it maſt be very 1 —_— 
little ;) and when they have ta- 


J. all the Water to a pint ; put in Stomach: and Belly, Obſtructi- 

the ſoms 'Clarer-Wine, and ſtrong on, of the Liver, Worms, Yd © _ 

ſex) MM. - Broth a lierle Mace, and Cloves, | low Janndice, Defluxions, ad 

„ it with the Gravey that dropt from | foul UIc ers. 
JJ 7 bY 196, # 


0% . them when they were roaſting ; 
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, 4706. * RYE: SECALE: 
t will grow; well updn any dry 


43 1 Y * 

5, Ag 

3 
3 

* 1 * » 

RM \ 5 1 

. 2 * 
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September, after a Summers Fal- 
1 e dryeſt time they can: 
d 0 
10 Acre; but if new broke 


& little ſprinkling of Pung or 
Mud upon the Land, will much 
advance a Crop 
half the thickneſs as for other 
Corn; for it requires not. ſuch 
Ground, nor Pains as Wheat 
does, but only that it be well 
tempered and looſe, and ſown in 
a2 dry time, for the Rain ſoon 


\ 0 


* 


ort of Land whatſoever, tho 
the Barreneſt Sand or Gravel; it 
1s ſown about the beginning of 


allow two Buſhe)s of Seed | d 


Acre ke up Ground 8 or 10 days before you 
 -Ground, or Land ſubject to 
WMorms, they allow a Peck more. 


, tho! laid. but 


drowns it. It is quick of Growth, 
fer its ſoon up after it is ſown, 


o 
* + 


and ſooner in the Ear, uſually in 
April, and alſo ſooner ripe than 
other Grain. It is ripe: when its 
Straw js turned yellow, and that 
it hangs the Kar, and the Grain 
is hard. Tis not 5 to. 
ſhed, and therefore if it is Wee 
y, you may let it lye upon the 


o 


bind it, if the Weeds are not dry 
ſouner ; for if they give in the 
Barn, it may cauſe it not to | 
Thraſh ſo well, and make it 
Muſty. But if it is withone | 
Weeds, you may Houſe it az 
foon: as you can. The general 

uſe of Rye is for Bread, either by 

it ſelf, or mixt with Wheat. I 
makes Bread moiſt, and gives i 
a pleaſant: Taſte, agreeing wien 
moſt Appetite. 


| #; 


7 ; 5 
{ 


and ſt:x it till it be indifferently 
thick, the 
ſerve it. 5 
r 2. SACK FOSSET, Another 
| Take the YC! 


4 


7 


* 


1 41 135 . 


A 


JACK POSSET: 


- Þ | 
< Wes Take ten Eggs, beat the 


"Y Yolks and Whites to- 
3 vether, and ſtrain them 
CES 25 1," + 0h 22 6 

int a quart of Cream, ſeaſon it 


BD with Nutmeg, Cinamon, and 
Sugar, put to them a pinti of 
Canary, ſtir them well together, 


put them into your Beſon, ſet 
1 over a Chaffing-Diſh of Coals, 


n, ſcrape on Sogar and 


ks ef iz Eggs, and 
6 * a 1 2 4 s 
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half a pint of Sack, the like quan” 
tity of Ale, beat chem very well 
together, and, ſet them on a 
Chafing-Diſh of Coals, and ftir 
them: till: they are ſcalding hot, 
| and begin to grow thick; haue a 
quart of Cream ready boiled 
With what Spice you like bel}, 
— the Whites of yo | 


LEE 
| whipt up to a Froth, and fiir 
them ipto the Cream, juſt as yon 
{rake it boiling off the Fire, and 
ſo pour it to the Sack and Eggs 
g 


ſcalding hot, and ſtir it tœether. 
and let it land on à very ſofr 


5 „„ 1 LES 3's 1% F 
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Sugar, and put them tq your} 
ins to Curdle, - then take it 
* 


Tale 15 Eggs, Yolks and Whites, 


. {ne 'bail'd, which N to = 


1 or in a * ſcalding dolſ 
W ater D an hour, and i will 
be e 

* POSSET * 
wile Take 72 pint of Ale and 
boil it, put inc a pint of Sack, 
take 12 Or 13 Eggs Whites and 
Volks, beat them very well with 


C9 TICK FOSET. agar) 3 
Take 14 * oll of Eg 


one Nut ly rat 
Cineos in 5 N e hes — 


and arter; 3 keep 4 1 ? 
over” 2 Chaſing -Diſh of Coals 4-3 
faſt that it cles not, till it is. 
boiling or (calding hot: Add to 
s a Mt of. Cream, and a pint 


Ale and Sack, on the Fire, till it 


and put it into your Baſon, 

firew Sugar and Cinamon on it, 
and ſerve it u ; 

- 4+ SAC -POSSET : Take f 
10 Eggs, Volg and Whites 
which beat well and ſtrain: 4 
half a pound of D. T. S. in pou· 
der, and à pint of Canary, put 
all imo the Baſon you intend it 
in, and ſtix it over a gentle Fire, and 
till tis almoſt ſcaldipg hot, ſtir- 

it all one way: haye ready] 7 
a Quart of Cream pr quem 
mix them, ſtirrin Pre 
way; take it off t Fire, or 
it with a hot Plate for half a 
Hour; then fift over it P. in s 
eue Cinamon in pouder, $1 

Sn 

e SACK-POSSET, Ae 


54 2 add of Fall 5 


. ives Lite and Spirit, and 
a (cttledneſs\ of Mind, and 


which beat well and ſtrain; 
Fro gives Plealantneſs and 
EN 


D. L. S. in pouder, 3 quarters] 
of a Pound ; Canary. a pint. and 
more ; put *altogerher in a Ba- 
ſon, over a Charcoal Fire, ſtir- 
ring it continually, till almoſt 


Cream, with fome flic'd Nay 
perty, it is good for the weak- 
neſs of the Stomach, and faint- 
neſs of the Heart; and being fa: 
ken ina ſmall quantity of Wine, 
it preſerveth from Drunkenneſ, 


ormer gradually, ſtirring it a 
he while, adding Gelly ef 
ate horn, and ſome. Grated 
White Bread j take it off the 
ite, cover it down, very. cloſe, an 
and fer it by the Fire- ide, for. 
half. 12 Hour, after which, you 


It is reſtorative but the raking 
— ere it 1 0 


too much of i ir, 10 troubleſome 15 to 


gs, and 8 8 
Whites; takin 5 921 * Fc 


well together; a. 1 4. | 
in ener, Gelly of Calves· Feet 27 


Ik boil d | other Ih | 


of © was 8 mix and keep it f 
ol hog tis a famous thing to cura 
NN Heaviaes, and Melan-. 


. SAFFRON: The beſt Fx 
$affion | 1s that which Tinctures 
your Hands upon a. gentle touch, 
ſcalding hot; have a Quart off and ſmelling ſome What ſharp, - 


and is vot very brittle. In pro- 


healeth the Bitings of Ser- 
pents, and Stinging of Spiders; 


e Spirin. | LE W 


8 


\ * 
* o 9 - - 
Yo IRE) 
5 «I 


0 
4 * 
ny oY 


— = 
* 2h, IDA Sc 1 % 
* e 3 2 
3 e 8 . £2 
e r 3 


as 3 
<= 
"ae 4 =— 

* * == 
<> 2. 44a 
. 0 2 = C 1 
© ah 9 3 


. 
* 


8 Ste. — 
. 8 n 

1 ab he. 8 1 : FEE 

* 9 8 EF) ,-* 


Nn 
n 
2 Nn 


"A 
n 


v3 


P 
v— — 


3 


3 
SP 


F 

, 

' 

4 j 

f 5 2 

3 

of | 
bo 5 

3 

De, H 

7 


2595 


vie! *. 
K — cs — — Le. ct 


n 


+ 5 
* — 4 * 
£ = 
# 2 1 J * A's 
. han 
. * 
4 4 % 
* "9:08 1 . 
— _—_—— 
— —— — 2 — —— 


— 5 „ ops; —_ 


- oo . — YO . — ». eo er 


ETSY 
— D — 


—— 


— 


1 « 
* * 7 
* 
en 1 


— —_ 


1 „„ > * 
2 39 WWW ot el 


, 4 WY Ty ” 7 . * 22 
af. Fn? en, 
en * 1 t 88 „ 2 
* vm; 1 * . A 
3 f 5 1 F ; 
A 1 * > . . + Mx % 
k It N 4 5 
« , 5 4 
T.x + at % 4 


* 


ME 


* 


a FI 2... 


. 9..* SAFFRON. Our Eng/iſh 


| Saffron is the beſt in the World, 
and therefore ought to be more 


| 


propagated, It is increaſed by 
c the Roots, which Yearly multi- 


* 


=. pPly in the Ground, like other 


Bulbous Roots, or rather more. 


They are Planted about Aidſum- 
mer, but ſome ſay March is the 


* 5 


beſt time, It delights in good 
dry ſound Land, brought into 
perfect Tillage by Manure and 


. good . Husbandry 3. the Lighter 


and Richer the Land is, the bet- 
ter Crop may be expected. They 
are to be taken up. and New 


Planted once in 3 Years, and 


then many of the Roots may be 
obtained, which are commonly 
fold by the Buſhel. The way of 


etting them is in Rows, which 


they make with a large Hoe, 2 or. 
3 Inches aſunder, and three Inch- 
es deep. . But the Furrows or 


Rows may be five Inches diſtant, 


for the more convenient Weed- 
mg and Howing. them About 
September the Flowers appear, in 
the midſt whereof, come up 3 or 
4 or more Chives, which grow 
upright together, and with no 


more; you may gather between 


1 ain, and ſo 


your Fingers, and that early in 
me Morning, or elſe they retorn 
Into. the Body of the Flower 

Ee a Months ſpace 


may gather Saffron, Then 


p 7 8 
et b ” UPI +: Tine” I, 5 „ 
10. 8 AF FLOWER. 
_ | ” 7 * 2 


plant it. It rows about Horton, 
and Afhton in Oxfordſbjre, , The 


Plant it in Rows about a Foot 
Howing it. It grows on a round 

Stalk about 3 or 4 Feet high, 

and at thetop bears * em open 

\Stalky Head, out of which come 

forth many Gold Coloured 

Threads, of a, moſt ſhining Co- 
lor, whieh they gather every 

day as they ripen and ſodry them. 

The Pouder of the Flowers given 

Water, prevails wonderfully a- 
alſo two drams infuſed in Cana- 
ry, or White Lisbon, or Madera 

Wine ſor a Doſe, do the fame 
thing; open Obſtructiom of the 
Stomach, Liver, Spleen, Meſen- 

tery and Womb; and being ſe- 
veral times repeated. it cures the 

Green- ſickneſ in Virgins. For 

its Culture, ning 

Uſes, and feveral Ex 
thereof, as alſo 48 other admi- 
'rable Virtnes, ſee our Herbal, 
Lib. 1. Cap. 6 | 
ſee very ample fatisfaftion. 
: 11, S A G E: This is a fin- 
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or Carthamus : It is a Noble Plant, 
of very great uſe, and valt advan- 
tage to ſuch as are pleaſed to 


Flowers of which the Dyers ule, | 
for the Dying of Scarlet. 'They | 
diſtance, for the conyeniency of 


to a Dram in Mead, or Barly- - 
gainſt the Yellow Janndice. 80 


Dry ing, 
cellencie: 


13. Where you may 
i 


* 
1 


Tes to be dryed, which is done | gulat Remedy apainft all cold ana 


in a ſmall Kiln, made of Clay, 
dut with very little Fire, which 


maſt, be carefully attended; 3 
pounds 05 


freſh gathered, uſu- 


ally making bar 'one pound dty — 
ed; and an Acre of Land may 
yield from 7, to 15 Pounds ; and 


they commonly compute the 


Ohparge at about 4 Pounds an 
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phlegmatick Diſeaſes in the Head, 
and againſt all Pains of the Joints, 
either being taken in Drink, or 
applied in Fomentation; where - 
ore it 1s ver ood for thoſe 
thar have the Fal ing-fickneſs, or 
ſubject to Lethargies, or have at 


certain times their Members be- 


numb d, or ſenfleds: It availeth 


much againſt ghe Deflntions of 
e 


. 4 
4 * 7 


oy with 11] Hymours. When 
| there is a 


Take ſweet Cream a quart, bot 


13 


cont the Stomach that's op- 


o 2 — — ( — "Mi 
7 . ͤ— TT... oo SE © 9 5 9 i ; "8 Fn Te i 28 
phlegm, and Maladies, incident, tiſpaſinatick, and good againſt | # 
55 the "Breſt ; and is very advan- all Paralyrical Affetlivns of the 'Y 
tageous for Women with. Child} whole Body, and provoke” the ö 
to eat it often, eſpecially it they} Courſes in Women; and as 1 
are ſubject o mifcarry before Blanchard ſays, make a good Me- E 
their time; for it keepeth the] dicament againſt the French Fox. 9 
Child in the Womb, and does] They are propagated by Shps, . 3 
quicken it. If a Perſon Sag wk Which 18 planted in April &R“ððs f 
to ſpit Blood, take three or tour] D. 9 
ſpoonfuls of Honey with the| Iz. * SALGUNDY. Take 
Juice of Sage, double the qugn- boifd or roaſt Chicken or Veal, * - 
- rity, in a Morning faſting, the] minc'd very fine, a Layer of it, 3 
Blood will be ſtay'd in twice or] and A Layer of Yolks of Kggs ö 
thrice ſo doing, The uſe of sage] boil'd hard and chopt ſmallz; a 
in Pottage, and otherwiſe, ſerves| Layer of the Whites, a Layer of 3 
to ſharpen the Appetite , and | Anchovies, and a Layer of Li- I 


mons pared, and the Pulp ſhred 
ſmall; a Layer of Pickles, and 


ny occafion for a a Layer of Sorrel, Spinage, and 
binding, uſe this Herb 


u OF = | 
as a very good Medicine. 
12. 1 SAGE CREAM. 


* 


it well; add to it Juice o 


Sage 


* 


artſhorn Gelly, of each half a 
Quaterng Canary half a pin 
N. L. S. half a pound: mix a 

oil it, giving it a walm or two, 
There are ſeveral ſorts of Sage, 
as 1, The Red. 2. The Green. 


a 7 The variegated... 4. Sage of 
Virtue. The 
are the beſt, The Leaves of the 


red make a very wholeſome and 
485 allet in Spring - time, 


re a proper Ingredient 
in all other cold Sallets, provided 
it is not. ſupream., All the kinds 
of Sage, elpe 

in tne third Degree, Cephalick, 
Neurotick, Stomatick, Cardiack, 


and Uterine: good eſpecially for 
the Head, Brain, Memory and 


quarter of a pint, D. R. V and | 


ing well waſh'd and dip'd in 
Vinegar and Salt, and ſo eaten 
with new Bread and Butter; and 
its Leaves axe a 


Chives, or rather Shalots ſhred 


ſmall: When your Diſh is full, 
garniſh with Horſe-Radiſh ſcra- 
ped, Limon ſliced and Batberties. 

me mixes all this Hodg- Podge 
together, others do not; bur let 


as they pleaſe, and then they eat 
it with Oil, 9 


thick up together N 
14. *SALLETS. By this 


name we here mean cold Sallets 
made of raw Herbs: Some as the 


of Herbs ; but we in England uſe 


Lett ices, Cabbage · Lettices, Lambs- 


4 


young Onions, or Shalots; Which 
are mix'd in ſuch proportion as 


* 


3 * * a + k $ ' 
* 4 * 4 * 9 vo * * —2 . +3... 2 
i 4 
* 4 


*; 9 „1 # ad, f* 


every one mix it on their Plates 


mce of Limom, a2 
little Salt, and Muſtard, beat 


French make a Medly of all ſorts 
only ſome few choice ones, as 


Lettice, Sage, Sorrel, Parſley, Creſ- 
es, Tarragon, the white part of 


each one likes; and being pick d, 
| cially the red and Well waſh'd and prepared, juſt 
of that of Virtue, are hot and dry before eating, they make 4 mix- 
ture of choice Oil 3 parts, Wine Vine- 
| Tar 2 parts, Muſtard one part, and 
a little Salt; well beaten- together, 
Which is either poured over the 
We Sallet, or put in on 205 
3 , de | 
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fide of the Difh, in which every 
one may rowl their Sallet as they 


pleaſe. InWinter Time they make 
of the whiteſt, tendereſt, and 


weeteſt Cabbage they can get; B 
| | aved very fine, 
and chopt ſmall with ſome ſmall Id 
Onions or Shalots, they pour 


Which being 


over it the former mixture, and 
o eat it. Sf * 

15. SALLETS for Hinter. 
Take à good hard Cabbage, and 
with a tharp Knife ſhave it ſo 
thin as you may not diſcern hat 


it is, then ſerve it with Oil, Mu- 


Nard and inegar. Or take Corn 
Fallet clean pick d, and alſo well 
waſhed, clear from the Water, 
put it into a Diſh in ſome hand- 


fome form, with ſome Horſe-Rad- 


dich ſcraped, and ſome Oil and 
Vinegar. | | 5 

16. S AL LA D- GRAND. 

it is made of minced Meats, 

mince Capon, Veal, dried Neats- 

tongue in ſlices, Lettice ſhred, 

mall Olives and Capers, Muſh- 


rooms pickled, Sampire, Broom-{ f 


buds, Limons or Oranges, Raiſons, 
Almonds, Potatos, Currans, 
picked Oiſters, and Tarragon. 
To diſh this UP, Take a little 
Tarragon and Lettice , mince 
them mall, and put the ſeveral 
Things by themſelves, and gar- 
niſh the Diſh with Oranges and 

.  Limons ſliced, or in quarters. 
17. SAINT FOIN, or 
_ . Holy Hay, as the French call it, for 
they are very full of their Saints 
and of their Holineſs, tho' the 
molt prophane, of any People 
upon Earth. This, as it is one 
of the beſt Improvements of our 
Dry, Sandy, and Barren 850 
ought to encourage all our Coun- 
try Gentlemen and Farmers to 
the Hu:bandry thereof. See more 


of it at large in Le, H. No. 30. 


IF 


\ 


| 


" 18. * SALIVATION, 7 
is an Evacuation of the Univer- 


ſal Defilements of the whole Bo- 


your Salmon, then take a ſide or 
more thereof, and cut the pieces 


into reaſonable bigneſſes, Wipe 
it only from the Blood, but do 


not waſh it; take no more Wine 
and Water (of each an equal 
proportion) than will cover it: 
having made the Liquor, boil 
with a handful of Salt, put in 


your Salmon, make it boil up 


quick, adding 2 quart of White- 
wine Vinegar, keeping up a ſliff 
Fire, it will be boiled in half an 


JJ I ĩðͥ⁊ r ᷣ ͤ . de NR -S 


ter that ſtew it in a Diſh, on a 


ſome Claret-wine, large Mace, 
Miced Nutmeg, Salt, Wine-Vine- 


pets, lay the Spices on it with 


the Diſh with ſome ſmall Man- 
_ Chet, grated and finely ſerced. 


5 not in your Salmon till the Li- 


being boil'd, take it up and drain 
it, then take Roſemary-Leaves, 
Bay- Leaves, Cloves, Mace, and 


of each, and boil them in two 
quarts of White-wine, and as 


Veſſel, pour on the Liquor; re- 


. 


hour; then take it off, and let 


1 


Year, Ex A | 2 
43. SALMON Ficaſel, 


and cut it into the length or 
thickneſs of youx Fore- finger ; 
take ſome ſweet Herbs with 
Parfley, and a little Fennel, and 
mince them very ſmall; take 
tome Salt, Mace, Nutmeg, Cloves, 
all beaten together, and put them 
to your Salmon, with the Yolks 
of half a ſcore Eggs, and mix 
them very well together; in the 
mean time get your Pan in rea- 
dineſs full of clarified Stuff and 


238 the Diſh with fine 


Eimons, Spices, and ſome Greens 
fried. : | SY 
121. SALMON Stewed. 
Take a Rand or Jole, fry it, al- 
Chaffing-Diſh of Charcoal, with | you can ſcatter your Fiſh with 
| its Appurtenances ; be ſure you 
keep it from frying in Lumps; 
when it is three quarters fried, 
poux away your Liquor from it, 
and put in ſome Oiſter Liquor, 
ſome White - wine, ſome large 
Oiſters, two Anchovies, 2 large 
Onion, Nutmeg and minced 
Thyme; being ready, diſh it 
22. SALMON to Pickle.] and pour thereon the Yolks of 
Take the Salmon and cut it inf four Eggs, beaten with ſome of 
fix round Pieces, boil it in Vine- 
7 | bo Water, two parts of the 
rmer and one of the latter, put 


gar, iced Orange, and ſome 
{weet Better; when enough, and 
the Sawce thick, Diſh it on Sip- 


ſome ſlices of Orange; garmſh 


garniſh it with Oiſters, and ſerve 
i up on Sippets. a 
| ON-PYE: 


24. SALM 

Take a convenient piece of freſh 
Salmon, two quarts of Shrimps, 
or Prawns, and the like quantity 
of opened Oiſters, ſome Salt, a 


quor has boiled half an hour; 


whole Pepper, a good quantity 


and four Anchovies: mix what 
much Vinegar, let theſe boil half] can be conveniently ſo order'd, 
an hour, your Salmon being | fpread the bottom of the Pye 


cold, rub it well with Pepper with Butter, lay in the Fiſh, and 
and Salt, aud put it up in a Bar- fcatter the ſeaſoning all over 1 ; 


rel with a lay of Salmon, and and uppermoſt another laying © 
another of Spice, that is boil'd | Butter. | 
in the Liquor; having filled your | 2 


new your Pickle once a quarter, 
and your Salmon will keep 4 


Take a piece of freſh Salmon, 


very hot, with all the quickneſs 


the aforeſaid Liquor and Butter; 


quarter of an ounce of whole 
Mace, the like of beaten Pepper, 


25. SALMO N to Roaſt, HY 
Take a jole of Salmon, or 1 
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=F divide: it 1 Into = Pieces 
' feaſon it wich Salt and f 78 

- Nutmeg, flick in it whole Cloves, 
put it on a .convenient Spit, 
_ hying on it evi a few Bay: 
' leayes, and Sprig 3.0f Roſemary: 
baſt it with Butter, and fave the 
Dripping to mingle with other | 
Butter, to be ſerved up in Sawce, 


mired with Verjuice, the Juice | 


= Orange? and gargiſhed 
ces of Oranges. 

26 SALT - DIURETICK. 
Take the Urine.” of a- healthful 
Man, and put it into as much 
Hong ari, an Vitriol pondered as it's | 
capable to Tilalye; make, the 
Diffolution in a. large Veſlel, that 
there may be room tor. © Ebulliti- 
;put the | 
Liquor into a Glaſs ucurbite 
covered with its . Head, and di- 
ſtil off the 1 and Spinix in 
ft with a ſlow. 

Fite, then with a 'Sradual Fire 


LOA 


encreaſed, and ſublime: the vola- | [ice down cloſe with 


tile Salt at laſt. 

This Salt compoſed if the Sel aits 
Salt of Urine,” and ſeveral acid Par- 
ticles of the Vitriol, vigorouſly ex- 

els ſerous Humours by Urine, the, 
aſſages whereof it opens. It is td, 
be 2 58 in M hite- wine, Diureticł 
BS or Decottions, from a ſcruple 

a dram. It is very available ind 
„ diſſolved in openi ing_Deco- 
ions; for which. purpoſe you. may: 
or the S pirit 2 55 Jour „ ſual ordi- 
 #ary Drink, The Phlegm applied to 
tbe Gout, aſſi wages the Pain thereof 
Ie is "alſo Food tg allay the W 9 
ian of the Eyes. 

27. * SAMPIRE. It g 
- fipon. Rocks by the Sea- 
and is one of our Sallet Furni- 


to bring it into Gardens,, but 


e JL 


licate : by - Nature, 
2 Walls, expoſed to the South. 
South Eaſt or South Weſt, the 
open Air and great: cold being 
pernicious to it. It is uſuall 
ſown in ſome Pot or Tub, fill 
with Mould; or on ſome 


that in March or April. and af- 
. above-mentioned. 


Take that which is green and 


out and put it into an Earthen Pot, 
and cover it with the beſt White- 
wine Vinegar- very well; for it 
will waſte much: put it over a 


ſoft or low Fire, cover it very 


Clofe, and let it hang till it is 


tender: Tben put it up, and tye 


Leather. K 
is in the height ht of its — gg nk 
May; - * tis. beſt to be 
| Pickled. Fo OS, 
129. 8 AM Pl R E. e Picllt. 
＋ twa quarts of Water, to a 
Gallon of, Vinegar, two great 


pire and waſh, it, and put it inte 
a. Pot, and the Liquor to it, and 
paſte it cloſę / that; no th 
may come out, and nd Get it over” 
Embers, . not very kot, ſoslet it, 
ſtand two Days and two N "Pati 
and be ſure. it, doth. not; 


take it off, and il it, e . it 
{ſand till it be cold 


into another Pot with the Fame 


s of two kinds, vis, Summer 
_ Winter Savor „ both of 
which are delicate weet Herbs, 


„ ſucceſsfully, ar own Ex- 
ene can beſt tell. | They) 


but. the Werer RY ih ay 


- by 


phy i EEE Seed only, wh 
} 9 15 = he planted by the ſides 


fide 
Bank towards the South, &“. and 
terwards tranſplanted into thoſe 
| 28, * SAMPIRE Pickled, 


(weer ſmelling, lay it into. Salt 
and Water: for two Days ;take it 


green: and criſp, but not ſoft os 


bavdfuls of Salt, pick Jour Sam- 


4 \ 


F 28 5 


30. 84 V.0 RY. Suben 
tures; ſome have endeavoured 11 4 
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acid and a little 


They au degree, alin 


. They ſtrengt 
reſtore the 
Stomach, Womb, and other 


——— 


Tone hurt; fortify the Stomach 


Head, Brain, Nerves, of Eggs; afterwards you 2 5 


{ blow off the Seger of that lies 
7 3 when diſeaſed, or their | on 4 | 


f 


3 3 


with Pouder Sag 
 waſh'd them over with Whi 


the Paper, . and 'catiſe. 


to a Miracle, cure ry . 
provoke Urine and . 

and excite appetite} — 
the Digeſtion and ſtop vomiting. 
Phyſically they are uſed, either | P 


by 4 ſtrong Tnfuſion in Sherry, ar 


White Lisbon, Canary, or Ma- 


dera Wine; or in their Tinchere, 


being extracted by a good D ige. 
— good Brandy, or a 0 | 
Sugar . Spirit; or 1n a Pouder, 


of which a dram may be taken : 


at a time Morning and Night 1 in 
a Glaſs of choice Wine. 
31. SAVOY, or FRENCH 
Take three or four, o 
more New Laid Eggs, en 


to the _— of  bitkets yo 
Cot — Take a pair 
of Scales, put your Eggs into one 


ot them; 5 alſo ſome bak d 


Flower into the other; ſo as 


there may be an equal weight 


i both; take alſo ſome Pouder- 


Sugar of the © ſame weight as 
the Eggs, the Whites of which, 


are to be ons N — the 
ſtrong ow 1DIE Can 
be, by whipping them well with 
a Wik, Fo this is to be added 

at firſt ſome Candied Limon-peel, 
grated or beaten as it were to 


Pouder, and then the Flower 80 


— — weig phed ee 3 
thus m1 etner, let 
ar- de: pit er and after 


| daring” beaten the whole Maſs 


little bog, add. the 
Yolks of the Eg 'o as the 
Paſte may be ll tempered. 


The Biskets may be made upon 
1 ”— * #round 


them an-agreeable Colour on the 
top; when they are done enough. 
the muſt be cut off ſrom the 

with a very thin Knife, 
_ may ſerve to ſet off won 


* do not pe Sac hs Whites 
c and of fix e: 


Rocky Snow; but this is an ind 
ferent: matter; the Limon peel 
likewiſe be diſpenſed with acalſe the 
baking of | the ne, and. yet the 
Biskets will good However, 
for fox E 
Sugar to the weight of ; 
3% SAVOY Fiskzrs 
Another wh Take _ or four 
$, accord ing to the 1 
ofh Biskets Jefian d to ee 
and beat the Whites a little 
with the Yolks, adding as muck '- 
Pouder Sugar as can well be 
taken up between your Fin 
at four or five times, e 
mon; peel, and four or five Spoon- 
fuls of Baked Flower: When 


Ik ther, = it be turned with 


eet of P 
and er ing 
the ſame Sugar, let it be baked 


as ſoon as the Biskets are taken, 


ar, after — 4 


| Biakets to be baked in an Oven EY 
\ that is not over heated, 


eighed, only take: two, to make che 


, it is _— to uſe 


this Confection is well tempered. 


aper firewed ' with 


likewiſe 
ee the Paſte on top with 


in an Oven moderately heated; 


out, they muſt be cut all at one, 
with the Paper underneath, ac- | 
cording to the Size and Figure = 


that 8 woold have them to be 
[Ges and then tue Paper may be 
| | 8 I 
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1 Shalots. When all the Good- 


Pork ( freed from its Skin) Fat 


half, 12 Shalots: mince all very 


With very ſtrong Gravey, ſo. fill 


n MF * 
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. 


. — far of breaking any part o 


them, which is ſoon done, be- 
_ cauſe they ought to be very 


- 33: * SAUSAGES, Take 
choice Pork, Leg or Loin; skin 
and bone it: Break the Bones all 
to pieces, boil them in Water 
enough to cover them ; ſcum it 
well, and ſeaſon the Liquor with 
Salt and Pepper, two or three 
Blades of Mace, an Onion, and 


neſs is out of the Bones, ſtrain it, 


and let it be cold; - ſhred your | 


Meat very fine, with Salt and 
Pepper, Ciores and Mace all 
beaten,. a handful of Sage and 
Savory, and a little Spinage to 
make it look green: Add thereto 
the Yolks of ſome Eggs, and as 
much of the Liquor as will make 
it pretty moiſt. Row l up one in 
Flower and fry it, to ſee if it i: 
well ſeaſoned; if not ſeaſon it to 
liking. If they are to be pre- 
ſently ſpent, you may mix with | 
them a few ſhred Oiſters. ' _. 


and Lean together, three Pounds 
Beet Marrow one pound aud 


well together; ſeaſon with Salt, 
heaten Pepper, Cloves, Mace and 
Nutmeg, and ſome ſweet Herbs: 
make them ſuſficiently - moiſt 


them, hang them up in a proper 
Place, and keep them for uſe. 
35. 8 AUS A6 ES calld 
Oxford Kates Take the Lean of 
- a Leg of Pork, or Veal, and four 
| —.— of Beet- ſuet, or rather 
Butter, and ſhred them together 
very fine; ſeaſon it with three 


cut off with a pen kniſe 


the Lean very ſmall, and ſhred into 


Mace; one good handful of Sage 
chopt ſmall; Salt it to your 
Palate, mingle this together, 
then take ten Eggs all but three 
Whites, and temper it together 
With your Hands, and as you 
uſe theni, roul them aut, about 
the length and bigneſs of your 


Finger; yo may roul them out 
with Flower if you pleaſe. 


When you fry them, the Butter 
muſt boi] in the Pan; before 
| 23 them in, and when they 

pretty brown, take them up, 
their Sawce is Muſtard. 
36. SAUSAGES Another: 
The beſt way to do this, is to 
take a Leg of Pork that has lain 
an Hour or two in Salt and, Wa- 
ter: Take off the Fat, and mince 


| 
| 


it Beet · ſuet 4 pounds, ſeaſon it 
oh half. an . of d 
loves, an ounce of Pepper, and the 
like quantity of Mace! beaten fine, 
ſhred ſmall, a handful of Sage 
and Roſemary, aud break in 
about a dozen of Eggs, and mix 
all well together; fill the Gut of 
a Hog, well waſhed, and boil 
them gently; dry them in a 
Chimney, and they will be excel- 
lent good for a very conſiderable. 
T. ̃ dd), CB 7 
37. SAUSAGES Bolonis. 
Take of the beſt Buttock Beet, ol 
a Leg of Pork, of each 6 pounds, 
Beef tuet three pounds, Pork or 
Bacon Fat four pounds and half, 
Cloves, Mace, Nutmegs, Cin- 
amon, all in groſs. Pouder, of 
each three drams, White or Long 
Pepper in fine Pouder, half an 
gunce, red Sage, Fenny-xoyal, 
Savory, Thyme,' of each one 
oynce ; firſt parhoil the Meat 
over a gentle Fire for an hour, 


_— - quarters of an ounce of Pepper; being cold, ſhred it ſmall by its 
and half fo much Cloves and ſelf; after ſhred the sue an 
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Pork Fat by themſelves, then 
the Herbs by themſelves; mix 
all together with the Spices, 
and Sal enough to ſeaſon them, 
or give them a good Reliſh, add- 
ing the Yolks of twenty. four 
New Laid Eggs, and fine Wheat- 
Flower halt a pound,: made 1nto 
a ſoft Paſte with Milk; mix, 
and beat all together. in a Mor- 
tar, and then put them. up into 

repared Ox-Guts; after which, 
Tack os dry them three or tour 
Days in a Tin Stove, over a Saw- 
duſt Fire. The Qx-Guts are pre- 
pared (being emptied of their 


Dung) by putting them into fair 
Water and Salt, cutting them 


out into ſeyeral pieces, and turn 
ing the inſide outward with a 
Stick, for three or four Days 
together, waſhing them till they 
become White, then turning 
them again, the Meat is to be 
put in, which is to be preſt hard 
and tied up. The Tin Stove or 
Frame, may be placed and uſed 
in a Chimgey, it may be made 


in the Form of a Cupboard, but 


without a. bottom, with two 
Doors, -the one below with a 
kind of. Pigeon hole in it, to 
open and, make a Saw-Dult. and 
Small-Coal Duſt Fire; to: be 
kindled with Strawz and to draw 
in Air at the hole aforeſaid, 
which may have a little Door to 
prevent Cats; the top of it 
may be firm Tin, with a Funnel 
in it, coyered over to prevent 
Joot, to which, on Ledges a- 
thwart divers Hooks may de 
placed to hang the Sauſages up- 
on; for want of this, you may 
dry them in a Chimney where is 
uſually kept a good Fire. : 
t 38. SAUSAGES without _ ? 
N . 2 nge } 2 Lean 
of a Leg of 504 51 ſmall; 


thick ſlices 


and Strings; add two potind 
of Beet- ſuet finely ſhred; a 
two. handfuls of red Sage, à 
little Pepper, Salt and Nutmeg, 
7255 : meg: 
with a piece of an Onion: 
mingle them, being all finely 
minced and beaten, Horny put, 
in two or three Yolks of Epgs ;/ 
and ſo with a ſmall: matter 1 
Flower, make it into a Paſte in 
lengths, or Balls and wher 
you Fry it, cut it out in pretty 


having firſt taken our the prin 


L 


— 
* 


SAWCES. 


39. SAWCE fir 4 2atkel, 
Take half a pound of freſh But- 
ter, with a little Verjuice, thick- 
en it with the Yolks of one or _ 
two Egg. 2 


1 
| 
We 


40. S A WG ES fo hef 


Stakes, (1.) Beat Butter with the 
Juice of Limons, and garniſh. 
with flices and ſprigs of Parſley; 
(2.) Gravey and Butter. (3) 
Muſtard, Butter, and Vinegar. 
(4.) Butter Vinegar ,- minced 
Capers, and grated Nutmeg 
and if you defign to. garniſh 
them ſundry.. ways, take either 
Paiſſey, Sage, Clary, Onions, 
Apples, Carrots,. Parſnips, Skir- 
reis, Spinage, Aruchoaks, Pears, 
Quinces ſliced, and fry chem in 
- Butter, and they indifferentlyx 
ſerve for any ſort of fried Meats 


whatſoever, according as your 
| Palate beſt reliſhes, as Uddeis, 


Sweetbreads, Tongues, kabbets, 
Chickens, and the like. 
41. SAW CE for 4 (aon. 
Take a penny White Loaf and, 
rate it, and boil it in a Jittle 
Water , with, a whole, Onion, 
and w hen you take it off, put to 


zit a little freſh Buger and * 
N 5 * 
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Pains. ' ; 
e 


Or 2 little White-Loaf fliced, 


and foaked in ſtrong Broth, with | or Lamb: Take a quartex of a 
| pint of Whit dl 
full of Rrong Broth, an Anchovy, 
and drawn. Butter, put it under two Shallots, a little Nutmeg 
1 | fliced, and a Blade of Mace, 
three ſlices of Limon; inthe time 
of Year, add Grapes, or Goos- 
berries, beat it up with Butter, 
a little Parſley boil'd green and 
ſhred, fo 


Onions, boil it pp in Gravey, 
Nutmeg, Limon, cut like Dice 


Four Capon, this ſerves alſo for 


: 


A432. SAW C for à Carp. 
Curt ſome ſmall Oiſters with a 
few Capeis, Mace, Nutmeg, Salt, 
and Pepper, boil them ſoſtly on 
the Fire; then add a little freſh | 
Butter, and ſome of the Blood 
of the Carp to it, and rub the 
Diſh with a Clove of Garlick, 


the Sawce, 
Roaſted - (1.) Gravey and the 
Juice, or ſlices of Oranges. 
(2) Mutton-Gravey, the Gravey 
ot the Chickens, Verjuice and 
Butter. (3.) Bu tet and Vinegar 
| un Make thin Sippets of 
read, lay the Roaſt Chickens 
on them, and ſerve them up hot. 
(4. Waſh a good handful of 
- Sorrel, ſtamp it, prepare thin 
' Dices of Mancher, and put them 
into the Diſh with fome Vine- 
gr, and the Juice of the Sorrel, 
Sugar, Gravey, beaten. Cina- 
mon, and beaten Butter, ſome 
ſlices of Limon and Orange, and 
- #fitrew thereon Cinamon and Su- 
gar. (J.) Sliced Orange, White- 
. Wme, Cinamom, . Roſe-Water, 
and a few Blades of Mace, Gin- 
ger, Sugar, and beaten Butter 
let them on a Chafing-Diſn o 
Coals and ſlew them; then 
place fome ſlices of Manchet 
Found the Diſh, and the 
Chickens being Roafled and 
Carved, lay them into the Sawce, 
ndnd ſerve them Garniſhed with 


43. SAW CES for Oichens| 


on, boiled in ſtrong Broth, and 
hoid together with a little Su- | White-Wine, or 


w 


ar SAGE for td anew. 
Nine, a Ladle 


pour it over your 
Chicken; for Mutton, you may. 
put a handful of Capers. 

45. SAWCES for Duck, or 
Mallard > (r.) Vinegar and Snogav 


d a-bttle Cin- 
amon, or 3 (2.) Gravey 
of the Fowl, Oiſter- Liquor, a 
whole Onion boiled in i, Nut- 
meg, e 3 and if Lean 
Farce and Lard them. (30 Onions 
ſliced, Red Beets cut Dice faſhi- 


ome. Gravey, 
minced Parſley , - Savory ſhred 
ſmall, Mace and Butter well 
ſtewed together. This may in- 
differently ſerve for divers kinds 
of Wild Fowl, but more par- 
ticularly for Water-Fowt. 4 


Take a little Vinegar, with a 
Bread To 
together. This will ſexve tor 
| divers other Birds. © 

Take an Onion and: ſome Sage 
ol Butter, and put it into the 
Body of the Gooſe; when the 
Gooſe is ready, take it out of the 


Butter for Szwee; the 


lices of Limon, Batherries; and 


/ 


Sawee for young fat Ducks. 
F 
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| _ Clov boiled to & Syrup with two or 
diſh} it up with Bread ſoak d in [three Cloves, a 


46. SAW CE for Felfares# 
little Orange-Peel, and a White- 
, With a whole Oni- 
-0n, theſe put in a Pan under 
them, and after ſerve them up 
47. SAWCE -for « Gooſe. 


chopt, and rowl it up in a piece 


Body, and mix it with melted. 
fame. 


48. 8A U 


a5. n # # 
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" SAWCES for Green Geeſe {| 


(x) Mince Sorrel and Sage, 
amp them with Bread, and 
the Yolks of Eggs hard by boil- 
ing, and grated or ſliced Nut- 
meg, Salt and Vinegar. (2.) Stamp 


. 7. 
if Red, Turnſole , ov Alkanet- | 
Root, | „ 


o. S AW CE for Bens or 
Pullets Reaſted Taka the Yolks 


of fix hard Kggs minced ſmall, 


— 


ut them in White - Wine, or 


ine-Vinegar, with beaten But- . 
ter and the Gravey. (2.) Juice 
of Oranges, Pepper, Salt, and 
Gravey boiled with the Neck, 
Liver, Heart and Gizzards, and | 

d Muſtard if you pleaſe; 
3.) Beer, Salt, the Yolks of 
hard Eggs minced, or grated 
Bread, . or Hu ſpoonfuls of 


Sorrel, White- Bread, and the 
flices of Pippins, or other hard 
Apples, put Wine-Vinegar and 
Sugar to them, then preſs out 
the Liquid part through a fine 
Cloth, put it into $awcers, and 
ſcraping Sugar into it, ſerve it 
up. (3.) The Juices of Limon, 
Sorrel, grated Bread and Sugar: 


Garniſh with Parſley, flices of 
Limons or Oranges; or for want 
of them with Barberries , and 
tops of Roſemary, avd ſo ſerve 
them up, Theſe Sawces may 
ſerve likewiſe for young Ducks, 
Teal, or Widgeon. (4.) Take 
the Juice of Sorrel mixed with 
ſcalded Goosberries, and ſerved 
on Sippets and Sugar with beat- 
en Butter. | 33 
49. SAWCES yr Hares. 


Gravey ; and when theſe are 
well beat up, put in two os 
three ſlices of Orange, or Li- 
mon, with Limon-Peel ſhred 
ſmall, (4.) Beaten Butter, with 
the Juice of Ocange, or 1 

well 


White, or Clarer-Wine, 


ngled and beat up with the 
Butter, (5.) Take Gravey and. 
Claret-Wine, boil in it ſome 


mi 


ſlices of Onion, Nutmeg, and 


Salt, ſerve it up with flices of 


If a Hare be Roaſted, take the] Orange and Limon, (6.) Oilter- 1 
following Sawces as your Palate] Liquor, an Anchovey or two, 
beſt reliſhes, — " | ſliced Nuxmeg, Gravey, and rub. 3 
WH (7.) Beaten Cinamen, Ginger, | the Diſh with Onion or Shalot. i 
res # il Nytmeg, and Pepper, boiled Prunes| (7.) The Yolks of zg hard 4 
h a i White-Wine, (2.) Currants ſtrain- boiled, and Limon- Peel; mince 3 
Nte- il ed, Muckefied Bisket-· Bread beaten to] them very ſmall, and ſtew them 2 
Oni- Poder, Sugar and Cleves boiled in] in White-Wine, Salt, and the = 
nder if Water to the thickneſs of a Gruel, | Gravey of the Fowl. : 2 
up Having made theſe Sawoes, or| Ft. SAWCE for Larks Roafted - 3 
tor il prepared them for making : Take] Lad them, and when they are -— 
| the Hare, Flea it, and Lard it over] Roaſted, make your Sawce with 
zooſe, Wl with ſmall Lard, ffick it with | Crumbs of Whate-Bread, Water 
Sage Cloves, and put 4 Pudding into the | and Salt boil'd together. J 
Iece" WH Belly of it, made of Grated Bread, | 52. SAWCE for Larks. Boil - > 
the ¶ Erated Nutmez, beaten Cinamon, | grated Bread and Water toe. 
the Salt, currants, Eggs, Cream ; .make | t et, and ſeaſon it with Sugar, 4 
the ie if and Ay f11 the Here, | Butter, and a little Salt, = 
ted and Roaſt it c and if you deſire to 53. SAWCE for Land- For l: _ 
lame Wh bave this Pudding Green, put to it | Take boiled Prunes, and ſtrain = 
ie Fuice of Spinage or Parſley ;| the Pulp into a little of the Blood | 
„„ Wy Yellow, Saffron, - or Tormerick ;| of the Fowl; add chen _ N 
e * _ 
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\ mon and Ginger finely beaten, Garniſh" your Diſh with Limon, ¶ pe 
boif'd with a little Sugar to an] Barberries and Parſley; (z.) Ca- wi 
indifferent thickneſs, and ſerve] pers heat in their Liquor with 

the Diſh, with the Gravey of} Vinegar and Sugar, pot'd out WM + 
the Fowl.  *' © {with Sippets of White Bread in e 
Wenk for © Lon of | the Dt. 
Feal. Take Thyme, Pennyroyall 58..SAWCES fo Pig, ed 
Mint, Sage and Marjoram; botl] When your Pig is drawn, ſtuff W FI 
two Eggs hard, and ſhred the] up the Belly with a Cruſt, and 
Yolks of them wih a little Salt, a little chopt Sage in it, or a 
and grated Nutmeg; then the] Pudding of - grated Bread, Cur- ww 
Herbs being ſhred in, boil them] rans, and beaten Mace; lay it to 
together with a few Currants, the Fire, but not too near at firſt, Ml 
beaten Cinamon, Sugar, and fome| for tear of ſcorching; and then MW T: 
whole Cloves, difh it on this] being Roaſted, draw it, and ſerve | 

1 dau ce, and Garniſh it with flices] it whole with this Sawce, vis, pe 

=_ . | of Orarges. 455 - 1 White-Wine, ' Cinamon, whole of 

1 . SAWCE for a Leg of Veal.] Cloves and Sugar, boiled up to a 

Stuff it with Beef. ſuet, ſeaſoned | Syrup, and the Gravey, with T:; 

with Nutmeg, Salt, and the what elſe from it. (z.) A little ¶ it 
Volks of two or three raw Eggs Grated Bread, the Pigs Brains, 
well mixed with the other; then Sugar and Barberzies, with a lit- 

make Sawce with the Gravey I tle beaten Butter. (3.) Vinegar, W 1 

that drips from it, when the] Butter, the Volks of hard Egoy Be 
Fat js blown off; and giving it] minced into the Gravey of the Rc 
two or three walms on the Fire, Pig; boil theſe up, and ſerve IM thi 
ſqueeze in the Juice of two or] them as a Sawce. (4) White-W FI 
three Oranges: Garniſh it with Wine, ſeme ſtrong Broth, or 3 int 
Violet Flowers, Parfley , and minc'd Onion, ſome lrip'd Thym, MW © 

= Oranges ſliced. 'Þ  _ Jerated Nutmeg, and the grated Wl (1. 

_ 56. SAWCE for Mutton Roaſted. | hard Volks of Eggs, ſome Ancho- 00 

_  'Gravey, Capers, Sampire, and] vies and Pepper beaten ' ſmall; w. 

Salt, ſtew them well together, Butter beaten yp with Elder- pr 
in Water with Onions, Claret-] Vinegar, and the Gravey that 
Wine, ſliced Nutmeg, and Gra- falls from the Pig. '(5.) IWoor 

vey boiled up, with three whole] threee Yolks of raw Eggs beat of 
Onions, ſtewed in ſtrong Broth f up, grated Nutmeg, Sugar, Cur- be. 
or Gravey! 5 rants, team, Salt and Pepper, MW wi 


FV. SAWCE for Mutton Boil'd, Sugar and Cinamon. | 
Take the beſt Prunes, and ftew| 59. S AW CE for Partridges Ml (0 
them well with White-Wine, | Take grated Bread, Water and WW ed, 

or Claret, and ſome whole Spice, Salt, and a whole Onion, boiled Il an 
ſtrain them into a Diſh, and ſet together; when it is well boiled, I yo 
it over a Chifing-Diſh of Coals, take out the Onion, and put in the 
put to it a little grated, Bread, minced Limon, and a piece of WW uſe 
Juice of Limon and a little Salt; Butter, and ferve them in, _ t 
1ay your Leg, or other Joint of | 60. SAW CES for Neef ſm 
'- Marton, into a Diſh ; being wel) [Pigeons (1) Gravey and the f 
boiled, pour your Sawce to it: Juice of Oranges, (2. row he ſue 
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2n, Vellies with minced Parſley, and or halfthe Haunch, and fo Roaſt- 

—2-" Wl when Roafted, beat up ſome Bar- [1ng it 'prerty well, ſerve it up 
ich ter and Vinegar thick, and put with any of the forementioned 
on the Parſley to it. (3) Onions Sawces, Garniſhing with Oranges, 
in Rewed with Gravey, Claret- | Limons, and Red Beet-Roots. 


Wine, and a little Salt, Garniſh- 
ed with Parſley and Marigold- 


0 
tulf W Flowers. (4:) Spsnage Roaſted 


and in the Bellies of the Pigeons, 
Or a minced, and put into Claret- 
Cur- Wine and Salt, beaten up with 
t to Butter and Gravexg. 

firſt, i 61. S AW CE for Quails + 
then W Take Spinage, Savory, Thyme, 
erve and ſome. Claret-Wine, a little 
vis. pepper and Salt, and a piece 
hole W of Rutter, and ſerve them up. 

do a 62, 8 AW C E for a Rabbet- 
vith Take the Liver of a Rabbet when 
ittle WY it is raw, and ſhred it ſmall 
amm, with ſome Thyme ſtripped, and 
li- one Anchovey ; wrap it up with 
egar, W ſome Butter, and put it in the 
Koo! Belly of the Rabbet when you 


| Roaſt it; when ready, take out 
the ſame, and mix it with the 


hite- W Flap minced; put ſome Butter 
ox a into it, then ſend it up. 

hym 63. SAW C E for Red Deer - 
rated N Herbs {mall minced and 
acho- xaled with the Gravey only, or 
mall, white Bread boiled with Water 
der- pretty thick, without Spices, 
that W putting to it ſome Butter, Vine- 


gar a 


Sugar. (2.) The Juice 
of Ora « ] 


nges, Limons, and Gravey 


with ſtrained Bread, Cinamon, ! 
Sugar, Vinegar, Claret-wine, and 
ſome beaten. Ginger, finely ſtrain- 

, or you may add a tew Cloves, 
and ſprigs of Roſemary. (4,) It 
you will ſtuff or farce any part of 
the Deer convenient to be ſo 
Was ſtuff the piece choſen with 

hyme, Roſemary, Savory, or 
Cloyes,.or elſe with all manner of 
ſweet Herbs, minced with Beef- 


| 


64. SAWCE for Rooſt Mutton 2 
Gravey, Capers, Sampire, and 
Salt, ſtew them well together; 
Onions, Claret - Wine, fliced 
Nutmeg and Gravey, boiled up 
with three whole Onions, ſtew- 
ed in ſtrong Broth or Gravey 
White-Wine, Pepper, Pic : 
Capers, Mace, and three or four 

Roaſt Pork 2. 


65, SAWCES for | 
(1,) Gravey, minced Sage 21 , 

nions boiled together with” 
ſome Pepper. (z.) Muſtard, ' 
Vinegar, and ſome {mall Pepper, 
well beat together. (3.) Apples 
pared and quartered, and boiled 
in fair Water, with ſome Sugar 
beaten up with Butter. (4.) Gra- 


beat up well. (3.) A Sawce made 


| 


| 


vey, Vinegar, ſliced Onion and 
Pepper, boiled up together. 
The Sawces thus ordered, you 
may take a Chine of Pork, and 
draw it with Sage on both fides, 
when it is on the Spit, then roaſt 
it; and ſo you may do by any 
other Joint of Pork, vis. Loin, 
Rack, Breſt, Spire · Rib, or Harſler 
of a Bacon-Hog, being ſalted a 
Night or two. _ N 

65. SAW C ES for any hind 
of Sea-Fowl Roafied e Make a mix- - 
ture with Grated Bread, Cina - 
mon and Ginger beaten, a quar- 
ter of a pound of Sugar, a pint 
of White-wine-Vinegar, and a 
quart of Claret, boil them up 
and ſtrain them, add a few - 
whole Cloves, and boil them 
again with ſome ſprigs of Roſe- 
mary, and a little red Saunders, 
boil it as thick as Grewel ; and 
putting a ſufficient quantity into 


ſuet; lay the Caul over the fide, 


a Diſh, place the Fowl in it; 
_ - 3. 
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And this eſpecially, is an exceE| 
lent Sawce for Woopers, Swans, 
Cranes, Shovelers, Herns, and 

Bitterns. | | 


. SAWCES for Stabble-Geeſe. 
( 1.) Sour Apples, or Pippins, 
boiled to a Pulp and ſtr 


ained; 


add to them Sugar, Vinegar, 
SGravey, Barberries, grated Bread, 
Muſtard, beaten Cinamon, and 


boiled Onions cut ſmall. (2.) Slices 
of four Apples boiled in Beer, 


maſh them, and put in Sugar, 


and beaten Butter; and for vari- 


ety, add Barberries, and the Gra- 
vey of the Fowl. (3.) Take the 


iq Gizards and Livers, minced ſmall 


with Sage, Reets, ſweet Herbs, 


and ſprinkled with Salt; add 


minced Lard, and fall the Belly 


of the Gooſe, ſow up the Rump, 


or Vent, tye the Neck with a 


Packthread, and roaſt the Gooſe : 


being roaſted, take out the Far- 


eing, pat it in a Diſh; and then 


put to it the Gravey of the 
Gooſe, Pepper and Verjuice; 
ve it a walm on the Fire, and 


ſerve it wp. (4.) The French 


Sawce for Geeſe, is only Butter, 


and 


68. SAWCE for Turkey or 


Veniſen: Take a pint of Claret, a 


a 


' Capon ſerves alſo a Turkey, 


and Su- 


it is 
made. The ſecond $awce in 


6% SAWCES for Woodcocks or 


| Snites: When you ſpit them, 


put an Onion in the Belly: 


When it is roaſted, take the Gra- 


vey. of it, ſome Claret, an An- 


Chevy with a little Pepper and 
Salt, ſo {crve them 1p, e 
1 


— — 


5 7 ps ii 14-; 
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Fowl, and Water Fowl + For Wild, 


is Gravey boiled up with an O- 


nion, a little Natmeg and But- 
ter; and for Water Fowl, fliced 
Onions, boild up in flrong 
Broth, with Gravey and a little 
dawn Butter, © 


* 


71. SAWCE for Salmon boiled. 


Take a pint of White-wine, two 
Anchovies, a little Mace and 
Pepper, and ſome Shalots : Boil 
till rhe Anchovies are diſſolved ; 
put in a little of the Pickle of 


Pickled Oiſters, and add to it 


ſweet Butter a pound, four Volks 
of Eggs, ſome on at and a 
grated Nutmeg, a. handfu] of 
| Capers and ſome Limon- peel, 
both ſhred ſmall: Shake all to- 
gether to be thick, and put in 
more Salt, if the Anchovies ſea- 
ſon it not high enough. = 

72. *SAWCE for Fiſh. Take 
ſcraped Horſe - Radiſh, Limon- 
peel, bruiſed Pepper, Savory and 
| Thyme, which boil in a little 
fair Water; add two Anchovies, 
fix ſpoonfuls of White Port, boil 
a little and ftrain ; Add to the 
| {framed Liquor a 
Butter. which, when melted, 
take off the Fire, and ſtir in the 
Yolks of two or three „well 


little fair Water, and. a lirwef beaten before with four poonfuls 
; Vinegar, one Onion, beaten Ci-| of White Port-wine, Kee 

namon, beaten Ginger, a few. ſtirring over the Fire, till as 
Whole Cloves, and ſome grated 
Bread, a little Roſemary 

gar, as you think fitting, boil 
them well together, an 


all 


thick as Cream, which pour 
over your Fiſh very hot. 


into Balls: Put them in the Ducks 
and roaſt them. Take half a 
Pint of Red-Port, in which diſ- 
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70. SAWCES Giveral for-Wild | 


pound of ſweet 


73. * SAWCE for Wild Ducks, 
Take one large Onion and a hand- 
ful of Sage, which ſhred very 
Iiſmall; ſeaſon them with a little 
Salt, which rowl up with Butter 


ſolve two Anchovies, a quarter | 
of a pound or more of Butter, 
„ Wh 9 5 which 
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cut or maſhd ſmall; a little 


Pepper beaten, and 2 or 3 An- 


chovies minced ſmall: Boil a 


quarter of an hour, with "ſome 
grated White-bread, and a quar- 


ter of a pound of Butter, which | 
put upon the Fowls being roaſt- 
W Ty 


* „ 
55. * SAWCE for Wild Fowl. 


Take half a pint of Red Port, a 
rter of a pint of Grayvey, 
ſome Oiſter Liquor, and five or 
fix Shalots : Boil a quarter of an 
hour with grated Bread, two An- 
chovies mixed, and a piece, of: 


and bo 
III. Take Gravey of the Fowl, 
ſome ſweet Butter, thin flices of 
Manchet, Salt, a little Pepper, 


and grated Nutmeg, with a Li- 
mon minced. Stew all together. 


IV. Take Onions ſliced and boils 


ed in fair Water, a little, Salt, 


little Butter : Shake all well es, ſome Crumbs of Bread, beaten 
wies, and put it, to the roaſted Fowls. | Pepper, a grated Nutmeg, four 
boil 76. * SAWCE for Veniſen, or or five ſpoonfuls of White Port 
5 the 2 Here. Take half a pint of Red] Limon · peel finely minced: Boil 
weer W Port, almoſt as much Gravey, all together, and at length pur 
ted, ſome Oiſter Liquor, and a large] in the Juice of an Orange, Gra- 
1. the W Onion ſtuck with Cloves, a Nut- vey of Fowl; and beaten Butter. 
well meg ſliced, and ſome whole Ci-| V. Beat Almonds or Haſle - Nuts 
nfuls namon: Boil till the Onion isþto a Paſte-with Bread, Juice of 
all boiled tenders Take out the] Oranges, Cloves, Nutmeg, Pep- _ 
1 as Onion and whole Spice, and put per, and a little Saffron, and 
pour in two Anchovies ſhred, and a|firong Broth ; ſtrain, and boil 
| piece of Butter, ſhakiog all well} them thick. VI. Take Currants, ' 3 
Ducks, together.. I |Prunes, Quinces, Raiſons boiled, 
nand- MM 8 97.*SAW CE for Ducks, | Bisket beaten: Beat all together 
very Green Geeſe. Take Juice of Sor-| well, adding White Port, Da- 
littl rel half a pint, White Port a mask Roſe Vinegar, Cinamon, 
utter quarter of a pint, a grated Nut- Cloves, Nutmegs, all in fine Pou- 
Ducks meg, and ſome grated Bread :] der : ſtrain, add Sugar to liking, 
alf a Boil a quarter of an hour, put-| and boil it, but not too thick. 
n diſ- MW ting to as much Sugar 23 Will VII. Take Manchet freed from 
zarter ſweeten it; add a few ſcalded its Cruſt, ſlice and boil it in faje 
_ WU Goozberries, or Grapes, and al Water pretty thick, add White 
v C a e e W | | 
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' c:d, and with a little Salt, boil'd | 
min Red Port, adding at laſt Gra- 
vey and Butter. VII. Shred O- 


will make it Tart. Boil it wirh 
lome Salt, ſo as to make a ſtrong 
Brine; ſcum it well. 


ſome Bay-Leaves, Savory, Thyme, 


Hell, preſs , ſeaſon? E, and fo 
bake it, to be eaten either hot 
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Port half a pint, a little Wine | 


Videgar, Sugar and Buttex. VIII. thing betteſ to remove Scabs than 


Take Almond Paſte, Cyumbs of 
White bread, beat them 'toge- 
thex with ſome N. L. S. Salt and 
Pingers add Verjuice, and Juice 
{OD and boil it pretty 
thick. *** 


eng. There are ſeveral Sawces 
Itkewiſe for theſe, I. Gravey 
and Juice of Oranges, II. Gra- 
vey of the Pigeons only. III. 
Gravey, Red bort and an Onion, 
with a firtle Salt, ſtew'd toge- 
ther: IV. Sweet Butter and 
2 Oranges beit together, 
Ind made thick. V. Boiled Par- 
fly minced and mix'd with But- 
ter and Vinegar thick. VI. Sor- 
rel roaſted in the Pigeons, min- 


nions boiled in Red Port, almoſt 


to dryneſs, adding a little Pep-. 


Per, Salt, Nutmeg, Sugar, and 
the Gravey of rhe Pigeons. 


ainted Veniſon, Take flrong Ale, 
and as mich Wine Vinegar as 


well.” When 
cold, put in the tamted Veniſon 
for 12 hours, then preſs it out, 
il it, and ſeaſon it, and after 
ake it. This Pickle will pre- 
ſerve Veniſon not tainted. 


' 81. 8 AW CE or Pickle for 
Beer, and Wine Vinegar with 


Roſemary and Sage; ot each a 


handful, together: When it boils, 


ut in your Veniſon, parboil it 


E 
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or Tow. - 
- *80, + SAWCE or Pickle for | 
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82. SCABS,” There is no- 


this following Ointment :- Take 
Oil Olive d and bal 
Sheeps-ſnet a pound: melt an 

mix. To theſe: add Flowers of 
Sulphur, Cindabar in Subtil Pon- 
der, of each fix onnces, 


ounces, White Przcipitate one 
ounce : mix and ſtir them about 
till they are cold: Keep this as 
an Ointment of ſpecial Uſe in all 
manner of Scabs, ney out, 
Blotches, or Blains; and it mix- 
ed with a little more Flowers of 
Sulphur, it is excellent for the 
Itch, and to hinder the biting of 
Bugs, or cute thoſe that are 
OR TO ms 

83. SC AL DS to Cure, Take 
of the White Ointment thre 


Eggs: mix them well and apply 
it. Or, Saccharum Saturni, mix d 
with the Whites of Bt which 
may be applied with ſoft Flax, 


84, S CAM MON. The 
bet is ſaid to come from Antioch ; 
and that is the beſt which is molt 
reſinons, and freeſt from Dirt 
and Filth. Given in Pouder 
alone without Coxrectives, it 18 


hemently 3 and therefore is = 
the molt part given prepared an 


corrected! either by Juice © 


phur. 


then it loſes the name of Scam- 
See the Preparation thereof in 
Let, N. Numb, 33. Where you 
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0 ch' fix onnces, Mercu- 
rius Dulcis in fine Ponder four. 


ounces, Volks of two new- laid 


very apt to gripe the Bowels ve - 


I # +. <4 * «7 
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Quinces, or the Fumei of Sul- 
by which means that ter- | 
rible griping Quality” is either 
taken away or much abated, and 


mony, and is called Piagredium. 
have al] the ways of doing 1 
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- with ſome gentle Vomit, three 


Patient 
or ſix grains of our. Cathartick 


1 


Take Water Creſſes, the Tops of 


Take the Juice of Garden Scur- 
; i vigraſs three . pints, fine white 


' ſcorburick Waters, Mint, or Penty- 
royal Waters, 8c. | 25 
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"45. * SCIATICA. The firſt in- | 


tention of the Cure of the Sciati- 
ea is, 1. To cleanſe the Stomach 


or four times, as with an ounce 
of Infußon of Crecus Metal lerum, 
or Tartar Emetick, giyen from 
four to eight grains, at two or 
three days diſtance, 2, To purge 
the Patient well: with our Family 
Pills four ox five times, giving 
from 997 to ſix of them, early 
in the Morning. 3. To anoint 


the part afflicted with our un- U 


entum Mirabile, Morning and 
vening, rubbing it in à pretty 
while at each time, and ſo con- 
tinue this Union for three or 
four Days, or more, as you ſee 
occaſion, applying over the place 


nointed a Flannel, or rather a | 


Flaiſter of Diachylon, 4. To 
take every Night, ox every other 
ight * keep the Belly of the 
ſoluble) three, four, five 
Laudanum,' which does indeed do 
Wonders in this caſe, How this 
our 1 Mirabile is made, fee 
in the. n under the Ti- | 
tle of Sinews Weakned,. * 


Sugar five. pound: make them 
intd a Syrup over a gentle Sand 
Heat. e 
. The uſe of this Syrup js very ſue- 
ceſsful, taken in a ord 
dies. from one ſpoenful to two in any 


2 *SCORBUTICK-WATER. 


Bawm, Agrimony, Germander, 
and Ground-pine, of each two 
handfuls; Fennel, and Aniſeeds, 
of each half an ounce: Centaur y 


2 pugil, $curvigraſs fix handſuls: 


out, - Scuriineſs of the Body, 


with a Nolling-Pin, hack it all 
over, on both fides with the 


over a Chating-diſh of Coals, dig. 
and the Yolks of three Eggs, 


{ome_thin Collops of Bacon fry- 


of Veal, beat it with the back o 


Bacon, © ſeaſon it with Sweet 


dle full of ſtrong Broth, two An- 


the lebs, Wild Thyme, of each 


quarter of a pound of freſh But- 


deb 


let theſe be infuſed in Fumitor 


Water three quarts, White-wine 


a gallon: * then ſtrain them by. 
preſſing out the Liquor veryhard; 
after d1 il it in an Aſh- heat, and 
take two ounces at à time for 
Pains in the Stomach, Vapours 
ariſing to the Brain, Breaking 


Nodes, or Knots in the Skin; and 
for carrying off all groſs and ill 
Hymours, by ſweat, Stool, or 
88. SCOTCH COLLOPS, of 
Mutton or Veal. Take your Meat 
and flice it very thin, beat it 


back of 'a Knife, fry it with a 
little Gravey of any Meat, and 
lay your Collops into a: Diſh 


ſolve-two Anchovies in Claret- 
wine, and add to it ſome Butter, 


well beaten, heat it together and 
pour it oyer them: Then lay in 


ed, {ame Saufage Meat fryed, 
and the Yolks of hard Eggs fry- 
ed after they are boiled, becauſe 
they may look round and brown, 
ſo ſerve it to the Table. 

89. SCOTCH COLLOPS, ane- 
ther, Take thin ſlices of a Leg. 


your Knife, lard one half with 


Mace, Pepper and: Salt, and a 
little grated Bread; fry them 
brown with freſh” Butter; when 


it is brown, clear out all the. © 


Butter, put into the Frying a la- 


chovies, the Juice of a Limon, 
half a pint of White - wine, a 
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Ce, two or three Vo E of Eggs; 


let it ſtand over the Fire till it is 
thick, ſo ſerve it up, with Li- 
mon ſlic d.  Forc'd Meat - Balls 
you may, if you have them, put 
Alno the Pan, with the Artichoke 
Bottoms and Muſhrooms,  ' 
do. SCOTCH COLLOPS. 
ae Veal, cut into thin ſlices, 
at it with the back of a Knife, 
ſeaſon it with Nutmeg and Salt; 
flice two Onions into à Porringer 
of Water, let them ſteep there- 
in half an hour; then take ont 
the Onion, and put the Water 
Into the Frying- pan, with a piece 


of Butter; when it is hot, put 


in the Veal and fry it, and take 
| for Sawce ſome Claret, a little 
Vinegar, and one Anchovy diſ- 
fold into it, with a Blade of 
Mace; beat the Yolks of three 
Eggs, and put to the Wine; put 
altogether in the Pan with the 
Meat, ſtir it about à little; then 
Aiſh, and garniſh the-Difh with 
Limon, and fry ſome thin flices 
of Bacon and lay 
91. SCOTCH 


upon it. 
COLLOPS 


another. Cut a Leg or two of 


Mutton into thin flices, which 
Heat very well, put them to fry 
Over a very quick Fire, in à Pan 
_ firſt glazed over, with no more 
' Butter melted in it, than juſt to 
beſmear a little at the bottom of 
the Pan; turn them in due time; 

there muſt never be hut one row 


in the Pan; nor any flice lying 


upon another, but every one to 
N 1 When they are fryed 
enough, lay them in a hot Diſh, 


| _ Covered over a Chafing-diſh, and 
/  ,  Pour- upon them the Gravey 


that rum out of them into the 

Pan: Then lay another row into 
25 ”w_ 1 try as before, s 
A1 en t 4 are enough put t 

4 into the Diſh to the other. When 


nut, and a 


- 


you have enough by ſuch 
titiom, or by doing them in 
two or three Pans all at a time, 


take a Porringer full of Mutton- 


Gravey, and put into it a piece 
of Butter, the bigneſs of a Wal- 
arter of an Orion, 
if you will (or rub the Diſh af- 
terwards with Garlick) and Pep- 


per and Salt, and let this boil to 


e very hot: then throw away 
the Onion, and pour this into 
to the Diſh apon the flices, 'and 


let them ſtew a little together, 
Orange upon it, and 


ſqueezo an 
92. * SCORBUTUS, The 


Scaryy, It is a Diſcaſe Epidemi- 
cal to the Dutch. Blanchard ſays - 


Sulphureus, when the Sulphur is 


predominate to the Salt: Or Su-. 
phaves-Salinss, when the Salt is 


predominant to the Sulphur, and 


is either in the Blood or Nervous 


Juice. But to ſpeak more intel - 
igibly, the Scurvy tis true is 
twofold, x. That in « Cold Con- 


fiitotion, the Cute of which muſt . 


be performed wholly by hot An- 
tifcorbuticks. 2. That in a Hot 
Conſtitution, and then the Cure 
mult be 


that _ great Phyſicians have 
miſcarried in ng the 
Cure of this Diſeaſe, The 

toms of it generally are, 
Spots on the Arms, Thighs. and 
Les "Weakneſs of the. Limbs, 
and 0 


f the whole Body; Stink- - 
ing Breath, Looſeneſs of the 


Feeth, with bleeding and ſore- 
neſs of the Gums, Convulſions, 
Pains in the Limbs, Rheumatiſm, 


Faintings, O's, 


Colick, Sickneſs at Stomach , | 


, Nr diy 
R $5 4+ 1 


— 


_— * — 
s 
EEE FEE Þ 4 4 
Repe- 


performed by cold An- 
tiſcorbntick; the not underſtand- 
ing of which has been the Cauſe, 
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again, and take ſome ſtron 


grated Nutmeg; ſhake it over 


with a Rowling-pin, lard it with 


two Diſhes 3 beat a piece of But- 
ter with the Yolk of an Epg, 


the Teſticles of the Male, and con- 
douter-moſt is called E/ztroides Or 


it is a Lide, extended in the 4 
'art 
. from the Left, and is 


'tention or Contraction, "tis ſup- 
$8 2 $8 i ts, 3 
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93. * SCOTCH COLLOYS.| 


Slice Veal, and lard it with 
Thyme and Bacon; fry it ina 
Pan with Butter: take it out, 
clean the Frying- pan; put it in 


Broch or Gravey, an Onion an | 


the Fire, and thicken it with the 
Yolks of Eggs. 1 
Take as much as you pleaſe of a 
Leg of. Veal in ſlices; beat them 


fine cut Limon pee l, Bacon and 
Thyme. Take fweet Marjoram, 
Parſly, Savory, Thyme, young 
Onions, Salt, Pepper and Nut- 
meg; with which rub the Meat 
very well; dip the Meat in 
Volks of Eggs, and a little 


Flower; fry them in a little 97. 


freſh Butter: When enough, take 
them out of the Pan, ard hav ng 
a little ſtrong Gravy ready, ad 

a Glaſsor half a Pint of Red-Port, 
two or three Shalots, and Juice 
of a Limon, in which diſſolve 
ſome Anchovies; ſew between 


thicken it up, and pour it on 
Jour Meat, with criſpt Bacon, 
ied . Oiſters, Muſhrooms, Veal 
Sweet-breads pull'd in pieces, 
and forc'd Meat- Balls. 
95. * SCROTUM, The: cods. 
is that Bag which continues 


fiſts of a Skin, a fleſhy Panniculus, 
and two Twnics; of which the 


Vaginalis; the inner-moſt is cal- 
led Alluginea. In the middle of 


Which divides the Right 


Alled Sep- 
tum, And for its more eaſy Diſ- 
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96, J SCURVT- GRASS. 
It is of two Sorts, vis, the Gar- 
den, and the Sea. They are hot 
and dry in the fourth degree; 
good. Cephalicks , Neuroticks, 
Stomaticks and Hyſtericks, 
a ſubtil and volatil 'Salt, which 
abſorb Acidities, diſſolves Con- 
gelations of the Humors, and 
cure thoſe Diſeaſes which pro- 
ceed from too great a quantity 
of fix'd Salts. They are peculi- 
ar in curing the Scurvy in a cold 
Habit of Body; but if given to 
Scorbuticks of 'a hot Conſtituti- 
on, do mach Miſchief, and fer 
the whole Body into a Flame. 
Of the two Kinds, the Garden 
kind is moſt tranſcendent and va- 
luable, and always to be choſen, 
where it may BRI „ 
5 80 RVY-GRASS 
Bath. Take Scurvigraſs and Fu- 
mitory, of each a” bandful ; Fe- 
E reek-ſeeds three ounces and a 
half ; Flowers of Melhlot two - 
handfuls, and of Camomil one 
handful; Mallow-roots, Brook- 
lime, and Mugwort one handful 
and Half ; the Seeds of Water- 
Bettony, . and THY of each 
three ounces and half; Bay-leaves 
a handful ; boil theſe in two gal- 
lons of fair Water, to the Con 
ae ago of a quart, as 
This removes hard Swellings and 
Pains in the Foints, allays the Pains 
occaſroned by exceſſive heat, reſtores 
ſhrink'd Nerves or Sinews ; and is. 
good in eaſing Pains of the Gout, be- 
ing applied to the grieved Part, 
98. SCURVY - GRASS - ALE: 
To fix gallons of Ale, take of Se- 
na halt a pound, Rhnbarb one 
ounce and half, Polypody of Oak 
three ounces, V 
five ounces, 


Bay - berries three 


ounces, Aniſceds three ounces, 
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{weet Fennel-ſeeds two ounces, * 
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Joni ex - berries: two ounces, 
1 - Radifh three ounces, Li- 
guorice three ounces, Sevil O- 
ranges one dozen: Cut them in 
Pieces and put theſe Ingredients 
Into a thin with a Stone in it 
0 fink the Bag. Take one quart 
or three pints of the juice of 
Garden Scurvigraſs, Clarifie it 
nd when it is 
cold, put it in the Ale and tun 
Them, letting them 


work toge- 
ther- twenty four hours; then 
flop the Veſſel cloſe, and after 
Days, drink one pint warm- 
ed faſting, as that works you 
may add or diminiſh. _ 

. When the firſt Feſſel is out you 
may fill it again with Ale and freſh 
Oranges, and Scurvigraſs, ſo like- 
wiſe a third time. 5 
99. SCURVY-GRASS, 


- fits Eſſence. Take Scurvigraſt, Fu- 
mitory, Germander, and Worm- 


wood, of each three handfuls ; 


- of Orange- peel, ſix drams : di- 
1 5 with Spirit of Scurvi- | diſh 
_E $a, fo much as ſuffices, to the 


traction of their Tincture, and 


Et them be ſtrongly, preſſed out. 
and ut of the 71 Herbs and 


r into the ſtraining; and 


15 uo this three or four times: and 


When it is clarified by ſetting, 


add of the Spirit of Cinamon 


eight ounces; Spirit ol Taꝛtar 


nine drams; mix them, and take 
it from twelve to twenty drops 
in Ale, Beer, Wine, or any o- 
ther convenient Liquor. 
This is good againſt Fits of the 
| Mother, Falling -fckneſs, Oppreſſions 
of the Stomach, Afiiftions of. the 


| Matrix, and cauſes Urine, 


100. SCURVY- GRASS 


\ . Phyſeck-Wine,” Take Water crefles, 
and Walli-:ue, of each one hand- 
Iul, Wi:d Radiſh-roors, and Koots 


fals; Myrrh and Jalap, of each 
one ounce z the Leaves of choice 
Sena one ounce, the inward or 
yelloweſt Rind of an Orange 
two ounces, beſt Cinamon one 
dram and a halt, crude Tartar 
three drams, Theſe being cut, 
and groſly bruiſed, - put them 
into a thin Bag, ſow them up, 
lay them by in a Stone Pot, 
and -pour upon it two quarts of 


Days, draw. it off, and. take 


ing to the Strength of your 
| This purges Choler, and Mel ancho- 
ty, cleanſes the Stomach, and eaſes 
Pains in the Bowels, cauſes gentle 
| Sweats, and cleanſes the Blood, 
101. SEURVY- GRASS 
WINE: Take the Juice of 
Scurvigraſs, Water · creſſes, Brook- 
ime, Sorrel, all depurated; of 


two quarts, Roots of .Horſe-Ra« 
„ Elecampane , . Flower-de- 


an ounce. and half; two Nut- 
megs bruiſed: put all into a 
Stone Bottle, ſtop it very cloſe, 
70 keep it in a cold place for 
| Taking Morning and Night @ 


1022 SCURVY-GRASS 


Scurvi arr four hand fuls, beat it 
very {r pour vpon it two 
uarts of Rheniſh Wie, let it 
ſtand in a cool place three or 
four Days; then ſtrain it, and 


from the dress. f 
Drink of this balf a quarter of 
a pint faſting, and it will purifie 


bf Polypody, of each two hand- 
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White- wine; let it ſtand eleven 


three ounces, or more, accord- 


each half a pint; Rheniſh-wine 


59 Ay eee ese er noy rss 


luce, cut into thin ſlices, of each L 


quarter of a pint, it cures the Scur- 


vy: to 4 wonder, and purifies the 


WINE, another. Take of freſh. 


let it ſettle, and ſo draw it off 9 


Bug Ls wing eee wmnw 


„ Fake a- | | 
by way 


1 
„ 


: 1 
: 1 Ge 
- 4 

© == 5 
== 


a” WLof ik | Þþ 

. Fluſhings in the Face or Body, pro- ſorts Bald. Take a. Swam,  - 
volle Urine, and evaporates noxious} Whooper, or any other Se-. 

5 Humours by Sweat, ' © [Fowl, and patboil it, then bone f 

.  103.* SEASONING Geefe,| it, and after lard it 3 take 'fowrn  _ ; 

: Pigeons, Turkies, . Bone them, or | ounces of Salt, three of Nut- I 

N break their Bones very well, and | meg, two of be jr 3 faſon 

0 ſeaſon them with Salt, Pepper | your Fowl therewith, bake them 

5 and Nutmeg, both within and | in Rye · Paſte * up fi with 3 

8 without: Stick ſome whole] boiling Liquor, if you Will er 

5 Cloves an their Breſts, fill them it cold; it hot, uſe but halt be 

: with Butter, and put them id | ſeaſoning, and bake them in fine 3 

x. Cruſts; lay Butter all over the | Paſte liquored with Claret, Gra- 

b top, put on their Covers, and fo | vey,' Butter, an Onion, Ca 

R bake them. When baked, fill or Oiſters. Thus you may babe 

| them up with clarified Butter. Wild Geeſe, Tame Geeſe, Herns, 

5 A cold h. Curlows, Gulls, Muſcovy- Ducks, 

d 104. *: SEASONING LAMB | Shovellers, Ce. 

- er VEAL. Cut it into ſmall] 10). SEA-BOW'L ee But; 

. pieces, feafon it as the former ; | or Stew. Take a Swan and bog 
5 then fill the Pye, and put in if] it, leaving only the Legs and © 
f vou pleaſe large Cturants, Kai- Wings; making a farcing f 
2 fons of the Sun; of each a] ſome ſuet, Mutton, or ve- 
£ pound; lay, ſome Butter on the | niſon, minced with Sweet-Herbs, 2 
e top, cloſe it up, and bake it. It | beaten Nutmeg, Pepper, Cloves, 7 
N you ſerve it hot, put in a pint of f and Mace, and have ſome Oiſters 
„ Gravey ; but it you eat it cold, I parboiled in their own Liquor, 1 
h put in more, and fill it up with and ſome raw Eggs mix'd wis 
3 Clarified- Butter. {| the minced Meat; fill the Bod. 
2 105. * SEASONING Mizc'd} of the Fow], and prick it upow 1 
; Pyes. Take a Neat:- Tongue, lit-} the Back; - boil it in the Stew- = 
5 tle more than half boil'd ; peel] pan, putting | thereto ſtrong = 
? it, cut it into ſlices; and when Broth ,, White - wine, Mace , I 
4 cold, weigh it: Take of this Cloves , Oiſter Liquor, boiled 4 
5 Neaiz- Tongue, Beef - Marrow , Marrow boil thete well toge-' 2 
be Beet-ſuer, Veal, of each a pound; ther, and have Oiſters in the E 

7 chop all very ſmall upon a Chop- | mean time ſtewed by themſelves 4 
8 ping - Block; ſeaſon with a little with Onions, Mace, Pepper, 

n Salt, Cloves, Mace, and Nut-] Butter, and a little White wine? 

t meg beaten very fine, and add | Next have the bottoms of Arti- 

o Pi. L. S. to your Palate; add {choaks ready boiled, and put to 

i large Currants four pounds, Rai - them ſome beaten Butter, aud 

er ſom of the Sun one pound, + boiled Marrow); diſh up your 

1 pins. hack d half a pcund, the Fowl on Sippets, and garmih'ie 

x K-- uo of rwo E1mons, Canary and | with. ſtewed Oitters, Manrow, lh 
£ Red-Port ; of each halt a pint, | Artichoaks, Gooſeberries, iced - = 

of and ſome Dates fliced thin: mix | Limon, Barberries and Mace; let Eo 

» all very well together, then fill [the Diſn be garniſhed with 

„ your Pyes, and fo bake them, but | grated Bread and Oſter. Thus = 
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fallard,, Widgeon, Bittern , 
Hern, Curlew, Whooper,: Crain, 
Wild or Tame Goolez Teel, 

SGulls, Shoveller, Sheldrakes, 
 Pewits, Barnacles, Puffins, c . 
108. ® E Du,  Boufleek : 
It is very Cooling, and Aſtrin- 
gent, and uſed in Cholerick Fe- 
vers. The Juice being mixt with 
r and drank, abates the Fe- 
veriſh heat, moiſtens the Throat, 
and quenches Thirſt. Rags dipt 
in the Juice, and applyed to any 
Inflammation, eſpecially in a Fren- 
27; give relief in a ſhort time. 
he Juice or Herb, conſtantly 
applyed for ſome time, cures 
Corm and Warts : Injected up 
the Womb, cures Ulcers thereof, 
as alſo in the Urinary Paſlage. 
The Leaves applyedtothe Tongue 
in Fevers, when tis chapt and 
dry, being often repeated, cools 
and. moiſtens it. Take of the 
uice one ſpoonful, of White- 
ort, two ſpoonfult, mix them, 
drop one ox two drops into the 
Eyes, if ſore or inflamed, and ap- 
Ply a double Linnen Rag dipt in 
the ſame over them: It will cool 
and eaſe them. Take of the Juice 
4 ounces, Yolks of two Eggs, 
pouder, One 
dunce; Grind them in a Leaden- 
Mortar, and make a Liniment, 
good * Inflammation, and to 
cure old Sores and Ulcers, yea, 
of the 88 1 
109, SEED - CAKE ; Take fix 
pounds of fine Flower, 5 pound: 
of.Currants, one pound of Kai- 
{ons of the Sun ſton d and minc'd, 
one pound of white Sugar, two 


pounds of Butter, a quarter of an 


ounce of large Mace, Nutmeg 
& beaten very well in, a pint and 
© half of Cream boiled, half a 
pound of ſweet Almonds blanch d 


WR oP ee RY 
S 


Ter the Cream ſtand till it is al- 
moſt cold, put to it three quar- 
ters of a pint of Sack, and ſo 


Cream ot Sack, put a Grain or 


it ; put in alſo a quarter of a 
pound of Carraway - Comfits, a 
ittle Citron ſliced, a quarter of 
a pound of Dates ſliced and min- 
Yeſt Epos: well beaten, 
ordinary Pudding; when the 
Oven is pron hot, put in the 
Cake, EL 
and a half. Note, If you put in 
no Fruit, then mix the Comfits 
with the Cream, Sack and Yeſt, 


Meats muſt be put into the Cake, 
juſt as you put it into the Oven; 
then you may put in any wet 
Sweet-Meats, - as Cherries, Ras- 
berries, or what you think fit: 
Only jet this be obſerved, that 


into the Cake juſt as you put it 
into the Oven, for fear they 
ſhould diſſolve before it is put 
into the Oven; therefore put it 
in with all the ſpeed you can. 
110. ® SEN A: The beſt of 


Alemandria in Egypt. It purgeth 
ly; it cleanſeth the Heart, Liver, 
and Brain, alſo the Spleen and 
Lungs, and all parts of the Bo- 


dy; it is profitable for all Acci- 
dents of them: It openeth the 


ries of growing old Age, cau 
The Leaves decocted with Ca- 


waſh the Head for the 3 
the Brain and Sinews, Sight a 


blanch'd | Bearing; as alſo, in all ſuch 
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mingle it with the reſt : Into the 


two of Ambergriſe, and diffolve- 


ced, a quart of the beſt Ale- 


mingle all together, as for an 


let it ſtand two Hours 


and ſo work it up; the Sweet- 
wet Sweet-Meats muſt be put 


it is that which is brought from 
Choler, Phlegm, and Melancho- 


Bowels, and delayeth the in 
Exhilaration, or Joy in the Mind. f 


momile, are exceeding good to 
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Diſeaſes as procee Melan- 


Heart, eſpecially when mixed 


Griskins of Beef, Shoulder of Mut- 
ton. F. Or tbeſe; Chickem and 
Rabbets roaſt, Calyes Head haſht, 
Aſparagus, Potted Zels, Cheeſc- 


choly Humors: likewiſe from 
Ulcers, or Pale, Head-ach, and 
Falling - Fvil, It fortifieth the 


with fome Violets and Cloves, 
boiled in White- Wane ; and be- 
ing mixed with Infuſion of Ro- 
fes, or Laxative Syrup of Roſes, 
it is an excellent Purge for all 
evil Humours. . There 13 a Syru 
made-of Sena, and an Univerſal 
Cathartick, which is [aid to cure 
all Diſeaſes, which is thus made: 
Take one large Limon, which cut in- 
to very thin ſlices (Peel and all. 
Cinamon groſly poudered one dram; 
Alexandria» Sena, two dreams : 
Salt of Tartar a ſcruple + Infuſe for 
one whole Night, is one pint of Di- 
filled Gnamon - Barley-Water , or 
Cinnamon - Milk-Wuater, and in the 
Morning, ffrain through a Linnen- 
Eloth: in the firaining, diſſolve five 
Prained Manna two ounces : The 
whole quantity take at twice in 
about two Hours ſpace. This 
Purge is equally pleaſant. in any 
Cordial Water, and works gent- 
ly, yet effectually to all the In- 
tentions it is given for ; and may 
be given to-all Ages, Tempera- 
tures, and Sexes, proportioning 
the Doſe, Ir purges all Humours, 
and is an excellent Antiſcorbutick, 
Antiarthritick, and cures Hypo- 
chondriack Melancholy. 
111. SEPTEMBER, | 
Diſhes in Seaſon. I. The Firſt Courſe, | and withal cauſes @ free Liberty of 
I, A Pottage, Boiled Fiſh, Olive- | Pifing. Doſe from balf a dram to 
Pudding, Mutton Roaſt. 2. Or 4 dram, at Night es to Bed, 
theſe 3 Calves Head Haſht, Sal- | in 4 Glaſs of White- 
mon boiled, Lamb in Joints, 
Marrow pudding. 3. Or theſe; 
Chickens and Bacon, Lamb Fri- 
gaſee'd with Artichokes, Sweet- 
Breads and Livers, Mutton Roaſt, 


ſtufft with Oiſters, Lamb in 
Joints, Clary in Cakes, Trotter- 
Pye, II. The Second Conrſe. . 
Roaſt Chickens, Skirrets boiled, 


Or theſe; Roaſt Geeſe, Almond 
Puffs, Rabbets roaſt, Aſparagus. 


Toaſts, Marrow Pudding, Spin- 
age and Sorrel, Tarts, Forced 
Trouts, 4. Or theſe; Pullets with 


Ported Partridge JA C 
Cakes. 5. Or theſe : Beef-ſtakes, 


Calyes-Head Haſh'd, Baked Pige- 
ons, Mutton Collops broiled, 
Roaſt Pig, Roaſt {74 "7 One 


the Kernels of Wall-Nuts, beat 
a Dram at a time in a draught of 


in ſome other convenient Li- 


this Intention, i our Pulvis Anti- 
tebriticus, which net only Cools, 
and . alleviates the Sharpneſs; but 


Pain is vehement, the like quantity 
may be given in the Morning alfa - 


Canſe is wholly removed, 


113, SHEEPS-TONGUE-PYE. 


4. Or ebeſe ; Lamb with Spinage | Boil them tender, blanch and 
and Goosbexries, Bread Pudding, | cut them inte thin flices, _ 


”.. -* „„ 
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cakes. 6. or theſe: Two Pullets 


boiled, 
arts, Calves - Liver larded. 


3. Or theſe; Woodcocks with 


Eggs, Nears Tongues and Udders, 


Turkeys boil'd, Tarts and Apple- 
Pyes, Mutton-Cutlets, Cuſtards 
and Cheeſe-cakes. © 6. Oy theſe > 


112. SHARPNESS of Urine e 
Take the dried sin that peels off 


them to a Pouder, and take about * 
 White-Wine or Poſſet- Drink, or 


Tha which fully enſwers all 
alſo fully takes away the Pain, 


continuing it for - ſome days tili the 
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them with Cinamon, Ginger, and 


ther, and ſerve it up, 


Tongues, boil them in Water 
and ſalt, till they be tender; 
peel and ſlice them thin, put 


great Oiſters 
b fr 


put your Tongues upon them; 


' Batberries, and raw Paiſley, and 
ſerve it in. EY Hos 


Will both dry and heal. It has 
ſometimes drawn many little 
Morms out of the Fleſh, which | 
haas been long Sore and Feſter'd. Wine, has Cured and Preſerved 
- It cures Sores not eaſie to heal. | the Lives of many huadred who 
Nat. Take ſome grated Bread, 
a few Oiſters, ſweet Herbs, a 


with ſome Sheep: Blood, and 
uff the infide of the Shoulder | 
the Sawce, take three Anchovies, 


two, a litgle Claret, and a Cruſt 
= of Bread, fiew it together 5 
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a little Pep ; put them into a 
Cruſt with fine Paſte, ſweet But- 
ter, and a few (ſweet Herbs, min- 
ged ſmall; whilſt it is a Baking, 
take a little Vinegar, Butter, 
Nutmeg, Sugars the Tolk of a 
New-Laid Egg, one ſppontul of 
ack, and the Juice of Limon; 
Doil all theſe together on a Cha- 
fing-Diſh of Coals, and put it in- 


. 


to your Pye, ſhog it well toge- 


14. ® SHEEPS - TONGUES 
with Oiſters BeiP'd': Take 6 Sheeps« 


them into a Diſh with a quart of 
a little Claret- 

ine, and ſome whole Spice, 
let them ſtew together a While, 
put in ſome Butter, and the 
Volks of three Eggs well beaten, 
make them well together, lay 
ſome Sippets into a. Diſh, and 


Garniſh your Diſh with Oiſters, 


115. 8 HIN Broken : Take 
Tar, 4 and lay it on the Sore, it 


116. SHOULDER of Mutton to 


little Nutmeg and Salt, and ſome 
Beef-ſuet chop'd ſmall; mix them 


therewith, then Roalt it; for 


ſome Grayey, an Onion cut in 


| ſlrain it, and put in a little 


Roaſt Mutton, put to it ſome 
mine d Capers. » . 
117. * SIGHT-WEAK : Take 
inwardly every Morning, Noon, 
and Night, fifty or ſixty drops o 


of White-Port-Wine, ot choice 
Canary ; and waſh three ox four 
times a day, with our Aqua 
Regulata, or Eye-Water ; theſe 
being uſed to one and the ſame 
Patient, wonderfully, ſtrengthen 
"ak Eyes, and reſtore decayed 

„% 2 og 5s wh Oo OY 
iz n e N. 4 P, Muſtard: 
The Seed comforts, warms, and 
ſtrengthens. the Head, Brain, 
Nerves; and Stomach, and ex- 
eites Appetite. It is good to 
provoke the Courſes, reſiſt Vapors; 
and help Hyſterick Fits. 455 pre- 
vails againſt the Falling · ſickneſs 


and is profitable in thoſe caſes; 
being uſed av an Errhine. Ina 
Clylter,- it gives eaſe in the Co- 
lick and Stone, and . proyokes 
Urine. - Ic. ſtirs: up Luſt, and 
quickens the Seed; n. good 


tarrhs. The Seed beat in a 
Mortar, and infuſed in White 


were affected with a cold Scurvy,: 
or a Scurvy in a cold Habit of 
Body, and ſuch as have lain a 
long time in a Languiſhing con- 
dition, or have 
PPP 
119. * SINEWS Weakned : 
If theſe are any ways bruiſed, 
pained, or fwelled, Take Layen-, 
der, the Stalks, Leaves, and 
Flowers, cut them ſmall, puß 


piece of Butter: For a. Leg of 


Powers of Roſemary, in a Glaſi 


Lethargy, Palſy, and other like. 
Diſeaſes of the Head and Nerves; 


againſt Colds, Coughs, and Ca- 


allen into 2 | 


them into White-Wine,” and E hs 
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them mix and. diſſolve, by ſtirring. 
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mill * ue an i Alembick, | 


waſhing the Parts. grieved with 
the ſaid Water, and drink about 
two ounces of it Morning and 
Evening, and waſh the Foꝛe- 
head and Temples with it, in 
caſe of any Pains there, by rea- 
ſon of any Afflictions of the Brain, 
from which the  Sinews and 
erves originally proceed. 

There is u Medicine yet knows 
in che World, equal to our Balſamum 
Mirabile, which gives relief in theſe 
Caſes, in 4 quarter of an hours time, 
or. in ſomething more. It is thus | 


per, the middle or ich WF" 


firſt taken out. cordas ſays, it id 


the moſt wholeſome Roor that 13 


eaten, it is hot and moiſt, Con- 
5 eaſily, and Nouriſnes well. 
They are very ſweet, and delight 


5 or 6 Inches aſunder, which' if 
Water'd in a dry 
yield a plentiful Increaſe the ſue - 
ceeding Winter, which they wall 
endure very well. They may be 
om: up at any time before the 

Spring is too forward, if. not pre : 
vented by Froſt; and when the 


in a fat Mon!d, Planted in Ranges 
ſeaſon, will 


made, Tale choice Turpent ine three Roots are raiſed, the tops are ta 


ounces ; Oil of Vitriol one ounce and 


mw till they are black, 
to. them gradatim, three 
— Ol. olive, mix well and de- 
cant . te what remains, add Oil. of 
Fitrial one ounce and, half more, mix 
Cain very well, adding gradatim, | 
dil olive three ounces + iir them 
well together, till all is perfedtly dif- 
ſolved and incorporated, which then 
add to the firſt mixture, and keep 
them continually flirring till the mat · 
ter is cold, Tow are only to rab this 
Balſam upon the place pained or 
grieved, Chafing is well with your 
Hand, then = oxer it 4 Diapalma 
Plaifter, to keep it from. your Lin- 
nen .by anointing with this three 
or four times, the Patient. will. be} 
kerficlly well, and it will give 
eaſe in Ä 6 than half an hours time 
Uſe it ane, two, three or four Days, 


be covered in Earth for a n 
increaſe. > Sj 

121. SLEEP to Procure + 
Water - Lillies: half a. handful, 
Opium one dram ; ſteep theſe, 
the Lilſies being bruiſed, in 


four hours, then pur: in an, ounce 
of Volatile. Salt of Tartar, finely 


cice-ſeed three drams, diſtil 
in Bal neo Marie. . 225 „ 20 


one quart ot Cream, ſix 

of Eggs, put thereto as — 
D, I. S. and D, R. V. as you pleaſe, 
beat altogether very well, till a 


white Froth ariſeth; Thom: tak 


a Penny White - Loaf, cut oft 
the Cruſt- of; it, and put in 


ot Roſemary in che mi {t of. the 
Loaf, and with a fpoon by on 


48 % ſee, occaſton. 

120. 4 SISER, SK IRR E TS.) 
They are ſown inGardens, but the 
uſual- way of Propagating them, 
Is to 14 5 or ſet the leſſer Roots 
* bruary or March, betore they 
pring. The Greater being to be 


the Snow on the 


Roſenzry. | 
123. SN UF. F the Bet: Take 


Try 


— 


three pints of Malmſey, -twenty 


beaten, poppy-ſeed a Dram, 2 | 


Platter, and ſtick a lar 10 „ | 


the beſt Virginia Tobacco, Rofe- 


mary Flowers, tops :of Nee : 


tam equal parts, and billy of the, 
Valley half as much as © all the 
b „Fire- 


to Pouders keep it in 


dien at that times , boil'd,, and | 
Uk: with Bur; Sal 
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and flay them on both ſides 5 try 
| Spice, Bay-Leaves, and Salt, lay | 
them into a Diſh,” and put to 
them ſome Butter, Claret-Wine, 
and two Anchovies, cover them 
over a Chaffing-Diſn of Coals, 
and let them ſtew a while ; then I. Indian Soap. 
_- ſerve them up to the Table, 
Garniſn your Diſh with Orange 


_ av they may be dipt in on both 


a8 much Sweet Ol as will cover 
the Fiſh, and fry them yellow or 


Nutmeg; þvil all well together; 
; 4 me * | J 
Earthen pan, that the Fifh may 


- Thyme, Winter- ſavory, and a 
ſmall. add to them {ome Salt and 
Soals therewith moderately, lard 


them with a fat freſh Eel, and af- 
ter this ſteep them an hour in 


put the Diſh wherein they were 
_ Uccyed under them, baſte them 


them in {ſweet Suet, tried up with 
with another Diſh, and ſet them 


or Limon, and ſqueeze ſome over 


- 4: 125. *$O ALS t Marenate - pounds; theſe 


Fake the largeſt $>als, beat them 
with your *Row)ing- Pin; take as 
many Tolles of Eggs and Flower, 


: put into the Frying-Pan 


4 


A Cid oe eee oe ee ES dg 1. SE 0797 
_ 1124. S0 ALS to Preſs finely] with Butter, and being enoug® 
Fried Take a pair of large Soals, | boil np the Gravey, and what is 


dropt into; then diſh them, and 
pour this Sawce upon them, lay- 
ing on ſome ſlices of Limon. Vid. 
more in Flounders. 
127. * SOA P Hard to make 


Viz, 1, Hard Soaps, 2. Soft Soaps. 
It is made of a 


Lixivium of Pot-Afſhes, ſo ſtrong 
that an Egg will ſwim thereon, 


of which they take 20 prone 
w two 


of Goats. or Sheeps Tal 
they boil together 
tor an hour, or ſo long till bei 
cold, it comes to à due co 
ſtency, which is then ſtrained 
through a Linnen Cloth, into 2 


and being cold, is cut out into 
Bricks, H. Venice, Naples, or 


brown: rake them up, lay them | Genova Soip. They take 16 


en a' Fiſh-Fate to drain, and 


When cold make this Pickle :| 


lt, Pepper, Vinegar, 
White Port, Cloves, Mace — 
qtior into a broad 


lye at full length in it, for five 
days: Girmſh with Limon-peel, 
' Pickles, Muſhrooms, &c. 


126. 50 A L. S Roafted : Take | 


and draw them, skin and dry 
them; take ſweet Marjoram , 
Sprig of Roſemary, . mince theſe 


ted Nutmeg, and ſeaſon your 


White - Wine, and Anchovies 
therein diſſolved; take them up, 
aud upon a ſmall Spit zoaſt them, 


pounds of the ſame Lxivium, and 
two pounds of Deers-ſuet, which 


they boi} to a Conſiſtency as be- 
tore, then form it into Bricks 


hen dry. There are other hard 
Soaps, as the Caſtile, Marſelles, &. 
| = 3 in the _ manner, — 

y differing in the Proportion ol 
= ingredients, and time of 
1 i. ; 5 . 
15 *SOAP Soft te male 
I. Our Common Crown Soap, Firlt a 
a Lixivinm i: made of Oak or 
Beech Aſhes, or rather of Pot- 
Aſhes 3 parts; and of Quick- 
Lime one part. The Pot Aſhes 
are moiſtned a little, and then 
mixt with the Quick-Lime, Lay 
upon Lay, or rather the Quick- 


Lime is covered over with them, 


which is left ſo long in a large 
Fat, till the Lime falls aſunder, 
and all is mixt together, ceaſing 
to make a Noiſe, Then more 


— 
a % 


| 


Water is put an, that the Maſs 


There are ſeveral ſorts thereof, 


Of the Hard ſorts there are theſe, | 


broad Earthen or Pewter Veſſel, 


mar 
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may —.— N 3 — wich 
a ſufficient quantity of boiling 
Water more, a ſtr 
vum is made, which they call 
the Magiftral or Capital Lye Or Lee, 
2 is 10 2 that an Egg will 
ſwim on it; this is drawn off. 
Then of the ſame mixture another 
Lye is made, (not quite ſo ſtrong) 
with boiling Water ; with which 
Oil, Lard, Fat, Kitchen Stuff or 
Tallow is mixt, which is boiled 
with a ſoft Fire till they wax 
White ; then the Capital Lye is 
added in treble p to the 
5 Oil, Lard, Fat, &c. and the 
iling Is continued, till they are 
Coagulated, and all Compacted 
in one Body; : then Tryal is made 
of it by the Tongue; it the Taſte 
is Sweee, you. muſt add more of 
the Capital L e; bur if Biting, 
it muſt boil till it has ſwallowed 
up the Oil, Lard, Fat, Kitchen- 
„Ce, bat if it is more than 


ordinary Pungent, more Oil; 
Lard or Fat, &c. muſt be lei- 


ſurely and at diſcretion added, 
- InAs boiled till it begins 
ap, andrun Tranſparent, or 
125 "Rok the -Ladle, and the 
boiling to be continued for t 
ace of three hours. II. 340 
Soap. It is made with ſtrong Ly 
as-aforeſaid, _— that inſt 
N Sweet Oil, Lard or Far, 
e, they only uſe Train Oil, 
and is brought to is due conſiſten· a 
cy by convement boiling. 
1 * SOAP BALLS F 
2 
4 $,, un A | 
. Pouder ot Florentine Orrice-root, 
one z White Starch ih fine 
= ie 2 22 1 


1 A wet we 1 eater 
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to diſſolve the Salt of Tatar, in 

ted wich Musk; rs at 
the end add Oil of Rhodium, and 
Cliymical Oil of Sweet Marjoram/ 
of each 6 ounces ; Musk and Cu. 
vet of each three 1 rk ; {mix} 


and make. it up A x3 Balls. 


130. 7 800 BROWN: 
Take « large Neck of Veal, a 
Neck of Mutton chopt to bits; 
a pound of middling Bacon, four 
Blades of Mace, fix Cloyes ſlit, 
ſome bruiſed Pepper,. 2 or Fi 
Onions, and a Bunch of Sweet 


Herbs; boil all gently in a little 


boiled out. . ſtrain the 
from the Meat; — then cut three 


N 


a little Fryed crisp Bread, 


te in a 8 5 PE 


more Water than will covee 
them; when all the Goodneſs is 
Broth out 


pounds of Beef in pieces, heat 
and Flower it, put a piece of 
Butter into your Pan, let it boil 
up in the Pan, Fry it brown, pur 

in the Liquor ſtrained, from the 
Meat, you may put in two 

half Roaſted before 
in, and when my are ready, put 
them 1 in the mi T7 >. the Bil, 
with a handful Spinage and 
Sorrel cut, 

them Stew till t they, ph — 
with Cocks - Fe 5 
Sweet · Bieads pulled: in pieces, 
Moſhrooms, Ge. ſtir all in with 


500 GOOD: 1e 
of Beef, a Knuckle of Veal; 
the at end of a Neck qt Mutton, 
chop them to pieces, ma ke ſtr 
Broth of them with a Cruſt 
Bread, ſtrain the Broth away in- 
to an E then Rot, Lang 
punt . o 'hate - r 
2 of 2 _ 


PETS: Spinage: 4 d 


a 


131.5 


_ 
Y * , F 
in c _ 
r 
* Y 1 
; paur ; -—_— 
x 
& : Ti 
the Juiceo a 1 
* 3 | 1 
. > 
1 
> 
5 * 1 
be 0 41 


8 


MW 
* 
. — 
4 . N 
it a 7 1 
N 2 899 
# * 
LH 


7 


7 * 
i i 
1 
* Pha 


N 


1 
- 


Fo about, for fear of Curdling, then 


Meat, and put in the Broth a- 
gain. Cut off a pound trom each 


238 


7 1 c 
J 5 5» 


am Orange or two, an as 
many Tolks of Eggs as will 


bo | FER of Water; boil very flow, 
Tor 


433, SOOP, or PRASE- 
Paorridge to mate: Take a Leg of 


4 


Sippeis. 


Take 4 pounds of Neck, or eourſe 


clean; take u 


Oatmeal, ſome few Corns of 


balf a pound of Bacon, a Parſ- 
- hep, a Turnep cut in pieces, and 


; rel, 


_ boi] till twelve, or till enongh: 


the pieces of Meat in the middle. 


Brown, 
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and beat as 
thickeg it, and keep it ſtirring 


put your Fowl in the middle of 
the Diſn, with the Broth and 

132.5 800 WHITE: 
Beef, 3 pounds of Mutton, ſeven 


two hours, and ſcum it very 
the Meat in 2. 
Tray, with a little of the Broth, 
beat out all the Goodneſs of the 


piece, to put in the middle of 
your: Diſh, take 2 ſpoonfuls of 


White Pepper, and a little Salt, 


half your Soop Herbs, vis. Sor- 
ard Lettice, white Beet, 
Cabbage, Savoys and Leeks, 
the quantity of, two good hand- 


fuls in all; cut them groſs; put 


in half of them at ten a Clock, 
with the Liquor, and abouteleven 
put in the other half, to let it 


pour it into your Soop-Diſh, with 


Let it ſtand over the Stove till one 
of the Clock, then ſlice in a Pen- 
ny Loaf, and 5 Volks of Eggs 
beaten with a little of the Li- 
Yr ; ſtir all well into the Soop: 
Garniſn with Bread Toaſted 
and Grated round the 
170 17146 17,58, 


Beef, or other freſn Meat, and 
male of it ſtrong Broth; take 
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rel, Spear Mint and Parſley chopt, 


put it into the ſlrong Broth, and 
ſtew it over ſome Coals, with a 
larter of a 


them together, put in ſome 


Pepper and Butter when you 
ea NR. . : 

434. 8 P 
a Loaf of French 'Bread into two 


it Balls of Forc'd Neat, ſeaſon it 
with whole Pepper and. Salt, a 


Sorrel; let it boil one quarter of 


of a pound of ſweet Butter, beat 
it up thick together, and ſo ſerve 
A r 
5 135. 8 c 
is exterſive and ſharp, not often 
uſed alone. Country Woman 
drink it to 8, 10, or 12 Grains or 


the Mother, and apply it out- 
Wardly, mixt with Lard and 


Bees-Waxto the Wriſts, binding 


it pretty hard on, for the Cure 
of Agues and Fevers. Its Spirit 
given to 30 drops, cures Vapors 
and Hyſtcrick Fits, mighiil 


ſtrengthens and cheriſhes rhoſe 


that ate ill; ſo alſo the Oil, 
which is more effectual, and 
cures. the Kpilepſy; Doſe from 
2 to 4 Drops, dropt into Sugar, 
and drank in a Glaſs of 15 
| Wine, or othet fir Liquor. The 
Salt,” has the ſame Virtues, cures 
exulcerated Cankers, if diſſolved 


wardly applyed, it often: draws 
e oor, viddly, and the 
Oil as Hartman ſays, conſolidates 


* 


two or three quartꝭ of Hali'd 


Peaſe, and bhoiſ / them by them- 


a Wound in 5 or 6 days. A 


| pound of Butter; 
thicken it with the Pulp of thæ 
Peaſe; and ſtir it: when you put 
French Bread with a little Salt, 


o Oe de Put | 


quarts of ftrong Broth; put into 


handſul of Spinage, and two of 


an hour, then put in à quarter 


more in Water, againſt Fits of 


Generous 


per deliquium in à Cellar, out- 
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20d. gargle your. Mouth, and 

iz cbe are. 
often happens through the El- 
fects of the French; Diſeaſe: not 
perfectly cured, and many times? 
in the Mouth, as well as the 


hen you perceive the Liquors 


Gl. Viol, vis, to waſh che Part 
r in oops et” 
This is exceeding good in old Sores, 
'Vicers, Breaking-out, and other ſuch 
137. SORES. of. the MOUTH 
to Heal : Take Bramble Leaves, 
and boil them in Wine, wherein 
Honey has been diſſolved, add 
ſome Roch-Alum in Pouder, prels 
Out the Liquid part very hard, 


pur on the top of it; and put 
ho Pot on ſome Coals, and let it 
boil together till it be hard, 
keeping it ſtirred; then take it 
off, and let ĩt cool; beat it-ſmall 
to a Pouder, and beat likewiſe 
two ounces of brdinary Bole- 


take a Pottle of running Water, 
and ſet it over the Fe, and as 


4 * 2 


ſo ſuffer it co ſtand and cool; 
+ 9 5 : : 
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| ſoon as it bark op. take it off 


9 
3 » 


ani ; 
> 
2 
* * 

4 
* 


3 n 
45 


Armoniack, and mix altogether 3 
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and wet 


Toy 


Ing | 
ceed 
that it 'is Raw 
inſt Waſh 


mate Water 


and put into it th | 
of your Pouder, putting it into a 
Gliſs Bottle until you uſe it; 
when you dreſs. a Wound. warm 
ttle of the Water in a Sawcer 
on the + Coals, and walh the 
Wound with Linnen Cloth dipt 
in it; then take a Linnen Cloth, 
ar t in the Water four 
times double, and apply it to the 
Wound, and ſo bind | 
| hath been highly commended, 
241. SORE THROAT: Take 
a piece of Linnen Cloth, ſo much 
as being dcuble, may make a Bag 
in the form of a Stay, to reach 
from one ſide of the Throat to 
the other, and contain as much 
Matter as may make it of 
- thickneſs of an Inch, or more: 
then filling it with common 
Salt, heat it throughly. and ap- 
- ply it to the Part affected as 
warm. as may be welt endured ; 
and when it grows cold, apply 
another like 1t well heated, and 
ſo continue to do for forty eight 
Hours, if the Remedy be ſo long 
needed. This, makes the Ker- 
nels fallen down, retire to their 
Yroper places, and: abates Swel- 


| ; of the Throat pro 
from *the Fon Diſcaſe, ſo ns 
or Ulcerated, yo 
or - Gargle it, thre 
for times 4 Day. with the Subli- 
2 aforementioned, which 
us may ſee under the Title of Sores, 
Numb. 136. I will be very Sharp 
and Severe at firſt; but afterwards 
it will ſeem Mild and Gentle, and 
will do that Cure in à Fortnights 
time, which by moſt other Medicines 
would : ſcarcely be done in two or 
three:Montbs.. FVV 
142. * SQRREL, 
There axe the Garden, the Wild, 
— the Wood Sorrel, Ol t 


„„ 1 1 435 * 
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ree ſpoonſuls 


it up; this 


E 


; Acetoſa a 


it is the Garde here 
It may be raiſed from Plants 
which ſhould not be ſet too near: 
ſpread abroad, But it is uſually ! 
Propagated by Seed, which is of 
| orm, arid almoſt | 
of à Cheſnut 2 It wy be 
Apriz, May, Zune, | 
July, and Auguſt, and September | 
beginning, provided time enough 
left for it to grow big, to 
reſiſt the Rigour of the 
It may be Sown either in Open 
Ground, or in Furrows, or in 
Beds, or Borders, in all which 
caſes it muſt be Sown very thick, 
becauſe many of the Plants may 
Perich. Its Seed is gathered ig 
Faly. The Juice taken to the 
quantity of 2, 3, or 4 ounces, or 
more, profligates the heat of the 
moſt vehement burning 
ign Feyers, and refiſts the Poiſon - 
the Plague it ſelf. It 
Appetite, quenches Thirſt, and 
repreſſes the force 
But it is chiefly uſed in raw Sal. 
p3, and for making 


ARTAR, 


S2wn in March, 


Green Sawce, © 
143. * SOLUBLE T 
d, or 16 ouhces of 
Cream of Tartar, halt a pound 
of the fix't Salt of Tartar ; boil 
them in 3 quarts of Water, in an 
Enyhen-Pot unglazed for half an 
Hour or more; being cold, filtet 

it, and then Evaporate to dryneſs. 
You will have remaini | 
tom 23 Ounces and a halt of Salt. 
It is a Noble Aperitive, and Pur- 
cs the Stomach and Bowels well: 
f Chalghs Preparatus be added in 
this Preparation, then it is cal- 
led Soluble Tartar Chalybeate. But 
if Crocus Mctallorum be added, 
then it is Tartar Emetick, which 
Vomits andsPurges as well as the 
mmen Emetick Tartar. 
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Mace, and a handful of Bay- 


 Garlick'3, if you will, a ſmil] 
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two or three ſpoonfuls of Broth; 


the ſize of the Por, and in the 
quantity of the Water, at the 


Leaves, till it is as tender as a Meat muſt be long i 3 
7 


when cold, the jo 
the-*Souſe-Drink, Which Wil! 
Gelly if kept too lon 1 


palate, and anAnchovey or two: be ur in at firſt; I am urterlx 1 
0 put the Pike into 28 tn FF A LINA d 


Olio 


into which Men put almoſt ali 
kind of Meat and Roots, and e- 
pecially againt-pirting ot Oil, . 
for” it'- Corrupts the Broth, in- 
ſtead of adding Goodneſs" to it: 
The Broch 1 
drank out ot 2 Porringer „ 
than to be eaten with a Spoon; 
if you add ſome {mall ſlices of 
Bread to it, you will not like it 
the worſe. The Sawce for the 
Meat muſt be as much fine Su- 


rather to be 


&y, | gar beaten ſmalt to Fouder, with 


n:ntity of Pepper, Cloves and 
6 Fon? ſo 1 98 that not on- 
over- rule the Other; the Pepper 
and Cloves muſt be beaten as fine 
as poſſible; and the Siffron muſ 
be firſt dried, and then beat in 
Pouder, and diſſolved apart, in 


but both the Spices and Saffron 
may be kept apart, till immedi- 
ately before they be uſed ; which] 
muſt not be till within a quarter 
of an Hour before the Olio be 
taken off from the Fire; aPoteje 
of hard dry Peaſe, when they 
have been firſt ſteept in Water a 
few Days, a pint of boiled Cheſ- 
nuts; particular care muſt be had 
that the Pot wherein the Olio is 
made be very (weet ; Earthen 1 
think is the beſt, and Judgmept 
is to be had carefully, both in 


criprion, © but ſhall either put 


the worſe. 


* 


to drink the Sugar up, and you - 


wHl find it to be excellent; but 


if you make it not | faithfully 


and juſt, according to this Pre- 


* 


Mace or Roſemary, or Thymè to 
the Herbs, as the manner is of 
ſome, it will prove very much 


146. 8 PE CK L E S, r 
Shingles For theſe, or Pimples, 
that are not Fiery or Angry, 
Teke the Blood of a Hare warm, 
if you can get it, and the Oil 
with it. „ 
But the moß excellent thing in 
this caſe is to waſh the Fatt with 
Virgins Milk Morning, Noon, 
and Night, and after it is dried in 
at Night, to anoint the Face with 
this Ointment - Tale Sheeps-Swet.a a 
pownd, Oil Olive a pound and half.: 
diſſolve and mix, to which add Oil 


. 


of Tartar, and anoint the Face 


of Tartar per deliquium fivedrams, - ] 
Bn og. Hh | i 4 
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ON; One ed 
are cold... this 


ment by beating till it is told, which 
then you! are to tate ff from the 
Hater and keep it for aſt. Hom 
the # irgins * Milk is to he made, - ſce 
een Title of Virgins 
r 741 gums 20h 
2147. * SPECIFICK, PURGE : 
Take crude Antimony, and Sa 
Armoniack poudered and mixed 
together, of each f ounce 
Sublime the Combuſtible Red 


Flowers according to Art, and of 
fliem take four. Gimces 3 of the |t] 
beſt Nirxe take eight; ounces; 


let them Fulminate in Subliming 
Pots, and gather the, Flowers 
without waſting ;., dulcige the 
Flowers with bot Water till 
there be no more Saltneſs re. 
m2ining} upon this Pouder dried 
cover a very gentle Fire, pour 
Rectified Spirit of Wine four 
Fingers breadth above the Mat- 
ter, put them all into an Alem- 

vck with a Receiyer Luted to it, 


den Diſtill them at firſt with à 
gentle Fire, increaſe it by: de- 


mix. them still they; 
done, diſſolve the whole. 


in warn Water, and waſh the Oint. 


oOunces ; 


ridore; againſt the - Plagne, and is 
helpful in Wounds, 3 the 
Itch. We have it from Good 
Hand, That. a large Doſe of the 
Decection. of- this - Herb, taken 
for lome time, expelled a Stone 
from the Kidney of a Woman, 
that.had been Tormented with 
pro for fiiteen or ſixteen Years; 
Alſo a Woman that was accounts 
ed Barren Seven Years, Concei- 
ved upon taking the Pouder o 
it in che Diſtilled Water for a 
conſiderable time. The Syr 
is ot great uſe in the iſeaſa of 
he: Lungs * 3 wha 
nad a very Dangerous User in 
his. Leg, found- Eaſe, and in @ 
ſnoxt time a Remedy, by; waſh- 
ing. in the Water of it, and ap- 
piying wet Rags dipt in the ſaid 
Water, by taking away the In- 
flammat ion, and all the Symp- 
toms that accompanied it. One 
who had a F Tala in the Breſt, 
and in vain had uſed diyers Me- 
| dicaments, it's ſaid was ; Cured 
with this Water, by inwarcly 
taking it. Rags. dipped im it, 
and applied hot, do make Scabg 


f 
1 


{ 
| 


Stets, that the Subſſance may | fall away in Children, then,waſh- 


7275 to a drineſs ; expoſe tiie 


to che- Fire for the Jace ol an 
Honr, and keep. it, for. 

eloſe Box, or Gally- Pot. 
+ This. remarkable Pre parat ion 


* N * 


þ 


provoking Sweat, apens the Belly 
| 1 * —. ut a diſtanc: 
From Meals, from twenty, 40. thirty 
Grains in ſome Conſerve, ina Bolus, 
er diſſlved in ſome! agreeable* Cor- 
dial Mater. Tr us . 
148.8 PE 8 
Mal ſort ot, this Herb is; of ex- 
bellent Virtue for opening Ob- 
ſtructions of the Lungs, for the 


7 - 


, 
1 


Pouder, being perfectly dried, 


uſe ina 
| 


of 
Ant imony is Sudoriſiik, powerfully. 


72 „„ 
ED WELL: The 


ing them over; with Water 
of Fumitory and Whey. Bur 
for all : theſe Experiments, the 
Reader may try them as occa- 
fon offers, and be more amply 
latisfied. The Virtues of this 
. 
149. SPE RMA- C E. TI. 
It. is certainly taken out of tbe 
Heads of Whales in Greenland, and 
is an excellent Remedy for dit- 
ſolving coagylated Blood: It is 
uſed in Peri pnenmonias, Pleuriſies 
Qyinſies, (ont uſions or Bruiſes, 2 

the like. It is excellent to allay 
Inflammations, diſcuſs Swellings 
in Womens Breaſts, heal Chaps 
in the Nipples, Lips, &«. for the 

pegs "OY Grips 
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cines. 3 „ 
D onen 


repeated w1 
- ſmells. firong of the Lavender. 


It is good for the cure of the 
Palſie, Sinews ſtrained, Aches 


in Child-birth. 
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Gripes in Children, and the Co-| * 


lick in grown People, To help 
Suffocations, Catarrhs, Wheez 
ings, Hoarſneſs, Aſthmas, and 
other Diſeaſes of the Thorax; 
and outwardly it ſoftens, ſmooths, 
and whites the Skin. 


* 


150. SPHACETUsS. or 
Mortification.. It is a perfect Mor- 
tification with extinction of Na- 
tive heat, and privation of Senſe, 
not only in the Skin , Fleſh, 
Nerve, Artery, but very Bones. 
It always ſucceed a Gangrene , 
and is diſtinguiſhed from it by 
2 Stink, and total Corruption of 
the Part, it being inſenſible both 
to Knife and Fire. In dreſſing ol 


the beſt 


and is multiplyed by ſeed only.” 


horned and triangular, of a grees' 
niſh Colour. It muſt be ſown in 
ground, or in Furrows 


in ſtraight rows, upon well pre- 
pared Beds, and this ſeveral 
times in the Year, beginning a- 
bout the middle of Auguſt, and 
ending about the end of. Septem- 
ber, The firſt will be fir to cut 
about the middle of October; the 


ſecond in Lent; and the laſt about 


Eafter, Thoſe Plants which re- 
main after Winter, run up to Seed 


gathered ahout the end of 


a Mortification, you ought to 
conſidex well, that in Application 
ol Medicaments, you do not 
in extinguiſhing one - Gangrene, 
make: another, by the too long 
uſe af ſharp and biting” Medi- 


is made of the Flowers of Spike 


or Lavender inſuſed in Oil of Tur- M 


pentine for two Months, or more, 
in a very gentle Sand-heat, or in 
a Warm Cloſet, ſhaking the Bot- 
tle twice every day; then the 
clear Oil is decanted, and the 
remainder is press d out in a 


Preſs to be kept by it ſelf: which 


Infuſion, if you pleaſe, may be 
[ wi h freſh Flowers 3 or 
4 times, till tis very ſtrong, and 


and Pains. in the .Limbs,: or in 
any part of the Body: Inwardly 
taken from 10 to 20 drops mix d 
with Sugar and Wine, it gives 
preſent eaſe in the Colick, re- 


moves the Gout out of the Sto- 


mach, provokes the, Terms in 


Its Juice cools the Stomach, Li- 


ver, and Bowels ; it is uſed 28 4 


boiled Sallet, with Butter, Ver- 


juice, Lime- juice, or Juice 
Limom, and a little Salt and 
Pepper; and otherwiſe for mak- 
ing of Soops, Green Sawee, &. 
153. * - SPINAGE - TARTS. 
Take Spinage 3 handfals, Bee 


arrow half a pound, hard Ezgs 


Mace, and Nutmeg beaten very 
fine: Add a pound of large Eu. 
rants, half à pound of 'Raiſons 
ſtoned and Salt, candied Citron 
and Orange Peels thin ſliced an 
cut ſmaller,” D. L. S. to your Pa- 
late, and ſo much Juice of L 
mons to give it a pleaſing Aci- 
dity. Put it into Puff Paſte, anl 


either bake or fry, 


Tart, Shred the Herbs ſmall 
it to a quart of ſhied Herbs 
our ounces of Sugar, and four 
ounces of Currans mix'd ; fill the 
Tart, Lid, and bake it; then put 


Women, and facilitates Delive- 
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an excellent Herb, raw or ſtew d. 


about the end of May, and are 


ſix; ſeaſon with Salt, Cloves,, ' 


make ſmall ones, which you may 
154. 8b INA E ad S 


in half a pint of thick Creams © 
boil it firſt, if it he new, dut 
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1 0 a Ket 
=_ oil it; the Pot or Pipkin muſt 


Vith the Spinage, but dry 


# 


* 


» 


. 


; 


; | ; E&rment of the Brain exalted into | 


Brain, the Corpus. Calloſum, and 


5 


rain'd, put it into a Pipkin, and 


| Bane, which you loſe when you 


Ina Tin Box, wt 2 Cover that 
© 


wits 8 1 15 5 rhe Actions of Scale and Motion 
e Spinage being waſh'd and | The Vital Spirits are the ſubtil 

part of the Blood, which actuate 
1t and ferment it, and make it fir 
for Nouriſhment. They which 


- * 


cover it cloſe; (et this Pipkin 
720 e 'of Water . 1 


t ſtand ſo deep in the Water 
that any Water may get into it; 
neither muſt you put any 1 

y it 
; and the Water boiling in 
e Kettle will make the Spinage 
oft and tender, for it, Rews in 
its own Juice; and you ſhall pre- 
ſerve its green juice and Sub- 


they are generated in the Sto- 
Ling and perfecting of the cet. 
ing xtecti the Cyius 
Juice, — wn the whole 
1 not live and be nou- 


are Spirits or Liquors, which Chy- 


I. Sul phureuus, which eaſily 
and cunſiſt of Oily and Watery 
Particles, as Spirits of Wine; 
Sugar, Cider, e. 2. Acid, 
which conſiſt of acid Particles and 
Water, as Spirits of Alum, Salt, 
as Spirits of Salarmoniack, Hartſ- 
horn, Soot, Urine, c. 4. There 
2 aÞ are Compound Spirits, as 1. Spi- 
wight be boiled in the fame man- | rieas Nitri, Salis, Yitrioli Bec. dul- 
166. SPIRITS F Animal | Sal Yolatile Oleoſwum, | 

Bodies. They have been account- |. 
ed thxeefold, ws. Anima), Vital 


Ml it in Water, I think the 
beſt way of boiling it would be 


n get into it, then put this 
2 Ruffed as full as you can 
into a Kettle, or into the Pot 
 Wherein you boil, your Beef, 

Pudding-Bag; green Peaſe. 


Take the Flowers of Li 


make but two, vis. 1. Animal, | 
in the Head, Brain, and Nerves. 
3. Vital in Heart, Arteries and | 
Arterial Blood: But whether 
ere be not Natural Spirits di- 
_Rributed thro* the whole Body, 


3s, yer 2 queſtion. | The Animal | 
. Spirits are à very thin Liquor, ſe- 
parated from the Blood in the 
\Cortical or cut ward Subſtacce of 
the Brain, and 1s by the proper | 


Animal Spirits, and thence thro? 
the Niedullar Subſtance of the 


edel 


Oblangata, are derived in- 


5 ſerve the Spirit as a very excel- 
do the Nerves and Spinal Marrow, | lent thing. VVV 
and chro them age performed e : 
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hold with the al Spirits (: 
old with the Natural Spirits (ay 


157. * SPIRITUS CHYMICT | 


miſts make to be threefold;. vis. : 
burn, 


138. SPIRIT EPILEPTICK. 
lly ot the 


I 
Tal 
W. 


24 
dra 
and 


— 
n 


n is yery proper fie the'eeſs and | and fit 
cure of Epiteptich Diſeaſes, ' 1 tell 1nts,” anc 
be given from two dvams 0 half as | moderate heat to warm it, and - 
ounce, alone of mixed with Cepha. 
lick Liquors.” Is may be alſo put 'wp 
the Noftrils, applied to the Temples, 

2 other ee — 775 Pains 
and preventing the arifeng of Lapours 
to the Brain, which occafton Fer end 

159 SPIRIT f MINT 
Take ſtrong Spirits two gallons, 
Water three gallons, Spear-Mint 
24 handfuls ; mix and diftil them, 
draw two gallons and two pints, 
and mix the Water with four 

ints of Damask Roſe-water, and 


cceed theſe dro out 
that which is in the — 
01 havin mo it, lute the 
oints cloſe, and by degrees en- 
creaſe the Fire Hr laſt degree 
of all; and ſo in this condition 
continue it twelve or fifteen 
Hours, when all that time the 
Receiver will be hot, and full of 
white Clouds; but when « . 


grows cold, and they diſappear, - 15 | 4 i 
unlute the Junctures, for th - 
4 3 
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boar pounds ol Sugar, of Mk operation is at an end; and 1 

T and Ambergriſe, each a dram; you Will have the Spirit of Salt MW 
d ſet it one hour in Balneo. | in the Receiyer. So pour it into 'M 
t, 160. SPIRIT of SAFFRON, | a Glaſs, and ſtop it with Wax. - = 
2 Take two gallons of firong Spi- | This fingutar Spirie has an ape. 

x rits, three gallons of Water, Saf- | tive quality, and cher fene M uſed is 

£ fron three onnces ; mix and di- | Fuleps to an agveeable Acid 1 

I. fit them; draw two gallons and | ſuch as are ſulject to the Stone _— 
[- two pints, to which add Roſe- Gravel; tis alſo uſed to cleanſt and ".M 
s Water two'pints, 

; pound, Musk and A 7 

each adram; then let them Rand 

dne hour in Balneo. of the 

> 162. 


np 


large earthen Pot, or a Glaſs that | Salt. The Oil of Vitriol will be 

may be luted, a third part of it |coagnlated in the Retort, with . 
ing left empty, place the Re- the Alcali of the common Salt. 

tort in a reverberatory Furnace, Take of this Acid Spirit four = 
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 Imaginable eaſe, and without al- 


This Spirit has all the Virtues of 
- - he former Spirit, beſides which | days in two | quarts. 9j 
Spirit of Wine ; then diſtil them ac-; 
cording to Art, and keep the Spirit, 


* 
* 
* 


oy 


2 _ given from four to twelve 


Nieep in it ſo much Garden Scurvi- 
Fraß as it ean well contain, digeſt 

3 3 twelve Hours, then diftil. it off, 
ere the firſt half of what 
5 .comes eff, which diſtil a ſecand time. 
n fe before, fo 
* ve yow Spirit of Scurvigraſs; this 


=o Wine, Is cures ſhortneſs of Breath, 
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mix and diſſolve in à ſufficient 
quantity of Water, and diſtil in 
Sand as before, ſo ill you have 
r ounces o Spirit, | 22 this 
Fon may repeat, 4d inſinitum, 
roducing the Spirit with all 


7 


molt any charge. In the bottom 
2.C ared Sale will remain, of 
whi 
In 


other places we have declared. 


It extracts Tinctures, precipi- 
tates all Solutions in Aquafortis 
N Spirit of Nitre, and correct: 
Opium, and all ſctid Oils. 
Dulcihd and Sweet, Mix equal 
Parts of Spirit of Salt, and Spi- 
ir of Wine, ſet them two or 
three Weeks in Digeſtion in a 
Gouble Veſſel in a gentle Sand 


. t. Y $7 IF: 5d. IJ 1 

Tt. is taken more ſafely in- 
ward!y than the former, becauſe 
it is leſs corroſive: It may be 
drops 
ſome proper Liquic. 
264. * SPIRIT F Scurvigraſs, 
Take proof Spirit, eight, twelve, or 


Fexteen pints, plus minus, infuſe or 


F you diſtill over again with freſh 
S$-urvigraſs, it will yet be ſtronger, 

This 6s good againſt the wg 
Firſts, and Kheumatiſms in cold 
and. moift Conſtitutions, but perfecl- 
ty deſiruflive in ſuch as are of a hot 
dry, aud cholerick Habit Doſe from 
twenty) to. fixty drops, in Ale or 


a made Sal Mirabile, as 


of tbe Teeth, decaying of. the Gums, 
and the Belly-ach, and kills Worms 

165. 8PIRIT UTERINE.. 
Take ohe Roots of romnd and long 


ane ounce; dry Tops of Hormmoad, 
Mugwort, Tanſie, Fetherfew, Son- 


thernwoad, Camonl-flowers, of each 
an bandful :. ſhred and bruiſe all to- 


ys in two | quarts. of the reflified 


for your uſe. 

alto ſuppreſs the Vapours that; ariſe 
e re er ee 
ſtructions, It is to be given from 
one to two, or three drams at a time 
in Hyſterick Waters, or Decoctions : 
It may likewiſe be put up the Noſtrils, 


with good Succeſs. 


e, SPIRIT of WINE 


to:Diftill, Take Wine and Lees 
ent, put it into an Alembick, 
draw it off, and rectiſie it to 
what heighth you pleaſe. It is 
excellent, taken in cold Diſtem- 
pers, or to mix with any Cor- 
dial Water, to temper them 
with heat, according to the de- 
grees the Diſtempeis require, for 
which they are to to be taken. 
The . Joints afflicted with cold 


them: It is good in the Gout and 
Sciatica, the afflicted Parts ba- 
thed with it, and 1s uſed for 
Lacca to change Silver to a Gold 
colour, as alſo in Varniſh, and 
in making up ſundry Medicines. 
Baum, Rue, and the Leaves of 
Walnuts being beaten and made 


22 


| 


up into a Conlerve with it, "_ 
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1 


obſtruftion. of the Lungs, yellowneſ* 


Birthwort, Peowy, and the leſſer La- 
lerian, . of 3 each t Wo ounces 3% 3 Caſtor. 52 


getber. Let them gerate three 


0 es YI meaty 
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This is excellent, and moſt eſfectu- 


Scree emed 21 


or applied to the Temples, or Navel, 
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of what ſort you think conveni- 
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Pains being bathed with it, eaſe 
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the beſt way, is; 


drawing it off, it waſte and con- 


| fired, will burn all away; but 
9 ſecond Spirit will not do fa 


in chymical Operation, and be- 


in time: It alſo eaſes the Pains of 


0 Joints. PAR -i/ po Be „ 
1868. SPIRIT of WINE 
and Roſemary - Flowers. You mult; 


5 World. "EE 
| . » Nathing exceeds this Medicine in 
| Natwre, Take Catechn four oun: 


fem Dan, the longer the ne. 


8 1 
bay i _ 


* 


WINE, 
another.” | Thiis Spirit, when made 
i drawn from 
Brandy chiefly ; ag well as from 
Wine. Four gallons then of the beſt 
Brandy muſt be mixed with four 


2 of ordinary Salt, or Bay- 


* 


and put into an Alembick; lute 
the Head, and do it over a gen- 
tle Fire, leſt being too long a 


ſame teo much; that which is 
the higheſt or rectified part being 


his makes cations Les ge 


ing upon other occaſions out- 


wardly applied, it diſenſles Tu- a Sponge or Honey - Combs,” 


mours, and cures Burns, it taken | 
the Gout, and cold Pains: in the! 


have a Glais Alembick, and diſtil 


good Aqua-viiz inBainco Mariz, | 


and put a piece of filter well 

i in common Oil, between 
the Helm and the Alembick, and 
over a ene in Flowers of ow 
mary only once, you will ex- 
tract the pureſt Spirit in the 


ces, Feſuits Bark two. ounces, Opi- 
um two drams, commen Brandy 4 
quarts make the two firſt Ingre- 
dients into fine Powder by themſelves ; 
and make the Opium into Ponder 


by its fe. then digeſt all in the 
„ten, twenty, thirty, or 


t dried and finely . pondered, | 
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Malling the Glaſs, once: on 
time, detant off the Blood rad T - 
ture and beef it ſor. uſe of | this 
the Patient "may take Morning amd 
Evening from twenty, te forty, 
fifty, or ſixty drops at a time in 4 
Glaſs of Ale, 'orAlieant, © 
169. SP 'E'N; LIE Ns 
the Spleen,” It i ſaid to be 2 Re- 
ceptacle for the Salt and Earth 
Recrements of the Blood, which: 
there, hy the afliftance- of tie 
Animal Spirits, may be volati- 
lizd; and retuming into the 
Blood again, may concur to its 
rther Fermentation and Pere 
ction. It conſiſts of à great 
number of little Cells or Blad- 
ders, which being biown up, 
and dryed, very much 1 
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tween which many Glandules are ; 


ſcattered and ſupply the Place of 
Veins, It has aiſo Arteries, and 8 
Nerves, and Lymphatick Veſſels, - 
fixſt diſcovered. by Fr. Ruiſch, 
which have given a great light to _ = 
che ſeveral uſes of the Part. A 
170. * SPLEEN ALE. Take - 
a good handjul of Red Dock , Mp 
Roots ſcraped or bruiſed 3 Liver? Fo 
wort, Tamarisk Bark, Worms: = 
wood; of each a-good handtuls 
Put all into 3 or 4 gallons of 3 
ſtrong Wort, jaſt when you are 2 
putting Yeſt to it, to work its | 
Let the Ingredients lye in it ma, 
Net; of which after 3 Days, c 
when it is ſine, you may drink. 
171. SPOTS of. Pitch and. 
Refon are taken out by applying* 
Oil of Turpentine , rubbing ie 


| in, and letting it lye, and it wills . 


0 -.8 
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crumble away ;. ſo ier „ 
will rub out like a ſpeck e  »l 
Dirt. a, en een heb Hl | 
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the Roots 8 
them ſtand five Days in the Sun, 


Meal of Orobus mixed with 
Take raw Comfrey 


they will ſpread ar a Cataplaſm: 


falls off. 


then take a Pot or Barrel, and 


| 2 wang little — 
mon- then Salt again; thus 
. 8 


then cover and pitch it, that no 


Cut a hind Quarter of Lamb in 
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172. SPOTS 3 the Shin to 
gate away. Take Water of Talke 
and Limon · juice; infuſe in them 
Mandrakes, and let 


or ſome warm 2 arid then 
drain out the liquid part, and 
La 
1 n ey wi Happear. 
Or, for want of theſe, waſh 
them with the Water of Ra- 
diſhes, - drawn by an Alembick, 
and anoint the Skin with the 


173. * SPRAINS to Cure 
Roots ; cut 
and beat them in a Mortar, till 


fpread it u Leather pretty 
thick, and bind it round the 
rt. letting it ſtick on till it 


174. SPRATS to Pickle 
like Anchovies. Take a peck of 
the largeſt Sprats, without Heads, 
and Salt them alittle over Night ; 


lay it in a lay of refined Salt, 
and then a lay of Sprats, and a 


ou have filled the Veſſel, 


Air get in; ſet it in a cool Seller, 
and once in a Week turn it up- 
fide down; in three Months you 
may eat them. | 
175. SPRING PTV I. 


ieces, take four ounces of the 
ean, and make it up to force 


Meat and Balls with ſome Pru- 


nello's flit, and a little Spinage 
and Beet- Leaves, 'ſhired' them; 


176 $STANCHING Blood; | 


Take round Muſhrooms, or Puff- 
balls, in Autumn, when they are 
fall ripe ; break them warily, and 
ſave carefully the Pouder that 
will fly out, and the reſt that re- 
mains in their Cavities, and 
ſtrew this Pouder all over the 
Part affected, binding it on with 


a Liniment, and the Bleeding 


will be immediately ſtayed; __ 

A moſt excellent Styptick - for 
Stanching of Blooa in a green Wound, 
Toke Hungarian Vitrial 4 pound, 
Salt of Tartar three ounces + mix 
aud calcine gently in a naked Fire. 


the Bleedi 
Water, 

over the bleeding part. But if it 
is calcin'd in the Sun by the help of 
4 good bnrning I aſe, it adds much, 
fo its Vertue, as ne ba ve given 4 
Demonſtration of in the Solar. ca- 
cinat ion of Antimony, in our Phar- 


z or being diſſolved in 


macopœia Bateana, Lib. 1. Chap. 


9. Sect. 14. ad 21. This alſo is 
excellent, Tue Hungarian or Ro- 
man Yitriol calcin'd to whiteneſs by 
the Sun Beams, three ounces, Saccha- 


This being applied preſently flops * | 
Cloths dip in it daid. 


Meat, as for a Lumber-Pye, make rum Saturn two ownees, Roch-Allomt 
it into little Balls, as big as | i» fine Ponder one ounce + mix them 
 Nutmegs, and ſome as big and ro be wſed as the former, But if it is 

the length of your little Finger, | to fop an 3nward Bleeding, or Flux 

Feaſon the Meat with Cloves, f Blood, fre Spitting Blood, where 

Mace and Cinamon, and a little e have given you 4 Specifick inferi-. i 
Pepper and Salt; Butter the bot- e to no other thing in the World, 

fora of your Fye, and lay in the l 77. TA. 
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1%. STAPHISACRE. 


and eaſes the Tooth-ach: But] quite cover it, ſo fle it: Whey 


of the Seed given from 10 grains 


„ CES. et. Sd * 
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© 28 " 
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_ ſtrengthens the whole Man, com- 


T. AT. 1 _— 
177 | it in Water 1 Heile Butterg 
It is violently acrid and Canftick. | to it, ſeaſon brats 
2 | PeOPrnns, Ja el: Ln 
it putges the Head, Brain, and i peel, 1 Onion, or two de 
Parts adjacent: of cold Phiegm, three Shelots. Let the Liquot 


not being a gentle Medicine, it 


enough, beat two, three, or four, ' 
is not often uſed. The Pouder : c and 


ſtir them in, giving them a Walm 
or two; and if it is cold dreſi d 
Veal, it may be heat this way. 

181. STACHAS. It is bi- 


to 20 pugges upwards and down- 
wards, and will alſo raiſe a Sali- 


2 


cture in Sp 
and Ne 


' quarts : Bruiſe the Herbs, and digeſ 
al; 24 Hours, or two days in the 
Wine, in an Alembick ; then diſtil 

off the Water, It is a ſingular Cor- 

dial, good againſt Convulfions ,| Pl: 
Faiiting and Swooning Fits, the | mix them well together for a con- 
Colick, Sickneſs. at Heart and fiderable time, then pour the 
Stomach, expels Wind, and] mixture into a Viol, and When 
you ſeparate it, do it by incl 
This is ſo excellent for ſtopping 


forting all the Spirits Natural, 
Vital and Animal. It 1s faid to] 7 | 
cure alſo Barrenneſs in Women, Bleeding, that 4 Bol ſter dipped in = 
and help a Stinking Breath and 4 . te an open Artery, and 
180. STEWED VE A TL. eld there « while, it has flaydvbe 
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'®p the Noſtrils does the like for che, 
" Bleeding there. Taken inwardly, it 
cures the Spitting of © Blood and 


Bloody flux, &c. The . Doſe talen 


gnwardly, is from half a dram to a 


dram, and it may be given in the 
. Nettles, or 
Wood-ſorrel. This Mater is excel- 
tent for any one to carry about them, 


and may upen any Accident happen- 


ing ſave a Life, that the Effuſton of 

Blood, if not ſpeedily flopped, 4 

carry away with it. 7 
183. STOMACH HOT. 


When you find any great Heat | 


or Burning in your Stomach, 
take green | Houſleek, bruiſe it 
and preſs ont the Juice ; then 
over a gentle Fire make 1t into a 
Syrup with white Segar. | 

This is excellent good, an 


dDunce taken at a time for the 


Heart - burn. e 

A much better Medicine than this, 
x5 or Syrupus Antifebriticus, taken 
three ſpoonfuls at a time in a Glaſs 
of Ale ſweetned with Sugar, and 
taken at Night going to Bed; and if 


. vehement, the Syrup may be ta- 


ren Morning and Evening. 


184. STOMACH ELIXIR. 
Take the diſtilled Oils of Cina- 


on, Cloves, and Wormwood, 


Citron and Orange-peel, of each 


fix drops, refined Sugar, finely 


| beaten, Spirit of Wine rectified, 
and Spirit of Mint and Orange- 


flower; ef each fix ounces: mix 


them well, and make an Elixir. 


This Elixir is exceeding good 


in all cold Infirmities of the Sto- 


mach, as alſo to fortifie the No- 


bler Parts. The Doſe is from 
wo drams to half an ounce, in 
Wine, Ale, or the like. 


185. * STOMACH Pain d. 


4 the pain is inveterate, or of, 


ong flanding, and very . extream, 


Lone of che ordindry Medicines Will 


do; bt you muſt eee , 


to the wſe of fit Alcalies ſuch as 


the Patient of this Ponder ha 
dram or two Scruples at a time; 


Morning and Evening in a Glaſs ff 
Ale, which is to by continued 2 
ſome few days; it never fails te de 


the Care, Whos 
Take Spiritus Univerſalis a pint, 
Winter-Cinamon , Cloves, Nutmegs 
Gentian , Tops of Wormwoed an 


| Centory, yellow of Orange and Li- 


mon · peels, Zedvary,, 'all in groſs 
Pouder or well bruiſed, of each 


four Howrs ; then decant the Liquor, 
Doſe one dram, Morning and Exen- 
ing in 4 Glaſs of Wine, 

186. STONE. It is either 
in the Reins or Bladder: It fri- 
able, and not inveterate, there 
may be hopes of cure in either 
Part; but if inveterate, and of a 
Flint like Subſtance in the Reins, 
it is totally incurable. If hard, 
large, and in the Bladder, it can 
only. be cured by cutting; but 
if friable and ſmall, Phyſicians 
have inſtituted Remedies for the 
ſame, A Decoc lion in Wine of Par- 
ſley Roots and Saxifrage is commend - 
ed: So alſo Winter Cherries in Pos - 


dram, in a Glaſs of white Port. 
Two (loves of Garlick Skind, bein 

ſwallow'd whole Morning and 
Night for two or three Months, 
has done Wonders, the Patient 
drinking Honied Water all the time, 
vis. à ſpooniul of Money diſſol- 
ved in à pint or quatt of Waters 


Spirit of Salt taken to a grate 


17 
Acidity 15 commended above all 


things, 
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this following Compaſetion . Take the 
Orient part of Oiftersſhells Leviga- | 
ted, Crabs Eyes Levigated, ef each 
one ounce, Coral Levigated one ounce 
and half. or Terra ſigillata in finn 
ponder four ounces e mix them; give | 
4 


three drams : mix and digeſt twenty 


der given from a Scruple to half 4 


—— 
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moſt other Medicines, is Bor Pa- 


eaſe og all other things have 
failed: to theſe our Impetwe 
po =o icine without com- 
pariſon, and our. Gsies Vite, 


dirt with equal Partt of Powers of | 


wniper-Berries, whoſe Decoction 
b may be taken all the 


187. STONES 2. cobs 
Swill'd Difſolve half. an ounce 


4 


Fo Perſc 


Or . fr ˖ —— 
| Ale, and ſet it over the Fire, ane 


when it is fcummed, put into * 
* handful of . amomile 
let it boil a while; ſweete 


it Well wick it will zie drink 
it ub, and and it will give preſent 


| 7360's Take of the Ju 
of Leeks; Onions and Rad calle 


4 


of Camphir in a quarter of a pint of each two pound; 
3 of Brandy, and mix it with a pint | Limogs, Pelniory an e, 
* W and half ef Vinegar; with which Ear, - of each half 2 
Bach and Foment the Cods as hot | and Pigeon's - Dung, af FY 
it canbe wellenduted ; which pound ; digeſt all-for ten Days 
8 repeat Evening and n z then digill it: You 1 
1 and immedia 33 apply a it from otie dram to TO 
= Capie of Roaſted Turneps, ounce at a time, in * 
4 mint. with Camphire, diffolved | Wine. N 
x in a very little Spirit of Wine, Another: This bs one of gb gi 


applying it .as bot as it can be 
r conveniently endured, renewing 
it every Evening and Morning: 


eft Secrets in Nature for this & 2 
Take Goat's Blood dried and made 
ineo fine Pouder » Strazburgh on 


. This Cour ſe continue till the Tu- Venice - 50 entine boiled. in fair © 
r I mour or Swelling is gone; but Hater, ſo. long till (bein Cold) it 
: Vithal, let the Cods be bound |4y by * into fine Poudet, e 
: up all the time, as high as can be bach an ounce, tix then, _ Doſe ons 


* If to the Belly, with Croſs Nap- dran 1 72 and Evening, 7 


? I kins tyed round the Waſte; or ig this Fulep after it, . 
. otherwiſe let a Bag Trafs be | Rheniſþ of Whire-Wine, 'Parſley Ex 
1 made, to bind them up, that ting Arſmare-Water, bf 42 5 ui 
e they may not ſwag-a [| hang of @ pint or better, 


2 7 jy, * inter, 5 4 E 


5 down, which. will hinder the Cherries an ounte and mix for. 


1. Cure. If the Tumor is very |4 Draugbe, 

„e the Patient miſt keep his 189,8 10K £ i iz Kidney, 
4 for 3, 6, ot ſeven Days., , Take five ſpoonfiils of the Juice 

- 18s. S TON E, the Cauſt ad of Parſley, put into, it as muc 
as The Stone is ingendred of | White-Wine- as you ate able to 


drink at a draught; ſweeter it iN 
with B. F. 8, or Honey; drink it ; 

often, alid fir after it. i 
1 188.8 TOPP AGE l the 
Wates Fer 4 child! Take five of 


4 vicious and ſlimy: Tartar in the 
. Reins and Bladder, where, by a 
N I fctrifadtive Spirit, it petrefles, 
8 and takes to it ſelf the hardgeſs 
. £ 2d 1 of a Stone. ; 


r So Tue! it; take a pint of Ms: ſeven Bees, and for an. Old Body 
a wn. 1 5 5 an Olince 0 7 88000 15 5 5 ol thetti 

L. 3 th ben Whit We 
7 X | 


_— 
REST * 8 * 
$ * 


ceaſe immediately. 


Note, That ſome having cleanſed 
them, boil them in Water to ſoftneſs, 


Cataplaſim. 


hich the Urine coming, does 


bt laſtly, when the Womb, or 
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bruiſe them ve 7 well in the 
Wime, and let the Patient take 
only the Wine, and it will give 


191. STRAIN: The Strain 
or. Sprain being. newly con- | 
tracted ; take a handful of Worm- 
wood, and bruiſe it well in a 
Stone Mortar, then put to it the 
Whites of two Eggs beaten ; 
make a Pultice of at, and lay it 
to the grieved place. | 

Tale green Comfrey Roots, cleanſe 
them, and beat them in a Mortar to 
a Cataplaſm, which ſpread upon Lea- 
ther and apply it, it is one of the 
beſt things in the World > Where 


then beat them in a Mortar to 4 


192, STRANGURY: 
This is cauſed either from the 
Urine being over ſharp, which 
provokes the 
to expel it before any quantity be 
gathered together; or that the 
RetentiveFaculty of the Bladder 
3s weakned through ſome Di- 
temperature, eſpecially of Cold, 
or elſe through {ome Ulcer, or 
Inflammation of the Bladder, to 


ſlimulate the expulſive Faculty; 


Bowels being inflamed, do trou- 
ble or diſtend the Bladder. To 
remedy this, | 
Take Caſſia one Dram, Manna 
two ounces, Violets, Sorrel and 
Purflain, of each a Pugil, Li- 
quorice, Prunes; and the Leaves 
of Mallows, of each two ounces ; 


bruiſe and boil theſe in two 


quarts of Whey, till a fourth 


part be conſumed ; ſtrain out 
the Liquid part, and ſweeten it 
wich Honey, and drink a quarter 


expulſive Faculty 


and an Hout after take a qu ter F 


of an ounce of the Oil 
lets, and half an ounce of the 
Oil of ſweet Almonds mixed 
together. 


Vitæ, Powers of 
Anni ſeeds, of each an ounce: mix 
them, give one ſpoonful of this in 
a 644, of Ale or H hite- Port: Hine 


to Bed, give two, 4 


then give the clear. Liquor 


Pint at a time Morning and Nugbe, | 
or oftner if” extremity and need ve- | 
quires it, See alſo our Preſcription. | 


of Goats Blood aforegoing. 


11 is a difficulty of making Urine, 
the Water coming away by drops 


and Scalding, and a conflant In- 
clination to Piſs, It is cured by 
giving Sal Prunella from a Scru- 
ple to rwo Scruples, in the Pap 


of an Appl: „ and waſhing it 
down with White-Wine Poſlet- · 


Drink, well ſweetned with Ho- 


e Pint at a draught: 
alſo 


conſtantly to drink Water 
and Honey, or Milk and Hone 
is very good; likewiſe to ſwal- 
low a Clove or two of Garlick 
every Morning and 


194. * STRAWBERRIES 


There are ſeveral kinds of them, 


from the Woods into Gardens, 
2. The White Wood Strawberry,-more 
delicate than the former. 3. The 
Long Red Strawberry. 4. The Polo: 


* 


vo 


c a pint as hot as may be faſting, | Dian, 3. The Grean ane 
| b | "6 5 | Which 


>. 4: of 5 5 
1 Ee! 3 


This is . umous and often whes 4 
rienced Ab Tale of Ne 8 
uniper, Powers of | 


pom extremity, and at Night going | 
| bree, or four 1 
Grains of my Folatile Laudanum, or 
this following Tale White-Port- | 
Wine a Gallow, Winter Cherries in 
fine Pouder, eight or tes ounces & | 
-mix and digeſt cold for a wy | 
OY 


193. 1 STRANGURYsz 


only, accompanied with Heat 


as 1. The Common Engliſh, brought 
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. 8 — — — obs 
which is ſweeteſt of all, and la- 
teſt ripe. 6. The — 
Strawberry, brought from thence, 
which is the beſt of. all, and the 


Week in May ; they are of the 


beſt Scarlet Dye, and Propagated 
by i s = OY ot 


read or String, growing from 
the ſame, and taking Rook Ae the 


Joints or Knobs, and in two or 


three Months time, are fit to 
Tranſplant, into either Beds. or 
Borders, and ſhould be well Wa- 
ter'd, they thriving beſt in a moiſt 
Soil, The time of Planting is in 
May and September, in moiſt Wea- 
ther. They will bear well the 
next Year aſter. It you would 
have Stramberries in Autumn, clit 
away their firſt Bloſſoms, which 
will hinder their firſt Bearing ; 
then they will afterwards Blow 
again in their latter Seaſon: To 
get thoſe of a larger ſize, as ſoon 
2 they have done Bearing, cut 
them down to the Ground, and 


crop them as often. as they 


Spire, till towards the Spring, 
and when you would have them 
proceed to Bearing, ſtrew over 
them now andthen, groſs Ponder 
of dryed Cow - Dung, Sheeps- 
Dung, &'s, and Water them now 
and chen, as yon ſee occaſion. . 
;: 195. STRENGTHNING 
the Bowels : Take Cloves of Gar- 
lick, skin. them, and ſwallow at 
convenient times, one or two 
without Chewing. .. .. 
Tow muſt pull off all the Skins, 
to the very innermoſt thin one, which 
you muſt by no means break, and 
then the (love or (loves are to be 
ſwallowed whole ; ſo will it be 
done without any offence to the Sto- 
mach. or Breath, and be free from 
ſending any company, er the By. 
Stauder. 9 


! 


——_— 


16. STUMP-PYE +6 Sf 
Take Veal or Mutton, mince _it 


per, half an ounce of Nutmegs, 


| and half an qunce of Cloyes and | 
Mace; Marjoram, Thyme and. - 


Savory cut ſmall, add a pound of 
Curiants ; mix theſe well toge- 
ther, and put to them two pound 
of the Meat ; work them up in- 


put a pound of Bitter diſperſed - 
among them in little Balls as 
big as Marbles. Then make in 


of White-Wine, half a quart 
of Verjuice, the Yolks gf three 
Eggs, and a little whole Mace; 
putting in about a quarter of a 
pound of Butter when they are 
well beaten tip. and thickned 
over a gentle Fire, put it into 
the Pye, and fo cloſing the Li 
bake it in an indifferently we 
heated-Overs,. 1 8 
199.5 TURGEON Stew'd, 
Take a Rand and cut it into ſquare 
pieces as big as a Crown Piece, 
ew them in a broad Month'd 
Pipkin, with three or four large 
Onions, ſoine large Mace, three 
or four Cloves, Pepper, Salt, 
fome ſliced Nutmeg, three or 


four Bay-Leaves, ſome White- 


Wine and D. R W, Butter, and 
a race of ſliced Ginger, ſtew them 
well together, and ſerve them 
on 1 4 running them over 
with beaten Butter, ſliced Limon 
and Barberries; let the Garniſh 
be the ſame. 5 
198. $STURGEON to 
Pickle, Garbidge yoar Sturgeon, 
il it be a Female, Keep the Spawn 


— 


en... 


to make Cayeer, ſplit it down 
equally on the Back, cut off the 


Jole to the Body - ward, then 


oli firſt or ſecond Rand very 


112 fairy 


- C50. %r> 


raw, put. half an orince of Pep- 


fix Eggs, and at the % & 


Sawce with a quarter of a pint + 


93 * 


Take an ounce of Vitriol or Cop- 


vehement Bleeding Wound, and 


it in ſome warm place to cool; 


+ and cut it into Collops about the 
bigneſs of a Gooſe Egg, ſeaſon 
them with Salt, Nutmeg, Gin- 


Sturgeon, with two or three Bay- 


Lair made of Butter, the Blood 


of Lemexy. Take Alum Burnt, 


* 


3 3 


— 
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wick Salt, let it boil an 


Salt, boil it in warm Vinegar 
and Salt till it be tender, and put 


when cold, Barrel it up cloſe, 
with the Liquor it was boiled 


Het. Take 2 Rand of Sturgeon, 


ger and Pepper; your Pye being 
made, pnt in tbe bottom ſome 
Butter, then your Collops of 


Leaves, ſome large Mace, whole 
Cloves, blanched Cheſnvts, Goos- 
berries, or Barberries, and ſome 
Butter; being baked, pour in a 


of the Sturgeon and Claret- Wine. 

« cu up and beaten all toge- 

ers „ £4 
201. * STYPTICK WATER. 


peras made into fine Pouder 5 half 
an ounce of fine Bole in pouder, 

ix them well together; . caſt 
this pouder 1nto, or upon any 


TP 


Bl>od, | | 
2023. * STYPTICK WATER 


it will immediately ſtop the 


» 


Roſe -Water, of each 16 Ounces; 


fair, let your Tail piece be leaſt ; |Owncez Urine of @ Teng Man, aud, | 


in a Mortar, and let it ſtand on the. 
Sediment in a Glaſs Bottle, and when 
0 uſe it, pour off the clear Maier 

Toclination ; it is of fingular aſe. 
to ſtop Bleeding. Had Catechu 
an Ounce in Pouder, and 
e- Water been added, inſtead 


had been much the better.. 


the Liquid, 
and the Nobleſt Perfume. It is 


and a Flux of Humdurs into 


Kings-Evil, diffolving Strumous 
Nodes, and hard Kernels or Swel- 
lings. It is an Antidote i 
all cold Poiſons, as Hem ohne. 
&c, provokes the Courſes, and 
helps the Hardneſs of the Mo- 
ther. It is hot in the ſecond 


has the ſame Virtues, but is more 
efficacious z one drop put into 
the Ears, eaſes their Pain and 
Noiſe. Pilule e Styrace, helps 


and Watchings. Doſe 10 Grains 
to one that is Weak, but more 
if Strong. „ Oe) 

204. 1 SUBLI MATE Or- 
roſtve. Put a pound of good Run- 
ning Mercury, into a very huge 


(olcothar, Sugar-Candy, of each an 


Matrais or Glaſs, and pour there- 
on 18 Ounces ot Spirit of W 
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Plantane-W ater two pounds ; mix all 


SO n; 1 1 
of Plandane-Water, the Recipe 


203, 8 TT RAK. Storar. 
It is either Dry or Liquid ; the 
Dry is called styar Calanita; | 
the calinita is the belt Scented, 


1 N 7 * 7 * . 
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Healing, Mollifying, and Con- 
=_ 7 | coding, helps againit a Cough, | 
200. STURGE ON Pyejand rs 1 : 
the Breſt, Wheezing, Hoarſeneſs, 
and hurt of Voice; it ceaſes. 
Noiſe in the Ears, cures the 


Degree, and dry in the firſt, and 
ſo eaſes Aches and Pains from a 
cold Cauſe. A Plaifter thereof, 
is ſaid to faſten looſe Teeth. *' 
Schroder ſays, its Chymical Oil 


Coughs, Defluxions of Rhenm 


- 
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Glaſs or Earthen Pan, to dry- 
neſs; the remaining dry matter, 
pouder in a Glaſs Mortar, with 
Which mix a pound of Vitriol 


Calcined White, and ſo much 


Decripitated Salt. Put this mix- 
ture into a Matraſs, whoſe two 


- thirds at leaſt may remain un- 


fill'd; ſet it in Sand, and begin 
with a ſmall Fire for 3 Hours, 
after which, increaſe the Eire to 
a good ſtrength; the Sublimate 
will adhere to the top of the 


 Matraſs, and there will be a 


und and three ounces of it. 
he Red Scories at bottom, are 


— 


of no worth. Of this, by Sub- 


liming with Quick-filver, is 
made Mercurins Dulcis. 

' 205. * SUCCINUM. Amber: 
It is found in the Baltick Sta, near 


the Duchy of Pruſſia, and 1s 
threefold, vis. White, Yellow 


and Black. The White is moſt 
eſteemed, but is no better than 
the Yellow. The Black 1s of 
the leaſt Virtue and account. 


Blood, the Bloody - Flux, and 
Overflowing © of the Terms and 


| 


Amber ſtops the Spitting of | 


ML: 
p 1 < 


in the Neck of the Bladder: doſe 


from 15 to 30 or 4s drops in 
Wine, Oil o : edbfied pre- 
vails againſt all the aforenamed 
Diſeaſes, and may be given mix- 
ed with Sugar, and then with 
Wine, from 3 7 
Hyſterick Diſtempers, it is ad- 
mirable. A. 25 

206, F SUCCORY. When 
Wmhitened, it is eaten in Sallets ; 
1t cools a hot Stomach, and com- 
forts a weak one. Both Leaves 
and Roots are Aperitive, open 
Obſtructions of Stomach, Liver, 


Spleen, Reins and Womb; are 
good againit a hot Scurvy and 
Gout, the Janice or Decoftion 


being drank. It cools the heat 
of Urine, and outwardly apply- 


ed eaſes the Gout 3 but irs chief 
uſe is in Sallets, being that way 


very Grateful to the Stomach - 


207, SUGAR - CAKES, Take 
a pound of fine Sugar, beaten - 


and ſearced, with four ounces 
of the fineſt Flower, put to it one 


pound of Butter well waſhed 


with D. R. V. and work them 
well together, then take the 
Volks of four Eggs, and beat 


them with ſome ſpoonfuls of 
D. R, W. in which hath been 


Hemorrhoids, and heals a Go-|{ ſteeped three Days before, Nut- 
norrhœa. Doſe of the Levigated | megs, Cinamon, put thereto ſo 
Pouder is from a Scruple ro aj much Cream as will make it 


proper Syrup. It ſtops violent 
Lough pe: b its Fume 


being received by the Mouth 
and Noſe. Tincture of Amber 13 


ood againſt the Apoplexy, Ver- 
Hoo : 3 „Convulſions, 


Swoonings, and Hyſterick Fits: 
Doſe from 15 drops to 30, in 
Wine or Water. Spirit of Amber 
3s an exellent Aperitive, good 
againſt the Jaundice, Scurvy, 


% 


- Pally, Falling-fickneſs, Faintings, | 


— Roppage of Urine, and Ulcers 


Dram in Mithridate, or ſome} knead to s ſtiff Paſte, roul it in- 


to thin Cakes, and prick them 
and lay them on Plates, and 
Bake them; you need not to 


butter your Plates, for they will 
ſlip off of themſelves, when they 


are cold. 


Tarts, or Cheeſecakes : To a pound 
and halſ of Flower, put a pound 


of Butter, three Volks, one 


. * 


White of an Egg, and five or fix”. 


| ounces of Sugar. 
| ä 


- 


209. 
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Amber Reflified; pre- 


drops to 6. In 


208, SUGAR- PASTE "for | 
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make it knead to a Paſte: RowI 


Take of fine Flower dryed in an 
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- 209. * SUGAR-CAKES. 
Take D. I. S. in fine Pouder a 
und; ſine Flower, ſweet freſh 
utter, of each a pound, Cloves, 
Mace and Nutmegs in very fine 
Pouder half an ounce; add ſweet 
thick Cream ſo much as will} 


it out into thin Cakes, prick | 

them, and lay them on Tin 

Plates, and bake them. 
210, *SUGAR-CAKES. 


Oven 2 pounds, ſweet Butter a 

d and half; D. L. S. in fine 
Pouder a pound, Mace in fine 
_ Ponder an ounce: Add a few 
grains of Musk and Ambergriſe 
min fine Ponder, if you fo pleaſe. 
Mix all well together, and make 
a Paſte, which rowl out into 
thin Cakes, 'and bake them on 


211. * SULPHUR: Erimſtone. 

There is #he Natura? which is 

- greyiſh, and is called Sulphur 
Vive, and the Artificial, which is 
nothing but the Natural melted, 
and purified from its grofler 
Earth. There is a great deal of 
Sulphur in the Mineral of Vitri- 
ol; for the Spirits which are 
drawn from both are wholly 
alike, Oil of Sulphur taken in 
Ale, Beer, Wine or Water, 0- 
| pens Obſtructions of the Breſt 
and Lungs, cauſes free Breath- 
ing, and creates a good Stomach, 
curing the Scurvy and Gout in 
hot Habits of Body. The Magi- 
ry or Lac Sulphuris is good for 
* - want of Appetite, and moſt Diſ- 
eaſes of the Lungs. © The Balſam 
e Sulphur is famous for Coughs, 
Colds, Aſthma':, Wheezings, 


| 


\ Hoarſneſs, and Phthificks or Ul- 
cer of the Lungs, &c. The Flow- 
. Sulphor flop a vehement 


ſtop up cloſe. Doſe two or threg 


tarrhs, eaſe. Conghs, and are good 
in moſt Diſcaſes of the Thorax: 
outwardly mixed with Hogs- 
Lard and anointed with, it cures 
Itch, Scabbinefs, Scald Heads, 
and an incipient Leproſy. p. 
212. % SURFEIT WATER, 
Take a Gallon-of deri: or 
good Sugar Spirit, Corn Fer. 
flowers two Gallons; digeſt them 
a Week, take the Flowers out, 
ſqueezing them with your Hands, 
and put the clear Liquor. after 
ſettling, or being filtred, inta 
Glaſs Bottles, with à quarter of 
a pound of D. L.'8. and 8 Cloves 
ſlit, into each Bottle, which 


ſpoonfuls to a Man 
213, SURFEIT WATER | 
the beſ# way. Take twelve gal: 
lons of Brandy, or. Aniſeed-wa- - 
ter; half a Buſhel of Cowſlip 
Flowers, 24 Bunches of Mint, 
24 of Bawm, 24 of Purple Guals,' 
24 of Marygold - Flowers, one 
handful of Roſa Solis, one peck 
of Adders Tongue, two large - 
bundles of Dragon, two large 
bundles of Angelica pickt clean. 
and cut pretty ſmall ; one pound | 
of Liquorice flicd thinz :fous 
ounces of Carraway - ſeeds, four 
ounces of Coriander-ſeeds bruiſ- 
ed a little, an ounce of Saffron, 


put all theſe Ingredients. into the 
Brandy, and let them ſtand 3 
'Weeks, keeping them ſtirr'd e- 
very Day, then ſtrain it out intd 
an Earthen Stean, and ſweeten it 
with good Lisbon Sugar, and co- 
ver it up cloſe, and let it ſtand 
till fine, and then bogtle it up for | 
214. SURFEIT.- WATER, 


| Sulivation, and troubleſome Ca- 
« ” 4 FR % E. - PRES 7 


Take what quantity of Brandy 
* 
on 


ou pleaſe, and ſtee 
able 2 7 
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flowers in it; and when the co- 
lour is extracted, preſs them out, 
ind put in freſh, and ſo do till 


to a quatt of the Brandy, an 
add an ounce of fine * like- 
| keep. it 


216. SWAN-PYE. Pluck 
Bones, parboil it and ſeaſon it 
with dale 


t), to 
xt 


Fire in 4 Glaſs of Sack at Bed-time ; 


| Baked, Take and boi! them, ad- 
rans, two or three minced Dares, 


ſome 1 White - bread, ſeaſon 
gant 


the Juice of an Orange or Li- 


Sheets of Puff - Paſte, and bake it, 
Butter. 


Which are moſt ſott and Plea- 
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the Brandy is of a deep Tincture; 
then ſlice in Nutmeg, Ginger 
and Cinamon, of each two drams 


wiſe to every quart. 
cloſe ſtopt 7 in — ood 


for Surfeits, Wind, or Illnels of | 
the Stomach. is 1 


215. SWAN, When it is 
killed, is either boiled or ſcalded; 
if full of Hairs, then old, but if 
not full of Hairs, then young, 
and when young called Cygnets, 


d skin your Swan, take out the 
alt aud Pepper; Lard it, 

and put it into a deep Cruſt, with 
2 good quantity of Butter, let it 
5 wy. ve in the hp rt 
ing pour in at the Fun- 
A 
217. SWEAT to provoke. 
Take of our Gutte YVite, from thir- 
 fifey drops, Powers of Funiper 
rops, of our Aqua Bezoartica 
one ounce © mix for a Doſe, which 


tis an excellens thing. | 
218. SWEET-BREADS 


ding thereto ſome parboild Cur- 
the Yolks of wo new-laid-Eggs, 


it lightly with Pepper, Salr, 
Nutmeg, and Sugar, wring in 


mon, lay all theſe between two 
or fry it well in good Iweet 


219, * SWEET - MEATS 
F Apples. Make a Gelly of theſe 


ing, but I be dee farther 
with the juice of 


range, Cloves,: Mace, and Nut- 


meg, ant *x 


Make Puff paſte and lay at 'bot- 
tom and round your Diſh, then 
a Layer of Bisket, and a Layer 
ot Butter and Marrow; after 
them a Layer of all ſorts of wer 
sweet-Meats: Thus do till the 
Diſh is full. Thicken a quart of 
boil'd Cream with fout Eggs, 
and a ſpoonfut of D. R. W. or 
Orange flower- water, ſweet it 
with P. L. S. in Ponder, and fo 
o . 9 

221. SWEKT-MEATS 
| Excellent. Take half a pound of 
blanched Almonds, beaten very 


* 


ſes beaten fine; then take half a 
pound of Sugar, or a little 
more, wet it with D. R. W: and 
boil it to a Candy height, then 
put in your Almonds and Roſes, 
and a grain of Musk, and tet 
them boi! a little while together, 
and ſo put it into Glaſſes, it 
makes a fine ſort of - Marmas 


lade. ; 


1 


of Grapes, Take and pluck them 
from their Stalks, and bruiſe 
them well, ſtrain them through 
a Strainer made of French Can- 
vas; ſet that Juice in a Gally- 
pot, into a Kettle of boiling 
Water for three Hours; take the 
weight of it in fine Sugar, and 


Ii4 your 


© 


fine with a little D. R. M tW] 
ounces of the Leaves of Red Ro- 


222. SWE ET MEkATS 


boil it to a Candy height, put in 


* 


e Gr and I boil it 
it be 8511 {cum it 
Vell; ſo put it Ines Glaſſes; and 
ſet them "into © Stove for a 


While. 

283. SWEET MEAT 
RNaſps, nr an Cherries, Boi 
high Pot ſtopt 


very clear 


our Raſps {in a h 
Mx) till they be all come to a | 
,iquor ; let the clear run thro a 
ee. and to a 


pound of R 


int whereof, I 
Currans (firſt 


5. ef 


Maris, This is fi 


| To remedy it, take Muſtard-ſeed; 


ke pi and the black ends cut 0 ){ Womb, , Morning: and Evenin 


And a 


very 
pound of Sugar; bol theſe | well with Powers ' of Amber; this 


. the e be gellicd, put it | Medjcive will give relief beyond all 


n it will look like 
nbies in clear Jelly... You. may 


46 of it be given inwardly in 4 


& the ſame with Cherries, either | Glaſs of Sack, 5 White-wine, at 


oned and the Stalks cut off, or 
three ox four Caps u 
and the Stones le 
and boiled in Liquor of Raſps, 
3 75 224. WI 

Freak. Tale of Salt Butter hal 
an ounce, Leayen one ounce, 
White Muſtard - ſeed two drams, 
 Garlick one dram, Oil of Camo- 
mil three quarters at an ounce : 
iſe and mix theſe together, | Je- Tree, Lxvenger, 4nd 1 
and apply them hot 
pres on 2 


IL. LING to|bik, add thereto the Shavings. of « 
Man' s Skull three ounces, Caſtor one 
ounce and a half, Popder of Miſtetoe 


Colwort-leaf, 


it to lie on 4 or 5 
then if the Matter be ſoft, chen i a moderate Sand- heat, and 


5 and the Skin 


= Cautery . 


It: is admirable in any Tu- particular 
mours, or Swellings,:: apd more Diſte 
| particularly in Plague-Sores. _ 
f 225. SWELLING. whe» be continued every 2 
on requires, aſter the uſe of ge- | 
You my baths the Part afflifted with | neral Remedies, | 
084 owing mixture < Take Spirit 
4 quart, Camphire an ounce : 
mix: and diſſolve: © bath the Place af: 
fecled well with this, two, three or 


5 the Gout 


hi 


of 


ceaſes, 


n one Stalk, 


Pulticewile, 
uffer- | 
ours. 


not broke, open it 
gently with a Lancet, or hou: 


To remedy this, 


four imgs 4 day, as hon ſee galten; 


and then a 5 


times de 
Et, ü 


e 
' 


11: to t*: 


E 


1 
* 


Linnen Claaths, eight 
. into the Err, 


LS 


Ni ght goin 


caſt them whole into 4 Glaſs Alem 


of the Oak one ounce; Fuice of the 
Roots and. Leaves 0 


of. the 
Falley,of- 5 4 pint and a . 3 ma- 
cerate. them over 4 gentle Fire 65 


ſpace of - forty Hours; then diſtil 


keep the Water for uſe, 1 
t is an excellent correct 
e e e Water, and ha 
irtues againſt that 


ſpoonful or 2 in the Fit, and m 


228. SWELLING of the 
YARD. 4 Cataplaſm of Baked 


52 s 222 486 hot as they can well 


and renewed a netd ” 
* is 4 ; moſs excellent , thing 
this Caſe 2 : 1 have known very gr 


"of. ay) 


ute; 


open the party and fo _ 1 Tad 7 
726 SW ELLING of the 
uemly cau - 
ſed by Ventoſities, or Windi- 
neſs after the Birth of Children. 


or Ripe: ſeed, and boil them in 
week make a Fomentation, and 
injec it, 


The moſt excellent thing for this 
purpoſe is to bath the Mn of the | 


Ima agingtion ; 5 ' efpecially if wo 


247, * EW ALLOW-WATER. 
in the firlt, Take 12 Swallows out of. the Neſt, q 


5 70 e-Peony fix 
ounces, Water of t yy of 15 | 
Lil, 


It is given about a 


| ale, he this Pg roa Fr | 


* 


8 


E 
8 


1 i 2 2 * * 
— * D 2 N 8 g 
— 7 48 24 ves ” * 72 5 * 
* x - 
: ==> 
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ed, the [Juice of a Limon, and 


and a pint and h 


* 


diſtuſſ ve Vertue )* in the ſpecs of fer- 


Into the Pot, with a. wooden 


* 5 * S 2 Se 7 * * Ws 
L-4 0 * 5 * 
48. 7 I * - 
* 4 
4 — 


N #F * 


a ay by this remedy, (through its 


% 


) eight Howrs., | 


a pint of *Rasberry Juice, a ſprig 
of Roſemary, a Nutmeg quarter- 


ſome of the Peel with Sugar, put 
theſe together in a Pot all Night, 
and cover them; in the Morning 
take a pint and alt of Cream, 
Milk; then take out the Limon: | 
peel, Roſemary and Nutmeg , 
and ſquirt your Milk and Cream 


Cow, ſold at the Turners. 


230. SYLLABUB WHIPT. [4 


alf of New-|T 


beaten into a Fioth, let it Tang” 
out two or three Hours till it. 


does ſettle, ud chen it will eat, 


229. SYLLAB U B. Take] finely. 
a pint of Canary or White · W ine, 


272. * SY ELABUB. 
Take a pint of Canary or White 


Lisbon, or Port- wine, a few. 


Leaves of Borage, and a Stalk of . 
Burner ; one Nijtmeg grated, the 
Juice” of a Limon, and half a 
pound of D. L. 5. Put them in 
2 Pot all Night cloſe covered : 

The next Morming take a pint 
and half of warm Milk from the 


* 
= 


Cow, a pint of Cream warmed, _ 


and (taking out the Borage zud 
Burnet) aire the Milt hd - 
Cream 1nto the Pot with a woo- 


Take a pint of White-wine, and 


3 pigt ot Blatk-Cherry Juice, or 


Mulberry juice; put into a 
large wooden Bole, ſweeten it 
well with good white Sugar, put 
in alſo a great perfume Comfir, 
add to it a pint of Cream, make 
a rod of peel'd Willow, put to 
it a Branch or two of Roſemary 


ſtript from the Leaves, Wind a- 


bout the rod a Limon- peel; at- 
ter you have ſtirr'd the Wine 
and Cream well \together whip 


it till ir froths ; take off the 


froth with a ſpoon, and put it 


. Into your Glaſfles ; between every 
Layer of froth ſqueeze in ſome 


of the Spirit ol Limon-peel; let 
it ſtand > Day after it is made 
before it is eren. 

232. SYLLABUB , WHIPT, 
Take half a pint of Rheniſh-or 
White-wine, ' as much Canary; 


Put it into a quart of Cream 


| Your Fot; ſo do it till it be 
PE one ine. | 8 


with the Whites of fix Eggs, 


Naſon it with Sugar, and beat it 
8s you do Snow-Cream, with 
Birchin-Rods, and take off the 
Froth as it riſes and put it into 


"3 £0 0 


—_ 


en Syring ; ſtir them, and dis 
done. e 


Take Cream a. pint, Canary 2 
e o of a pint, Mo of 
two Eggs, a quarter of a 4 
of D. L. S. and with Arch 
Twigs beat it till it froths Well, 


your Syllabub Glaſſes. 


INK. Take a little white or 
green Vitriol, diſſolve it in Wa- 
ter, With a new or clean Pen 
write any thing with it; and 
when dry, nothing will appear, 
2, Boil bruiſed Nut-Galls in Wa- 
| ter, and in that Decoction dip a 
Rag of Linnen, and rub" the 


appear black and legible. 3, But 
it you rub it over with g Be 
ther or a Rag dipt in Spirit of 
with Water, the Writing will 
diſappear again. 4. Dip another. 


the Writing will appear again, 
| but of a yellowiſh Sur. 


* 2 LE” 
Fi, 


$5.4 wa SYLLABUB WHIPT.. | 


which ſcum off, and put into 
234. SYMPATHETICK 


place before written, and it will 


Vitriol, or its Oil a little dilated © © 


23 


8 $53 
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Rag in Oil of Tarrar per Deliqui- . 'Y 
wn, and rub on the Place, and ; 
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2354 SYMPATHETICK INK, Leaf with the laſt Liquor or in- | 
A exother, 1. Take Quick-lime 3 viſible Ink: turn to the other 
Parts, yellow Orpim̃ent in fine end of the Book, and rub that 
Pouder (beaten wrapt up in ajlaſt blank Leaf with a Rag dipt 
' thick Paper, to prevent the dan - in the firſt * as nearly op- 
gerons Particles which may fly | polite to the Writing on the firft. 
a affect the Head) one part: Leaf as you can, and leave alſo 
' fair Water, 15 or, 16 times as the Rag there; and over it clap 
much in weight as the Orpiment | a folded Paper, nimbly ſhut the 
| worked: Stop the Viol well] Book, and ſtrike four or five 
with a Cork and Bladder, Galt good Strokes or Blows on it 
in warm Embers or ſome fuch 1 Hand: then turning it 
Place five hours, ſhaking the Vi-|the other fide. uppermoſi, clap it 
al now and then. Warily de-|into a Preſs, or lay it between | 
cant the clear part, or rather fil- two Boards, with a good weight 
 rrate it, and keep it cloſe, 2,j0n it for a quarter of an hour; 
Burn a piece of Cork throughly, | then take it out, and you'll find 
_ and when well inflam'd, quench | the Writing black and legible | 
it in Water, or rather in Brandy, | which was wrote with the laſt 
Or Sugar Wirit; grind it with a | Liquor or invifible Ink, Boyle, _ 
 Cofficient quantity of fair Water 236, * SYMPATHETICK 
id which a little um Arabick is}P OUDER. Lemery fays, it ig 
diſſolved: So will it be as black only Green or Roman Vitrial 
2 Ink, and will ſerve to Write opened by the Sun-Beams, thar 
Vvith. 3. Diſſolve à quantity of is, calcin'd to a Ponder by the 
4 Mviom, or Red Lead in 3 times as Sun, by the means of 2 3 
much diſtilled or ſtrong Vinegar, |Glaſs, It is ſaid to cure Won 
over warm Embers: Or Saccha- at many Miles diſtance, by put- 
eum Saturn, in 3 times as much ting the Ponder upon a Linnen- 
fair Water, in 3 or 4 hours, and Cloth, made bloody with. the 
| 2 have a Liquor, 2 as Wound, and keeping it warm; 
ir Water, and of a tweet or drefling the bloody Weapon, 
' Talte, All this done, r. Write With the Water in which ſome. 
What you will with this laſt Li- | 
nor: with a clean or new Pen, | keeping it in a moderate Heat, 
and. when dy, nothing will ap-. 237. * SYMPTOM. It is a 
Pear- -. 2. Over that Place, write T > Diſpoſition of the 
wth ghar lokupu made of Cork, 9 ioned by ſome Dil. 
it will look juſt as if written eaſe; and is either a Diſcaſe, 
with common Ink, whieh let {cauſed by ſome other Diſeaſe, or 
dry. 3. Dip a ſmall Rag or elſe the Fania of a Diſeaſe, pro- 
Sponge in the firſt Liquor, rub it | ceeding 
on the 


| Place written, and the 
black Writing will e 
vaniſh: and that written with 
the third or inviſible Ink, will 


appear black and legible. Again, 


1 
1 5 
* * 


Tincture and ſpoil the Syrup. 
This is a great cooler, and 
therefore given in Fevers and 
hot Diſeaſes ; alſo to eur Flegm, 
and Gargarize ſore Mouths.. > -: 
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gently moves the Belly, but is not 
„ 1 tor ſach as. i 
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Fertifies phe Stomach, and cauſes 4 
Fed Digeſtion, kills Worms in Chil- 
dre, aud cauſes gentle Breathing 
| Sweats, | : | 


 243- SYRUP ef TURNEFPS. 
= 50 babe the T in a Pot 
with Houſhold - Bread, then preſs 
gut the Liquor between two 


ſumption. 


the Contraction of the Ventriclet 
of the Heart, where by the Blood 
is forcibly driven into the Ara, 
or Great Artery,' in order to its 
Circulation, and repleniſhing the 


plates put a pint of this Liquor 
do as much brown Sugar-Candy 


as Internal, 
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TABACUM: 
Tobacco. It reſiſts 
I PuttefaQtion,pro- 
— ; yokes Sneezing, 18 
Emetick, Anodyne and. Vulnera- 
ry: Being Smoaked, it ſtops Ca- 
ezrrhs, and diſpoſes fo Reſt, takes 
of Wearineſs, and helps Fits of 
the Mother, and is a good Pre- 

.  fervative againſt the Plague. A 
4 Sogn ot or being chewed 
_ 'Itrthe Mouth, caſes the Tooth- 
ach, diſſolves Tumours of the 
Dla anda Bath of it, (efyecial- 
in Urine) cures the Itch. A 
ot it, or the Green Leaves 
ehe, cures a Leproſy, Scald 
, Mange „ and kills Lice, 


: 


* 
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which are hollow, with dryed 


Tobacco, or Aſhes - of Tobacco, 
The Infuſion of Green Tobacco 
in Canary, Madera, or - Sherry- 
Wine, cures the Pal „the Parts 


being bathed and rubbed with it, 
eſpecially after Sweating, It is 


accounted: the beſt outward Re- 


medy for a. Palſy, A Noble Man 
who was extraordinary Fat, was 


reduced to an ordinary ſize 

chewing Tobacco, which is alſo 

preyalent in an Aſthma. It is of 
reat uſe in Colicks and Pains of 


the Stomach, and where there is 


a ſhortneſs of Food. The Fume 
ven Clyſterwiſe, cures the Co- 
lick, and Hyſterick Fits and 


Beals Green Wounds, cleanſes 
Ulcers, and cures Burns, The 
Smoaking of it ſtrengthens the 
Stomach, helps Concoction, and 


Conſtitution. The Tooth- 


Faintings, being blown 
Womb. The Pouder of it 
ed upon Corrupt, Filthy, Putrid 
and Fatid Ulcers, cleanſes and 


heals them, and therefore is to be 


preferred before Birthwort-Root, 
to be put imo the Tobacco Oint- 


ach is cured by Nopying thoſe 
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Doſe is from 23 will ſweeten it ; and boil ie | 
and half. It expels evil Homeurs, | t | 


244. * SYSTOLE It is 


whole Body in all its parts, Ex- 
— 2 well OY bay | 


I 
0 
he 
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They are not Feveriſh, and eat 
well, yet melt or conſume away. 


he is, he will tell you, that there 


Marrow of the Back- Bone; when 
\ at Vrine or Stool, there flows 
from him Liquid Seed plentiful. 


ots, Or Laſcivious Dreams. When 


eſpecially up a ſteep place, he 


bong rea 
the (ame time. 


Take fine Flower a 


- Orange-peel, an 
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uniption of the Spinal: Marrow : 
2 incident to Lecherous 
Perſons, and new. Bridegrooms. 


If you ask one in this Diſeaſe how 


eems ſo many Piſmires to run 
down from his Head, upon the 


ſy. Nor can he Generate, bu 
when he Sleeps, (tho' with his 
Wife) he 1 has Nocturnal Poluti- 


he goes or runs. any way, bat 


rows Feeble and ſhort Winded, 
his Head is heavy, and his Ears 
tingle. Then in length of Time, 
being taken with a violent Fe- 
ver bb dyes of that Fever cal- 


led Lypyria ; in which the Exter- 


nal parts are cold, the Internal 
Inflamed and burning at 


3. TAFFETY- TARTS. 
of a 
Peck, the Yolks of twelve Eggs; 
ſweet Butter two pound, Yelt a 

uarter of a pint, D. L. S. nine 
. — mix theſe well with 


hot Liquor till they be made 
intd a ſtiff Paſte, row yl it up 


into ſmall Balls, and then into 


thin Plates with your Roller: 
waſh round their Brims with 


New Milk; | boil ,Pippins ſoft, 
take off the peel, and ſcrape 


off the Pulp from the Core, mix 


* with a little D. L. S. and 
D. R. V. the ſcrapings of Candied 
4 a little Mar- 
malade of Quinces; make them 


; up, bake them in a gentle Oven, 
after 


you have dried them firſt in 


* 


à warm place, and ſerve them up 


v4 


| Gold as it is now val 
and in Silver, 240 /. The Greek 
Small Talent was 60 4. Troy, 


fully in our Weſt- Indies, at Ant 
| Barbadoes, Famaica , & c. 


* 


Take Puff - paſte, or Paſte made 
with Butter, D. R. N. and D. L. S. 
1 
ices Of Pippin, 
of Candied O 

ſlices, and D. Z. S. then Pippins, 
then Orange, then D. L. S. ſo do 
till you have laid in Rows as 

many as 
them, a 
oy i N 5 N waſh them 

with it, ſtrew D. L. S. upon them, 
and ſo bake them. 5 | 


, roul it out thin, put in 
ns, and lay pieces 
range-peel in long 


ou will have, eloſe 
take melted Butter, 2 
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ſprinkled with Eſſence of Violets, 
or f, 7 
4. TAFFETY TARTS: —- 


* * TALENTUM. A ran.. 


The Hebrew Talent of the San- 
ctua 


was 218 1. 9. oz, Troy, 
which makes in Gold as it is now 
valued, 105002. Sterling, and in 


Silyer 656 J. o. Sh. Sterling. The 
Common Hebrew Talent was juſt 
the half of that of the San 


FF @ 
- % 


The Greek Great Talent, was 
80 J. Troy, which makes in 
2840 6: 


which made in our Gold 2880 4. | 
Sterling, and in Silver 180 l. o.s, 


The Roman Talent conſiſted of 
152 4, Troy, which makes in our 
Gold 72961. o 5. Sterling, and in 
our Silver 456 l. 05; Ke 
6. T TAMARINDS: 


They grow in the Eaſt-· Indies, and 


in Arabia Felix, and very p enti- 


Arabians and Turks, whe 


go long Journeys in the Summer- 
time, carry Tamarinds with them 
ro quench their Thirſt, They 
correct the Acrimony of the Hu- 
mours, - purge Choler, and abare 
the heat of the Blood. They cure 


the Jaundice, ſtop e ; 
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Whites, beat 

mein them into yonr Baſon, grate 

2 Nutmeg into a pint of the| the one fide, then turn it on 


8 ; RRR — — 4 — — : 1.4K 
LEE . . 2 * : "5 * 
1 . ; o 
5 * 
* : 2 n . vo * 
* * by p V2.4 
: ES * 


» ou OS Rd, RN e ee 

I "3d f 39 a * * Is 5 n 8 
. n ee en e e 

— 1 R „e 8 7 


Care 


ach, and Butter, put it into a Sawce-pan, 


Ie 


ol Cream, put in but ſevem of 


and add a pint of 
the Juice of Spi 
z of the juice 
of Tanſie, —＋ ſliced Imall, 
and half a pound of D. T. S. with 
ſome D. R. V. and a little Salt 
beat together; fry it in a clean 
pan, that it be not black'd in 

utter, ſerve it up with D. L. S. 


| | 1 DP. R. V. and Orange- 


lower Water. 

79. TAN SIE, Another : 

+ ſixteen Eggs, leaving ont fix 
> very well, 


e and Sorrel, Ii 


11. TANSIE Green, to Fry, 
or Boil over 4 Pot. Take a quart 

of Cream, the Volks of eighteen 
Eggs; half their Whites well 


bear, mix them together, and 


pour in one Nutmeg grated; 
colour it well with the Joice of | 
Spinage and Tanſie, and ſweeten 
it with P. L. S. put it in the Pan, 
our Batter, , fry it on. 


pour in 


Juice of Spinage, half 2 pint of Pye- Plate, and flide u into the 


the Juice of Tanſie, half a pound] Pan again; and fry it, put it on a 


of P. L. S. three quarters of a 
pound of Naple Biskets grated; 
take almoſt a 


ate, lay ſome thin ſlices 
Limon upon it, and ftrew on 


s art of Milk, P. Z. S. and ſerve it to the Ta- 
2nd put in one flice of Cweet\ble If you will not i 5 


— 


— 


. * 15 P ins ES. 
* * . ä l 6 
" ; ; ' LY \ ED: > 7 e 4 
+1 * METS Un Py I - * 
"EL 206 e ron 1 2 


33 


— 


2.150. 


- BB. 


* 
* 


wm, 


_- 


nagidep0Oy nay 


in, and 1 121 n a Po 


Rob mgm sdoal fol; 


Ne. biomed ct 


45 — 4 — 8 — ———— Sn 


"T 4 1495 * 


Por of boil mon \deaten 1 
Water till 11 6 grated white 
12. TANS 22 4 LES. 2 | Sp 
Pare your App 3 t them | green Wheat, 
in thin round CA, fry them in| of a pint; add a little $ 
good ſweet Butter; then take] mix all well together. 


ten Eggs, Juice of Tanſey, — into a clean Frying: pan, with 4 


of Spinage, of each a quart uarter of a pound or more of 
= pint, weet 9 wy none ee Fry all together, _ 


utmeg, Cinamon, * ſtirring it continually with a 
ar, with 2 little Hon, oa ; | lice, as it thickens : then | 
at all theſe together, and pour | of a good Body, put it out of the 
it upon your Apples, and fry it | Pan into a Dith, chopping it ve- 
13. * TANSEY - ALMOND: ry fine, put it againinto Fry- 
Take a pound of blanched Al.] ing-pan, being made clean, and 
monds, — them in a pint off in a'ſufficient quanti of melted 
ſweet Cream, 12 Yolks and fix| Batter 3 fry it who 
A of Eggs, The Almonds ſpoonfuls : Being finely fried o 
being beaten in a Mortar, add|both Sides, diſh it up, ſprink- 
Juice of Tanſey a quarter of a ling over it Grape * 2 
pint, of Spinage half a pint: Lime: juice, or Juice of Limons, 
Add 'S Sugar to your liking, and | or Juice of Oranges, and a 


ſtirring in the Frying-| and Spinage, of each a 


pan, till it is of a good thick. of a Pint, a pint and 


neſs : then ſtew over 1 2 D. I. S. — Cream, 12 Eggs Yolks gs 
and ſerve it. Whites, one grated Nutmeg, and 


14. * TAN SE v with Beef, a little Salt: mix and fry them, 


Ton 12 Yolks and eight Whites | &c. 


of Eggs, a fall pine of fweet| 16. T ANSE Y Ba 
Cream, half a pint of Spinage ike 25 Yolks and 14 Whites of 


Jace, and a quarter of a. _ Eggs, beat them well with a 
Nu t Juice of of Tan (ey 70 


2 "of Beef a quarter of a pint, a pound of 
bo Ky — ad - 


minced very ſmall, Naples Bisket grated, one ted 
— 8 1 raed Gia | 


Salt a little, and grated white | Nutmeg, and a little 
Bread enough to give it a Conſi- ger, adding a little 


ther Tanſies, but not too gentle boiling it thi 
brown: put into a Frying- pan a L 
15. T ANS EV the 676 way.| quantity of freſh Butter, w 
Take 20 Yolks and 16 Whites 'of let be melted and very 1 
Eggs, beat them well, mix with in e Tanſey and Ts 
en dh choice Cigar, 4 Race) a Plate over it. "2m 


Crums of white Bread, to a due | quantity of D. L. S. : Or thus, Take | 
2 3 fry in freſh Butter, qu of Try; 17 Parſley ö 


a quart of ſweet Cream; add juice 
AF roi Fg of Tanſey and Spinage, of each 


It ; ſwee- 
Rene z and add D. L. S. if you |ten with Sugar, and in £ Skillet 

pleaſe to your Palate. Then be- with melted Butter, ſtir it over 

Ing 5 . mix'd, fry it as you the Fire continualſy, till by's f 
oo 


— = 


ing over it Juice of Oranges, and 
ow = it D. L. S. pretty 


= 17.* TANSEY. LENT. 


Bread, and D. I. S. a ſufficient 
quantity, a grated Nutmeg, and 


and fry in ſweet Butter. 


_ Salt, and one grated Nutmeg : 


Pte, ſet it upon a few Coals, 


and ſo ſerve it. 


. Is one of the hot, Spicy Mate- 
rials of our Sallets, propagated | 


and ſprings 


| planted in Beds, Jet 8 or 9 Inches 
beft time for planting it, is in 


not, but that it may be tran(- 
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is freſh, bright and tender, and the 
tops of the Stalks, not the Leaves) ſame Day, becauſe the Dew in; 


7 5 2 1 2 
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Xo. TY 


it out without breaking, {queez-] 


W 


ake. Juices of Tanſey, of Far- 
y and Spinage, of each a like; 
nds Cn with. the Rows 


of Carps or Pikes, grated white 


\ 


2 little Salt: mix well together, 


148. * ir ee without 
Frying. Take Juice of Spinage 
half a pint, Tice of Tanſey a 

arter of a pint, thick ſweet 

eam a pint and half, 18 Volks 
and 9 Whites of Eggs, D. I. S. 
to your Taſte, adding a little 


Butter a Skillet a. little, put it 


s: then lay it upon a warm 


8 


and old, or lye near the ground, 


or grow: near the bottom of the 
Stalks. It is generally eaten with 
Lettice, Purſlane, Endive and 


Saccory, inſtead ef Rocket, &«. 


It comforts and ftrengthens a a 
K. Stomach, 


cold, raw, and wea 


invigorates the Blood, and is 
good for old Pepple. + +: 


into a Veſſel with half White- 

wine, and half Vinegar, ſtop it 

Cloſe and keep it for uſe. - 
21. TARRAGON PULTICE, 


Take of Tarragon. a bandiaul,Rue-' 


tops half a handful, Briony- 
leaves five or fix; bruiſe them 


well, and mix them with two 


ounces of the Oil of Water 
lilies. ;. | 


cover a gentle Fire, till- it be It is an excellent ' Pultice; | 
ſomewhat thicker than butter'd || to allay Inflammations in Swel- 


lings, eaſe Pains in the Belly, by 
being applied to the Navel pret- 


and with a Spoon make it. of | ty warm; ſuddenly draws to 2 


Side : Add Juice of Limon, or 
Verjuice, Butter and fine Sugar, 


19 * TARRAGON, It 
both by Seed and rooted Slips, 
hn ſeveral times 

after it is cut. It lives all Win- 
ter, and requires but little wa- 
tering in thé dryeſt Sammer. If 
> between each Plant; and the 
March or April, which hinders 


Planted again in the Summer Sea- 
ſon. Gather for Sallets that which 


or other Swellings cau 
ternal Corruption. 


What thickneſs you pleaſe, let it | Head, and breaks who tg 
' Nand and harden a while on that ed 


#5 


22. TARES of VETCHES: 
They are a great Advantage to 


Land, and are rather to be pre- 


ferred to feed Cattle with, than 


any other Food; for the Plant is 
good, ſtrong and nouriſhing for 


Cattle, as alſo the Straw, . but 


chiefly the Grain it ſelf, and ate 
propagated after the manner of 
Peaſe. The Grain 1s extraordi- 
nary Food for Pigeons: They are 
commonly ſown in Febr#dry, and 
require a dry ground. They need 


bur one ploughing, and want no 
other Manure, but the ploughing 


in of the laſt Stubble, becauſe 


they enrich the Land. Sow not 
more than you can cover the 


75 


apt 


which are almoſt Rs 


20. TARRAGON Pickled, | 
Strip it from the Stalk, put; it 


1 
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"26, 8 in PaTTIPANG 3 
| orſe-Beanes and Tares ao pv Take a pound of Flower, three 
which is a very good way of or- — of a pound of Butter: 

- dering' 3 and they may ea- and Whit 1 8 out the · 
ly be — with a Riddle ane arge Pip- 
23. TAR- WATER: Takeſpins, one pound of Sugar, c. 
of the beſt Sweeds Tat, refined| your pippips round, cutting out 
from its droſs, or ſettling, ſix the Cores, waſh your Paſte when. 
pound; put it into a thin, ear- they are in the Pans with melt? 
then Veſſel, and ſer, that veſſel ed Butter, and on iow x The pi; 

in a cold still; make under it a ſome fhred ug 
gentle Fire, and when there peel, — | muſt 1 


comes a thorough thin|very _ 
KA 2 1 


2 2 


pin on —— ; 4 

de Head, a; ANTE: 7 pleving 
Paing in the bet ome - ready in 
24. TART of a 2 Diſh or Pan, lay in (ome: —— 
ake ſome — three deen _ Pip gr Bok ; wings | 


nd put them Ima ater js you K ot 1 e DIS 
—.— them ; having raiſed your |cloſe them, and bake them a lit- 


Ta t there-jtle. _ 
with, fir . ar 29. TART of vrRUNES: | 
WE the ; tp, © N E Nan it an {Stew two pounds of Prunes in a. 
ugat᷑. 
25. 1 Po arts: 


Stone 9 and lay 
them in 5 45 bottom of 3 your bye, 


with beaten Ci e 
es th col i it ks ok 


i and ier ", When, it is ba 
pour into oakadjne 


P. K. N. 7 4 IF, | 
and rips of Saga? F 


them ; being tender ſtrain them, _ 
maſh and rub them all rogether? 5 
and pour in ſome of the Li 
they were ſtewwed in, to waſtt 
the Prunes from the Stones; on 
ay ou have {trained © 7 
g: diſh of Coals with.” by 
4 ile whole Cinamon large 
81% Ai little Srangado a 
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much Claret-wine- as. will cover - 


Scgat, Du RV, THT Ob 


Cornet d Faſhion either in fix, 


and let ir ſtand a little | hs 
| ay. 


12 


a Lid of it, and ſo 
| The Schals of Tartar or Cream 


- rowlit veiy t 
os me bottom of your . pan; 
ay 


then a Sheet of Paſte to cover 
- of Grapes, ſo hd it with Puff- 


, » Paſte, cut in ſome pretty fanſie 


tick it füll of Candied - Peels, 
5 and ſerve it cold. 


5 yonr paſte, ſeaſon them with! 
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— let it boil up till it be 
thick; after this take out your 
whole Spice; let not the Walls 
of your Tart be above an Inch 
and a half high, and dry it firſt 
in an Oven; yon may make it 


or eight, then put in your Stuff, 
and let no eorfer be empty, but 
with your Spoon plant it every 
Where, put 14 into the 3 


you draw it, ſcrape en | 
30. TART of ORANGES: 
Boil Rice, when clean pick d, 
in Cream, or Milk ; and when it 
3s tender, put it into a Diſh, and 
ſeaſon it with Nutm fs de Ginge ger, 
= — 1 a lit 
IL the Tells "fix 
and. the juice of Orange: 
it in a gentle Oven; Send 
enough, draw it : then 


aeaw it, it, " it, pe ſeripe on 
D. L. S. | 
33. TARTS to Jen: 
the Tarts are filled _ d Tidded, - 
take Orange - flower Roſe- 
Water, and with a . * wet 
the Lids of your Tarts very well; 
have teady Joule refin'd beaten 
Sugar in a Sieve; and ſiſt it thick 
all over, and put them preſently 
let them fan - 


into the Oven; 
till they are baked. | 
hen] 34. TARTAR. "It is th 
Mother ſticking to the ſides. « 
| Wihe-Veſſck , ſeparated from 
the Wine by Fermentation. Br 
that ſorr of Tartar which. is 

in Phyfick, is the white Menn 
Wine Tartar, fticking to the 
Cass like à very hatd None, © 
There ie is a red Tartar from red 
Wie; bur the white is the beſt, 
becauſe tis purer, and has 
earthy Parts in it: The Lees 


ſerve it up. 

31. FART of ſeveral Sweet 
Meats : Take ſome Puff-paſte, and 
thin, and lay it in 


in a Lay of Preſe Bar- 
rries, then ſome more Paſte 
very thin to cover them, then 
ſome Curtam preſerved; and 


them; then any White Sweet - 
Meas, as Pippins, white plumbs 
to ſhew the Fruit, bake it, and 


32. FART 7 Strawberry; 
Fake middle ſized Strawbernes; | 
and waſh them, put them into 


Cinamon, and a little Red - Wine; 
on the top lay Sugar, let it ſtand 


Wie are allo a liquid u 


| | of CRY is aperitive and cathar- 
tick A well and HY; 
cools 


Bowels,. 

ſtructions, and is go for And. 
matical and 1 Perſons, 
Fix'd Salt of Tartar is aperitive, 
ſtrongly divrerick, aud cleanſes 
the Urinary Parts of Stones, 
Gravel, and all other Feculet- 
cies, opening Obſtructiom of the | 
Bowels. It is of uſe for the 
drawing forth the Tinctures of 
Vegetables. Oil of Tartar per Peli. 
quium is uſed in the Cure of Ring- 
-waxms, Tettars, to diſcuſs Tũ- 
mours, and to -make Colmctichs 


Faces, Hands, &. Tinthire of 
Salt of Tartat is an Aperitive, 
a Purifyer of the Blood, a Reſi- 
ſter of Malignity. an Aptiſeorbu: 


tick, and Anticolick, mY 
8 3 3 | 
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. "36 * TIT AR . 
| It is made by affuſing Oil of Vi- 

triol ow: 4 — * fle mor 
1 um, y litt bi 

| I Efferveſceuce. ceaſes, then 
evaporating . the humidity, in a 


Sand Heat, ſo will a very White | 


Salt remain at bottom. Tis a 
Jood Aperitive, and alſo Cathar- 
PR and it will work likewiſe 
| Urine. Doſe one or two 
. diffolved in hot Water- 
Gruel. It is given in Hypochon- 
FE 
vil, and a Heales 
ing from Obſtructious. 
36. TARTAR CRE AM 
7 Solable. To make this Soluble, 
Take Cream of Tartar, diſſolve it in 
. l quantity of hot Water ; 
ly mg into it Liquor 


Sn L e the ſuperfluows Moi- 
e Cream of Tar - 


ſolabl 
— 1 7 fir the quantity of 
the fixed Salt . eee. the Aci- 
 dity- ef the (team of Tartar, breaks | a 
union of its Parts, and. infinua- 
ing into its Pores, makes it diſſoluble 
zn cold Water, ir cold Liquors; whereas 
 etherways it "conld not be diſſol ved, 
but in thoſe thit are boiling hot, 

Fer Soluble Emetiek Cream of 
Tartar, Take Crocus Metalloram, 
mixed with Salt and Cream of Tar- 
| "hay, of each two ounces,  pubverive 
very finely, and let "them mace- 

rate for fifteen Hours in three t ints 
| of cold Spring - water : then digeſt 
them as long in 4 moderate Sand- 
beat, and at length encreaſe the Fire, 
and let them boil gently ; filter the 
Liquer, and evaporate it till a thin 
Film > it, ſex it in 4 coo! | place 


8 

Parts of the Yartar being 4%. 
3 the fixed Salt pra Ae 
3h : 


of Metals, is 
Wor. its 0. Water; and a 


about the expected time, a Dram 


* BE, ws 2 of of Whites 
Ine, Or Ul 
Sale of Tartar till the Ebullition g re 


| Binter and 


to purge 8 78 and Pe | 


giving it from two to three four, | 
25 er fox grains, in Broth, oh Wine, | 


ome other convenient Liquor, 


35. TEAL; 'Tis delicate 
Food ; only cate muſt be had in 


the choice, if it be bought; 
And to m_ | whether it . 
fac or not: it feels thick 


hard upon = Belly, tis fat; if 


thin upon the Belly, tis if 
ou foored then i it „de kad: 
ut i 


kill'd. 
38. * TERMS # Provoke] 
Take for 3 Mornings together, 


or Dram and halt op the Galls 2 
Livers of Eels dryed, and reduced 
39. TE AL Boled, Take the 
arg for ſort of Teal, draw them 
ick them clean 5 take 
— a dozen ſtewing Oiſters, 
Thyme , Sage, Winter-ſayor 
Parſley Clean ſtript and 
ſmall; „ them with a littls 
into a Ba 
ſtiffned with 
Fowl being truſſed, put this into 
the Belly, tying the Neck and 
ent very cloſe; then put the 
Fowl into the Water when it be- 
ins to boil: Being boiled tendet; 
ih them on Sipp ts, with Gra- 
vey, Anchovey - lawce, and the 
Herl#; laying the Oiſters, with 
fome Limon - peel and Pulleys | 
about the Diſh for garniſh, 


40. TEETH LOOSE. ; 
It is moſt commonly gon 5 
vehement Cold taken, by whi 


nieans a Defluxion of « cold Rheum 


falls upon them: Waſh them ve- 
»| ry well twice or thrice a day 
be Moa Brandy, holding i 


douth for fore time; this 
K do 


ka 
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| * do for three or four Days. Then {Teeth with a Sage. Leaf, and waſh 
3 : r if the Gums be very your Teeth after Meat with fair 

much ſwoln, let them be lanced. 1 


= Water mix'd with Brandy — 
or tmade to bleed, and waſh} 43. TEMPLES” They 
then two, three, or four times | are lateral Parts of the Kull in 
a day with Tincture of Myrrh, | the middle, between the Eyes 
for 16 of 12 days together ; af- | and the Ears, where Cephalick | 
ter which waſh them with Tin- | Emplaſters are applied for the 
cture of Catechu in Brandy for | Megrim, Head-ach, and Tooth- 
two di three Weeks, the Pati-|ach. The Offa. Temporarum, 'Or | 
ent during all this while keeping | Temple Bones, are fituated on 
bruiſed Scurvy-graſs, all Night the lower parts of the fides of 
from Bed-time to Riſing between i the Cranium; their upper part 
the Gums, and the Lips or | which is thin, conſiſting only of 4 
Cheeks. . I lone Table, is of a circular Fr- - 
41. TEE TH to faſten - | gure, and is joined to the Offs 
Take 4 pint of Red or Claret-wine, | Parietalla, by the Suture Squamo- | 
and about half an ounce of Fapan ſe; their lower part, wi ich is 5 
earth, diſſolve it as much as may be ʒ thick, hard and unequal, is join- 
pour off the (lear, and waſh the fed to the os Occipitis, and to the 
Mouth with it often © or, Take Sage, Os Sphanoides, which part is cal» 
_ and Winter - ſavory,” boil them in led the Os Petroſum. In theſe 
Spring · water till the Water is firong | Temporal Bones there are two 
e the Herbs ; then put into a pint an Internal, and four Exyggrat Holes. 
- ownce ef Heney, and half an ounce of [| 44. * TENCH. K has bur 
Alom, boil it a little till the latter [{mall Scales, but yet fmooth, ' 
is diſſal ved. and being ſtrained, | large Fins, with a red Circle 
waſh your Mouth with it at conveni- about its Eyes, and a little Barb 
ent times, Ilzhanging at each corner of its 
But there is nothing, better than to Mouth. It loves Ponds rather 
rob the Teeth and Gums with Green than clear Rivers, and „ | 
Scurvigraſi, ſix, eight, or ten times among Weeds, loving to feed in 
as day, or to hold the Herb between |very foul Water; yet its Fleſh 
| the Teeth and Lips all Day, between is pleaſant and nouriſhing.” The 
Meals; but eſpecially to le it Lye devouring Pike will not hurt 
there all Night, and this to be cen- this Fiſh, tho? it will (eize on 
| flantly done, for twelve, or fourteen any other of its fize, Which 


Days together, more or leſs, as you [Comes in its way. ep | 
ſee occaſton; this Method clcer- and ' 45, TENCH-PYE. To 
cleanſes the Teeth, abſolutely cures | Order this, and ſeaſon it well, 
the Scurvy in the Gums, fills them|take about fix Tenches ; and ha- | 
af with Fleſh, and faſtens the Teeth f ving made the Eruſt, lay a lay- | 
if they be looſe, beyond all other | ing of Butter, and ſome Nutmeg, 
_ things whatſoever, _ _ "[Cinamon, and Mace lightly ſcat- 
432. TEETH to keep from Rotting ter d over it; then lay in the 
er Aching, Waſh yeur Mouth] Tench, put over them ſome | 
every Morning with juice of Li- more Butter and _—_ with a 
mons, mix d with a little Bran- few blue Curram clean waſhed, 
dy; and afterwards rub your Fand pour in about 2 er * | 
I ; h 3 \ | * . N 
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and put in more Butter at che 
3 ow; and ſerve it ap with ſome 
; X 1. 0 


Tanke the Waters of Plantane, Eye - 
bright, and Pimpernel, and Oil 


F they 
from Weakneſs, or taking old, you 


_ of due lutervals © It is a remedy. be- 
24 the Eye ſmart ſo much rs; 


F 
Similar Nervous Part, annexed to 
Muſcles and Bones, whereby the 


ever diſtinguiſh between a Ten- 
don and a Newe. 
48. TENESMUS: Mix; 

Eb of Sulphur made with Oil | 8 e 


r ene OE AS RT 2, Nr Frag = 


wha JEITAR, . and RING: | 
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2 pint, of Claret,. and bake it 
well; when enough, 


rake it Out, 6 


S, duſted over it. 
After this manner you may ſea- 
ſon a Carp-Lye, but three of 
them if any thing large, are ſuf- 
ficient for one Pye. 
46. TENDER EYES: 


of Roſes; beat them up together, 


and waſh or anoint the Eyes with | 
them, and the Sight will 


ſtreng ; hued. ns 
rengrnned., - -. Fn 

51 are apt to be Aﬀitted 
with a violent Flux of Rheum, either 


may waſh the Eye with Simple Brandy, 
ald, rhree, four, five. or fox times, 


moſt other things ; nor will it 


ching: which ſeem to be much more 
808 


Voluntary Motion of the Mem- 
bers in chiefly. performed ; the 
Geyerality of Chirurgeom ſcarce 


of Turpentinè, with Linſeed-Qil, 
or ſome. 3 ſuch like conveni- | 
ent drying Oil, till the Balſam be 


1 —— — 5 
allo cured: by-waſhiog with this 
W ater; Take Roch-Alum, white - 
two - 
| Ounces 3 fair Water two Quants,. 


Vitriol, of each in pe 


mix and diſſolve, with Whigh 
Bath the Parts affected for half 


an Hour twice a day, as hot as - 


can be well endured: If theſe 


muſt apply this, Take Tobaceo- 
Ointment 4 ounces, Turpethum 
Minerale an ounce; mix and. ap: 
ply it Plaiſterwiſe. OS 


50. TET TAR: Yo cure 


this, take black Soap a quarter 
of an onnce, Bole- Armoniaek 


two drams, Oil of Turpemine + - 


three drams, Bees-Wax half an 


ounce, and Bears - Greaſe one 
ounce; make theſe np into aa 


Ointment, or thin Plaiſter, and 
apply it to the place, renewing. 
it every day, and a ſpeedy Cure 


will enſue, It alſo breaks the 
Whitloe, and is excellent againſt 


Scalds or Burns. 


White Yieriol, Roch-Aluns, of each 


an ounce; mix and diſſolve, aud. 
with this Water waſh the Tettar, 
two, three, er four times 4 day, 


for 4 quarter of an Hour at a time, 
7 hot as can be endured + In bows: 


days time it will perfetily cure it, 


Take of burnt Alum, Ginger, and 
Flowers of . Sulphur, ot each a 


thereby 0 well allayed, that it like quantity mixthem well and 


may. be well endured ; then let 
the Party dip a Finger in it, and 


twice a day. 


WORM. They are kill'd by 
waſhing with "the Water of. the 
Grifas; the molt flubborn, ſcarce- 


incorporate them with freſh But; 


of an Unguent z and with it a- 


as can be well endured, when 
you are going to Bed, and ler it 


continue on all Night 3 and when i 


Z, 
2 
N 

\ 


things fail, while uſing them, you 


though it has been of Twenty Trart 
(6 , x ** 


TF | | ter, ſo much a when melted, 
uſe it as a Suppoſitory once ot will bring them to the conſiſtence 


noint the Part afflicted, as hot 


you riſe, waſh it If with Celan- 
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Treacle: one. 


. Which is only Slee Leaves gathe- 
ted in May, whilſt they are 


__ Tea, paying the ſame co- 


| bath are ſcalded, fo as to know 
%; the ſhape, magnitude, edg- 


be”; ſince the Wiſeſt of Mortals can't 


ftaſte or 


Auuſe it is a perfect Cure for the 
wmany Conſtitetions or Habits — by the ras jb 


due Cledr's' Take two ounces ot | of three Glands, i 
 Kinglaſs, and ſhred it very ſmall, 
but it into one Gallon of Scale“ p 


= Her, and ler & and and keep eke . ink) 1 


a ; 
therein twelve or na hours, 
and put it * into ycur Butt wee 
N Beer, ſtir it well with a lon ons 
Stick, ſtop it very well cio 
and after one Day you m 
Tap it. 

-54 THRUSH: This is 
wually incident among Children,. 
and frequently proyes very dan? ; 
gerous 3 Wherefore" to remedy 
it, Take Juice of Red Sage two 
ounces, as much Alum en 
as the ws neſs of a ſmall Hazle- 
Nut, half a ſpoonful of 
Honey, Which when the * 2 
brad to waſte, put in, 

boil a little; and Rod, 
cooled i it, rob the Party's having 
with a litttle of it, waſhing To 
85 with the Jace of 
young, anſwer all the ends of the | JI. + THYMUS: It is 4 
Glandute in the . which as. 
Blanchard ſays, is fi 
the Lympha "Yoo — 


Fele. . * 2 oe 


og in the — . 
the upper part 

od ſeated been di- 
4 of the Subclavian Vei 
and Arteries, It is winch, 6 'Gfr 
and ſpongy,” and 0: 
dren and Women, then in 7 — 
diſtinguiſh them when ſcalded, The Z»gular eins and Arteries, 
nor yet diſcern any difference in| paſs thro the Gland, az they g 
up the Neck ; but this don't nd 


the Li either in color, 
ell: But if any 1s to be| any conſpicnous Branches to it, 
888 it is the E#21iſh, be · Its uſe ſeems moſtly to be to pro 
and to ſſrengthen the dwifiom of 
Colick. which the other is not, the "Aorta and' os, — to de- 
dur is laid rather to cauſe it in fend them from hen 
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dine Water; Tour upon going to 
- Bed, take a little Gaſcoign-pou:- | a 
der in 2 =_”” or two 0 


pry a of them growing on 
4 Thorney Shrub in thoſe Coun- 
tries. They cool, refreſh, and 
are vehemently Diuretick, where: 
by it i: ſaid to be good ag ainſt 
Dropſies, Gout and Stone, be- 
cauſe it clears the Reins and 
Urinary parts of all the Mucila- i 
ginous and Tartarous matter 
which breeds it. Our Engliſh Tea, 


taſte and elf : nor can the 
Wieſt Man diſtinguiſh between 
the Form of the Leaves when|em 


the Faß. india Tea from Our Eng 


ing, and color of each Leaf being num 
exactly the ſame, and therefore I 
ominend Our Exgliſß Sloe Leaves 
the place of the Indian Tea; 


: D 
Body. 1 - forwards ; and when we og 

53. THICK B E E R to in whom it is hh FT 
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CT ron Da 
wit in C orned with V 
ET Ee an mer „ 
312 e igneis I 
like 2 Wart, of à Colour like 2 — 22 1e ch + 
; the Flowerob Thythe7 Whehce lower part of the Laws, o 
mite des id Name.” 8 or top of the WiedFing, at the 
| 3 GARDEN, Laid ſides of the Cartilages called A 
pins I. provoketh Uaine; | tiformis, and ſome Au Ria 
—— and, being rg vr in Brink, the Wind- Pipe upon which 5 85 
he Interpals, and enpecto- 982 yet ſo as they may be 
| __ al Nanſeous and 311 Humors „ except Where "They 
of the Lungs by he gun, A 3. 2 Ak gms faſt about theax 
SY of Thyme dri beginnings and ends. They are 
ged te Pouder, being taken faſt- placed in thoſe parte, to warm 
ing in a Glaſs of Canary, by often | them when. cold, receive ſupes- 
- repeating, eaſes the Pains of the fluous moiſture, and contribnte 
Gut; for it gently purges Cho: . to the Ornament of the Neck, by 
1 ler, and other ſharp Himonrs : | filling up the empty (paces a 
 M-. kk 4 allo for Diſeaſes in the the x. They ſeem to ſepa- 
3 9 Bladde 3 and a dram being taken rate a Liquor for the Luhrication 
in an ounce of Honey and Water, | of the Larmæ, whereby the Voice 
ood for ſuch 8 have then | is rendred fixm, ſmoath, and 
begin to . well, tor the ſweet, 
Reins, | 38. THORN WHITE; It 3 
er 3 | is eſteemed the beſt for Fencing, ® 
Feet = the Belly, | and is raiſed n 8 1 


* 


s Sg & ⁰ ͤ . SE 


E Fas, the 
for Melanchely--Perſons:, and] Hawes or Seed, | 
thoſe that are troubled in Mind 3 which CER erstens Vale 


and much given to Frighes and but the other is much yn 
Fears upon light oocaſons, if a | Charge, thoꝰ it requires a longer 
rae er, in an ounce of | time. The Root ot an o 5 
5 ine! 4.» mg wel tem- is excellent for Boxes 
| pero ether: alſo pro- and is Cariouſly and 1 | 
_ fitable againſt thy Weak is of | wrought.” Formerly they made 
the Ken Ache vehement Pains | Ribs to ſome ſmall Boats of 
thereof, and acuates the Sight. the White Thorn 1 ard 
Fhere is an Oil extracted from it if they were Planted Single, and 
of rhe Colour of Gold, Which in 3 they would riſe in 
comet forth with the Water, to be large Badied Trees, 
when the Herb being freſh and | and — * of excellent uſe to 3 5 
"I Diſtilled in + Bath of | not inferiourto Box. The whole 
> Wines This Oil ſmells like | ſubſtance of Haws, (Stones 
| = Citron, and is very tart in | all): being reduced to a, p 
Fake: Its uſe is to best all i big to be 5 good Remedy fo 
arts: 155 the Stone and Gravel. 
 TRYROIDEA| $9. THORAX, or mi 
e, Throat Sweet Breads : as Ventricle, or Beſs, it is l 
They are Fe, of RIOT Oye * mſcri- 
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5 — it, be olibanum and Ve. 


'- ounces, Tincture of Catechu wade 


| wot fail of doi 


rather a Separation of the more] i» ſome” convenient. | 
ine and Volatile Parts of a mixt Apopleiey Palſie, / or | Bpilepſie 3 


| — wdm. The Matter is beaten | Head, ar 


Wine, or other annum, pat — Nee infuſe the fer- 
or 5 Iaches; the Glaſs in cloſe 


Not in heat) for 10, 20, 30 or 4» 
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8 575 75 Nec Bones 1 | 
low'by the Diaphr Diaphraxma, before, 
by the Breſt- Bone behind By 
Back- Bones; and on the ſides 
the Ribs, It is ot an Oval | 
1 contains the Heart and 


Lung, and is covered vn the in- 
A 

Dee TICK LING RHEUM : abr Spirit f Wi 
_ ne is __ by Definxions, and Four Fingers; 


wice Treacle, of each alike qu entity; 
bncorporate — well, and male them 
up inis little Pills, and let the 
+ Party take a dram at a time, and 
iĩt need require i it, a ſcruple or 
dee once or twice a =. BY - 
Every Night fo * 

| the Sick take e Grains, {6 
13 Volatile Hudanum, and 
Morning faſting this miature : 
Tale choice Tent or Alicant ſix 


then with & ſoft Fire; 


* 4 2 ie an 
i for's draught ſerve, may do in this laſt. 


' 61. * TINCTURE: This e fer oe. 7: - 
in Chymiſtry-is'a Difſolution, or | d m take ten Drops. of this, 
Lr fog cbs 


_ the help of Spirit of and i much commended. fer belpin 5 R ö 
g oy ſome 5 k oper 8 in "moſt. , 28 | 
jon. _— 
or bruiſed in a Mortar, then put | 6 +TINCTURA SACRA: Tabs a - 
into.'a Matraſs, and” Spirit of of Species ef Hierza Picra, ove HF 


. 


fuſed ow it to ſupernare 3, mer in 1 * 


725 ; 


ſtopt, and ſet in Di ion, in a 
gentle Sand heat, (and ſometimes 


days, more or leſs, according to |/ fo 
he nature and diſpoſition of the | the. 
Jogredients, ſhaking the Veſlel | Body; 
ce or twice, every day. The 2 
ion is to be continned till n 70 * * 7 1 T 
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272 75 Infeltion 2 the Plage; 


ee 


E into Tinea s, 


þ of the Party ed. 
— Kam | 


ö 


acions in 


Breſt. helps the Fawndice, is good 


Validity in drivi 
21 | 


I Per; u og 
ing too much | 


65. F TINEA: A kind" ef 
Seald Head: If running Sores, in 
the Head, full of little holes, 
called, Achores, continue Jong, or 
be too flowly or ill Cured, They 


ing Ulcers, of the Read nh 
and conſume its Ski 


troubled with HY et 
Hey Contralted daes Rodents 
and Seeds of it in their Infancy 
It is called T, which ſianifics 
a Meth, from thoſe little 5 
which eat and conſume Cloths, 
becauſe thoſe Ulcers prey npon 
Hoſe and Skin of the Head, as 
e Mels upon Cloths, The 
Blifteri all over the pare 
affected; or ' waſhing it daily. 
with the Warer of. the Griffin, and 
ly1 ng over it Tobacco Mut ment, 
= with Torpetham Minerale. 
1 5 dba OA 's FS to make - 
8 2 Loaves in round 


ſo fry them 
v6 R. 


Skin. abeut Diſhes of Fried M 


— 14 ome Butt in ic. 
Fr 60m — I 


and lay them in on the wer 


ay 
ur in the 'reſt u them, a 
» ſend in 

W. Butter, and D, L. S. 1 

67. TOASTS, or BALLS, Ec 


| Fried ; Take 2 boiled or raw 


Pike, mince it, and ſtampit 

done Old Fer Cheeſe — | 
fon it with Cinamo ar, and 
boiſed Currants, 8 0 85 the Tolk 
of hard Eggs grated; and*theſe 
being all well mingled together, 


| din tak 
of is, or nerf whey au may make them up into 


e Balls, Paſtils, or any ſuch 
little nes as you pleaſe; and 
trying them with ſweet 3 
and Grated Nutmeg, they Will 
taſte wonderful pleaſant 3 bur 
the chief uſe they were deviſed 
and intended for, was td Jay 
Keats, | 
hed better to ſet them off, 
As Curiouſly. 
ONGUE nf of dank 
4 or Sheep, Nye, Boil Th 
| Tongues, and peel t 
cut them into thin flites, © 
t them into the Volg of fix 
= eaten with Nutmeg, Su- 
gar t and Cinamon, with 
a bandful of Currants, a little - 
Candied Limon, cut in thin” 
ſquare pieces; let 3 an be 
e | juſt ready, put the Ingrediente 
imo the Pan by ſpoontuls } Be: 
ing fryed (but have a Cate of. 
Burning) ferve them with Sawce 
made of D. R. V. Sweet W 


and D. E, 8. 


69. TONGUE - VE; Tabea 
cats - Tongue well boiled, blanch 


Gp ben in hall 
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fo ſome Bacon, and lay a Laying 
of the 1 IIA pony 
[Laying of the Tongue; e 
rw Po be, cut — thinner, 
and lefler in quantity ; they 
muſt be ſeaſoned with halt an 
ounce of Pepper, two large 
Nutmegs, and three Anchovies 3 
 Gorbear to ſprinkle any Salt; 
chen take half a pint of Claret- 
Wine, ſome Gravey, the 
Tolks of three E 
Butter, and grated Nutmeg, boi 
them ppt a conſiderable thick- 
nen: When the Pye is Bak'd, 
put it in with' a Fnnnel at the 
| open place left for that purpoſe. 
And by this method you may or- 
dier and ſeaſona Hare-pye. 
70. * TONGUES - NEATS 
Roafted: Let it be tender boiled 
and $kin'd; when cold, cut a hole 
in the But end of it; mince the 
Meat yoy take out, putting toit 
Savory and Thyme ſhred with a 
minced Pippin or two; the Yalks 
ox minc d Bacon, beaten Ginger, 
and ſome Salt; fill the Tongue, 
. and flop the end with à Cawlof 
Veal; then Lard it and Roaſt it : 
Make Sawce with Butter, Juice 
of Oranges, and grated Nutmeg, 
Garniſh with ſliced Limons and 
berries. ak 
" 71. ® TONGUE and UDDER 
| Rrafted: Being hail'd and skin'd, 
Lard it with pretty large Bacon 
all the length of the Tongue, as 
alſo the Udder. Seaſon with Nut- 
meg, Cinamon, Ginger, and ſome 
c ; then Spit and Roaſt them; 


E 


palte with fweet Butter, and 
when Roaſted, dreſs them with 
Grated Bread and Flower, and 
_ Tome of the Spice aforeſaid, with 
* tome D. I. S. then ſerve it up 
with Juice of O:anges, Gravey, 
V. L. F. and ſliced Limon, 


, 2. piece of 
1 —_— 


Put them into Brine two or three 
days, take them out, and Salt 
them with Refined Salt for 2 or 3 
days more; then hang them up 
near the Air of the Chimney, a 

after Houſhold- Bread is: drawn 
forth, put them on a little Board, 
and dry them in the Oven ; which 


upon occaſi . 
73, * TONSILLE: The 
the Ears? They are 


ſeated at the Root of 
the Tongue, on each fide of the 
Uvpls, and at top of the E 
covered with the common Mem- 
brane which inveſts all the whole 
Mouth, Whartes ſays, that tho* 
they ſeem to be two, yet they 
are but one, being continued to 
one another by 2 thin and br 


two Gla 


oad 


Slandulous Subſtance with them. 
| He ſays they are of a yellowiſh 
Color, and compares their Sub- 
ſtance to Concreted Honey, only 
of à more firm Confiſtency, but 
look Sandy like it. They have 
ſmall Veſſels from the Jugular 
Arteries and Veins, and Nerves 
from the Fifth Pair. And each 
has a large Oval eommon Dus 


open, and by it diſcharge the Li- 
quor which is ſeparated from 
them, into the Mouth. Fallopius 


like a ſmall Ulcer, When the 
Gland has been well d; and 
ſometimes by Unskilful Surgeons 
was forced only to Gape through 
the too — 5 Defluxion of 5 


ly to ſeparate a Pituitou ſubſtance 


ting and moiſtning che Fauces 


72, TONGUESs » Dry: - 


(being dryed) keep for boiling | 


or Sinus, into which many leſſer 
has obſerved this Sinws to look 


has been treated as ſuch, when it 

mours. The - Ancients thought | | 

the uſe of theſe Glands'to be, on. 

| rom the Blood, for the Lubrica- 
 Gullety 
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Dr. I harton attributes to this 

Saliva a Ferment ati ve Quality, and] it 

that it makes a Ferment, to {urther 
the Concoction of the Stomach. 

. + 74. * TOOTH - ACH: To caſe 


the violent Pain of the Teeth ; 


F the ag bof not 45 90% . 
two, or four Grains of our 
| Volatile pps But every Night 
oing to Bed; and in the Nay-time, 
577 Pain is extregm) you mf 
944 this mixture in your Mouth : 
Take of our Guttz Vitz two Draws, 
Sherry: -Sack four ſpoonfuls, mix them, 
hieß uſe 4 al times; but if the 
Tooth is bollow, take of our Volatile 
Laudanum tes Grains, Scio Twrpens- 
tine four Grains; mize, aud incorpe- 
rate it with Lint, which thruſt into 
the Hollowneſs of the Tooth to the 
bottom; but the befl and moſt infel- 
. lible) way, is to Bury the Nerve at the 


Root of the Tooth, with q red hat \ lo 


Knitting Needle ; after this Operation . 
J never ob ſer ved the Pain to return 
any more. 
But 4 there be ns Hollowneſs 3 in 
er viſchle Defeci, and 
$3 painful, Take the Root of Black 
Hellebere, commonly called Bears- 


Poot, ſerape off the Rind, and cut a | da 


etty ſlice, and lay it ro the Tooth 
your Gums, and the inſede of 


Jour Cheek, 8 the Nůeum that | ficn, 


it will "occaſion ; 
With « 4 freſh'þ lace. : 
75. * OXRIFIE That 


and ſo renew it 


73 to Ri 233 it were. It was 
formerly the uſual- way to Tor- 
rifie Opium againſt the Fire, be- 
fore any Medicinal Preparation 
was made with it; in order to 
Eraporate ſome of its. dangerous 
Particles, (which cauſe one wal 
-* Sroma perth apd fone, ſay 
| the * 0 of * 


W 


bus dryed, ha | 
755 ry = 


ya and Narcotick Qualities 
1] remaini 


the Stomech Sick, like theſe 


Tinctures, Electuaries and Pills + 


made thereof, without this Tor- 


rification. But other things arg 
Torrified or well dryed, only in 
order to their more caſy redu- 
cing them into Pouderx, x 
76. *TORMINA Hyſterica. 
The Hyßerict Colick : It ha 
chiefly to Women of a Lax and 
Crude Habit-of Body, and ſuch 
as have been a long while before 
ſeized with ſome other Hyſterick 
Diſeaſe, ox which lately have 
had a very hard and difficult La- 
bor. A violent Pain ſeizes firſt 
the Region of the Thorax, 
ſometimes a little below it, whic 
is followed by a violent Vomiti 
of Green, and ſometimes a Yel- 


ind, tha 
| any ather Diſeaſe. After 


or two, the Pain ceaſes, 18 
turns again in a jew Wetla after, 
as fiexce as before, and bas ſome- 
times the Jaundice accompany- 
ing +] which d a fow 

ys, When mptoms are 
all quiet, og oo oman ſeems 
very well; but any ſmall Occa- 
or Commotion of Mind, 
8 ＋ Walking, or inordinate 
Exerciſe, &. may reeall the 
Pain and Affliction again. 


rr. TREACLE - WATER : 


two eunces, citroen · Rinds, aud Orange- 
Fee, Cinamon, (loves and Funlper- 


Berries, of each an once; Tops of 
32 Moe.” tet: Saint 


Wine, 
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Wine, Water of Nuts, and Carduus 
Benedictus, of each 4 quart ; then, 
add four eunces of Vence Treacle ; 
Diſtill the whole in 4 Sand- Heat, 
and keep the Water cloſe flopped for 


This is an excellent Water to re- 
i Poiſon, and to Fortifie all the 
Noble Parts, being taken from one 

Dram to half an ounce. Some make 

4 Treacle-Water, by difſolving the 
. Treacle in equal parts of Spirit of 

ine and Vinegar, uſing it without 

any Diſtillation ; but Reaſon and 

Experience tells us this is far more 

Excellent. we DS 

78. TREMBLING, a Remedy. 

IF the Members tremble and ſhake, 

tbat | you cannot at cert ain times 


Fear, Danger, or Defect, is evident 
. £0 c4vſe it, anoint the Crown of the 
Had, the Hair being Shaven off, and 
- the other ' Parts, eſpecially where 
%% find the Trepidatiow, with 
Powers of Lavender, and Drink 
emo Drams of dheWater that is made 
-of Mans, or Swines Blood, brought 
' 80 Putrtfattion, digeflied with Aqua 
Viz, or Spirit of Wins, and after' 
. wards Diſtilled. This muſs be 
| "frequently repeated for 4 Month's 
time. 


79. TROTT ERS, [Sheeps) 
- Fayced the French way: Let them 
be well ſcalded, and afterwards 
. Rew'd in Broth, with 2 
- Iittle Parſley and Chibbols, ta- 
king care that they be not over 
done; as ſoon as they are taken 
out, let the Feet be cut off, lea- 
ving the Legs, the Bones of which 
_ mult. be taken away, and the 

Skins ſpread upon the Table or 

- Dreſſer, in order to be ſtuffed 
With 2 little of the Fatce of 
Chickens. Fleſh, or ſome other, 
and roll d up one by one: After 


ted Fat, they mull be neatly 
breaded on the top, and brought 
to a Colour in the Oven 


be drain'd from them, and let 
the fide of the Diſh be rubb d 
with a Shalot, pouring a little 


lis, before they are ſerved up 
hot to Table. 5 


Fiſh which comes in, a 


and November, in cold Weather, 
whereas moſt other Fiſh Spawn 
m 2 warm Seaſon, There are 
ſeveral kinds of them, but the 
Red and Yellow Trouts are the 


male is to be preferr'd, having a 
leſs Head ol deve Body than 
the Male. By their large Back, 
you may know when they are in 
Seaſon, which is obſervable in 
all other Fiſh, All Winter it is 
Sick, Lean, and ynwholeſome, 
and is often found to- be Louſy 
which 


i 


cloſe to the ſides, and ſucking its 


'tis not freed till Spring, or begin- 
NE Dn 
the tilt de kes IT 
ſell to Gravell 2 , againſt 
which, it never leaves rubbin 


[till it has cleared ir ſelf of is 
Lice ; after which, it then de- 


lights to be in a ſharp and ſwift 
Stream, where it lyes in wal 


end of May, is in its Pri 
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Take three or four 
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ſprinkled them with a little mel · 


z When 
they are Coloured, let the Fat 


h 
2 00 upon them, or a Muſhroom 


50. 1 TROUT. Itisa 


out of Seaſon with the — ner | 
Buck: It Spawns about 9fober 


beſt ; and as to the Sex, the Fe- 


Trout-Lice, are a ſmalſ .- 0 
Worm with a big Head, ſtickmg 


Moiſture from it; from which, 


ning of Summer; at what time its 


for'Minnows, and at the latter 
r' MI 3 ber 


ing then beſt and fatteſt. 
21. TROUTS „% e:; 


z ws 
: 
* 46.4 8 
- 5 — 


"RA. 
l 
— 2 Pods 


refs 
with ſomewhat more thana quar- 


yet if they bed 


at Mt. 


Wa * N Fa % * 
gp A 4 * n 4 , * . 
2: lo ai 


5 P : 6 


— * "'£ — 


and put them in a Diſh 


ter of a pint of White-wine, and 
a of a of Butter, 
a little whole Mace, ſome Par- 
ley, a little Winter-fayory, and 
Thyme , minced all together; 
which done, put them to the 

2 


Trouts; let the ſtew about 


rter of an hour; take the 
olk of a hard Egg, and mince 
it ſmall, ſtewing your Trouts 
therewith, and diſh it up; put 
the Herbs and Liquor all over 
them, and ſerve them very hot 


to the Table, 


3: TROUT l. Take 
Chet 


as will cover them, 
and put to it all ſorts of Spice, 
and à bunch of ſweet Herbs ; 
boil the Fiſhinit till it is enough, 
then take it out of the Liquor, 
and when it is cold, put it in the 
Pickle again. 5 

$4. * TUBA FALLOPIANEA., 
They are two lender Paſtages, 
proceeding from the Womb; 
which when rhey are a little re- 
moved from it, grow gradually 


wider: They have large holes or 


Orifices, which almoſt lye ſhout, 
the extream =—_ falling flat ; 
18 


ently opened 
and dilated, they reprefent the 
extream Orifice of a rasen Trum- 


ou Their uſe is to receive the 
Egg; 


from the Teſticles; and con- 


vey them into the Womb, ac- 
cording to the Opinion of De 
Sraef; the Truth of which 1s 


{ a Day: 


\* Pickle, Take as much Water 
and Vinegar 


cena, or a little Tumour in t 
carneous Tunicle of it. To re- 


Mucilages, and dreſs the Eye 
with it for ſome time to ripen 
the Tumour ; then with a ſteady 
Hand open it with a Lancet, or 
Needle, and preſs out the offen- 
five Matter: Cleanſe and heal 


ittle Sage- L 
1 1908 


red Veins, or Streaks ; paxe 
the Ribs flat and almoſt level to 
the haft of your Knife bruiſe it, 
and apply it to the Part added. 
renewing it thawy or. four times 

alſo 
or Pain by other Cauſes, and 
draws gently , evacuating the 
Humour by Sweat: 


\(6r Meal: ) boil them, the Figs 
and Roots being bruiſed, in as 
much Water as will reduce them 


tice, Which ſpread to a good 
thickneſs, and lay warm upon 
the Part, and fhitt it often till it 
becomes ripe. 5 

88. TUMOURS Sha. 


Take Spring-water a gallon, 
into it 3 handful of ried 


che Becoction is compleat > and 


the Part grieved warm for a 


evident from the Inſpection of 
| Rabbets dileted, ' | 


* WV * 


* 85, TUMOUR 5» the B 
This is otherways called a Phiy-. 


moe it, Take ithe Ointment of 


the Part with Haney diſſolved 1n - 
MOUR of the Knees 
| Take a green Colwort-leaf, with, 


the reſt of the Leaf, and with 
allays any Heat 


87. TUMOUR ee Ripe 
| Take eight ounces of fat Figs, 
two onnces of white Lilly-roots, 
two ounces of Bean - Flower, 


to the conſiſtence of a good Ful 


Sage, let at boil till it be ſtrong 
of it, at what time put in about 
two ounces. of Spamſh Cake- 
ſoap; and when it is diffolved, 


fderable time together. This is 
exellent good to allay and . 


with this, ayd Stuphes, fomen 
COn- s 
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fe all Famons accompany'd 
wich Tharp and afflicting Hu- 


monrs. , 
the Fiſh, and waſh it clean from 
the Blood and Slime, put it into 
boiling Water and Salt; abd 
ſaffer it to boil, very leiſurely, 
keeping it ſcumming, and a 
more Salt in the boiling; a 
when the Water begins to 


and Vinegar, Mace, Ginger, and 
two or three Cloyes, with ſome 
Limon-peel; and when it us 
boiled and cold, put in a ſliced 
Limon, or two, and take up 
the Fiſh, and keep it in an ear- 
then Pan, with the Liquor it 
was boiled in, cloſe covered. 
Your Liquor you boil it in muſt 
never be but little more than 
will cover it; and the Fire muſt 
be gentle, over which it is boil- 
ed, for fear of breaking. 
90. TURBUT to Fry: Slice 
the Fiſh, back it with your 
Knife, and it will be ribbed ; fry 
it with Butter till it is near 


and the Pan being made clean 
ut it in again with Claret, and 
utmeg, ſliced Anchovy, and ſo 
Fry it till half the Liquor be con- 
Famed; then | 
Butter, mix it well with the reſt, 
and mince a Limon into it; ha- 
ving rubbed the Diſh with Oni- 
on, or Shalot. ſerve it up in what 
you laſt fryed it in. 
91. TURBUT Baked. Waſh 
and draw it, barb the Fins 
round, ſcatch it on both fides, 


and Salt on the under fide, ſea- 
ſon it in the Scatches (in the 
upper fide) only with Cloves, 
Mee, Nutmeg and Salt; then 


ſhrink add a little White - wine 


brown z drain the Butter from it, | flaſh 


put in a piece of 


ſeaſon it well with ſweet Herbs, |] 
Cleves, Mace, Nutmeg, Pepper f ed 


make your Cruſt-in the IT | 
and 'form of a Turbnt; dry 
in your Oven, take it forth and 
waſh it in the 


| inſide with the 
Volks of Eggs, and ſtrow the 
bottom over with a minced Oni- 


on, and ſix Anchovies; put 
in your Turbut, with the back- 
ſide downwards, and having ſome 
ſmall forced Meat-Balls of Fiſhg 
put round about the fides, and 
put Oiſters and the Liver all over 
it on the top, and the Yolks of 
fix hard Eggs, with good. ſtore 
of Butter , fo ſet it in the 
Oven: let the bott 
Oven be very hot, that it may 
boil np to the top; when it 18 
baked, take White - wine and + 
Oiſter Liquor; let it be pot, and 

3 it u wy the _ _ 
Iree Or tour and put it 
in your Pye, Making it W 
that it mingle with your Butter; 
ut it in the Oven again for a 
ittly while, and then ſerve it 
up, garniſh it with fried-Oiſters, 
92. TURBUT Ai. Your 
Turbut being fin'd, and prepared; 
it on the white with 


Pepper and Salt, Nutmegs , 
Cloves, and Mace; your Cruſt 
being made accotding to the pro- 
portion of the Turbur, put it in, 
lay on Butter, cloſe and bake it. 
233. TURBUT to Sie, 
Having boiled it, put it into Vi- 
| negar, Salt, and White- wine, 


boiled in; then add ſome Spice, 
as Cloyes, Nutmeg, and Ginger, 
ſome tops of Fennel, and Bay- 


* 


eaves, keeping it cloſe cover- 
| If you would eat it hot when 
boiled, pit on it ſome ſtewed 
Oiſters, lay ſlices of Limon, and 
run it over with beaten Butter, 
N plac? 


* 


3 


om of your 


your Knife, ſeaſon it with ſmall 4 


with ſome of the Water it wass 
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place Sippets conveniently in the 


Herbs boiled and minced, Oni- 
ons and Barberries cut ſmall. 


do this the beſt way, Cut it in 


tried, put it into a Stew - pan, 
with Claret, grate@ Nutmeg, and 
three or four ſlices of an Orange, 

a little Verjuice, or Vinegar, 
and (ome ſweet Butter; and 


diſh it up, and run it over with 
| beaten Butter, ſliced Limon, or 


| _ 95. * TURBETH MINERAL, 


of Quickſilver into a Glaſs Retort, | lay till five years old ups 
and affuſe thereon four pounds of | wards; but if not preveated, 


Ila, to drive forth all the 8 : 
you 


_ thereon Warm Water, ſo will it 


tree grains. to ſix, eight or ten, 
made into a Bolus, with a little 


* LARS... 2 „ ers Crna fs x 
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5 with more Eaſe, and leſs Co ichn 
for they will take more Pains for cauſe they muſt be hom d ab. 


8 


+ 
15 


W 


» 
1 


Diſh. Or ſerve it up with bea- 


the Dam is ſo negligent, 
ten Butter, ſliced Limon, ſweet 


whilſt but one follow her, 


3 


never cares for the reſt: 80 


94. TURBUT to Stew, To they are able to ſhitt for them 


ſelves; and then they will | 


ſlices, and fry it; and being half 


From this time forward 


they will care for themſelves.) 
and rooſt abroad on Trees, 

other high Places. 4. For Breed-- 
ing, let not the Cock be above? 
ew old at moſt, loving to- 
the 


when it is ſufficiently ſtewed, 


Orange and Limon - peel, and ſo | 
ferve it up. 1 jected, he never proves a good 
Treader. 5. For the Hen, let: 
pound | her be large and fair; ſhe wi 


and 


Yellow Precipitate, Put a 


Oil of - Vitriol rectified ; ſet it | will lay her Eggs in ſecret Places, 


into a Sand- heat; and when the for which reaſon ſhe ht to 


Mercury is diſſolyed, which will | be watch'd, and . ck 
in ten or twelve hours time: | the Hen - Houſe, and com 


to 
firſt, but with a ſtrong Fire at in Merch, and will fit in | 
will not cover above 11 or 13" 
Break the Retort, ſo will yon Rag, and hatch them within 
find a white Maſs. Ponder it in 30 days. 6. Upon hatching the 
a Glaſs Mortar, and then affuſe | Brood, the Chickens matt be 


diſtil off the humidity gently at. to lay there: She begins co hy. 6 
Apnie 3 


f 


preſently turn yellow; waſh it | 

eral times, and dry it in the 
Shade. It will both vomit and 
purge, and may be given from 


Is them, and fed often, either 
with Curds, or freſh green Cherſe, 
and their Drink onght to be 


have gotten Strength, they may 

Mithridate. | | 1 al 
96. * TURKEY, 1. Be-|wall'd Graſs-plat, where they 
ing Fat, it exceeds any other] cannot ſtray ; elſe you mult be 
tame Fowl ; and they are kept] at the charge of a Keeper. Dew 
:| is hurtful to them; for which 


their Food than any other Bird, Night, and let out after Sun n. 
2 Spoilers of a Gar- ſing. 8. Fatten them with ſod- 


hard to bring vp, both becauſe 


the firſt Fortnight, and the nu. 


! 
5 


2 
K * Rs 
N 8 


they are of a firaying Nature, 2nd 


a Keeper mult attend chem, ti : 


take no care for Food for them; 


— 8 warm, for the leaſt cold | 


. 
* 


new Milk, or Milk mix'd with 
a little Water. 7. W they _ 


be fed abroad in ſome cloſe _ 


n. 3. When young they are den Barley, or ſodden Oars foe - 


— 
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together, and ſeldom flray. 33 


cken, large, ſtout; proud, 
majeſtical ; for ft be E | 
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F wary. cram them as * 
cram Capons ; ſo will they be 
fat beyond Meaſure. Þ _ 

97. TURKEY - COCK. 
If he be he hath a ſmobth 
blackiſh Leg, 30d a ſhott Spur; 
I old, he hath a ſharp Spur and 
A ted Leg; if he be ſtale, he will 
be dry footed, and his Eyes will 
be ſunk in his Head, but if he 
be new killed, his Eyes will 
ſtand firm in his, Head as if he 
were alive. A Turke) - Hep , If 
ſhe be old will have a red Leg, 


and rugged Grain, but it young | 


a ſmooth Grain; and if ſhe 1s 
Full of Eggs, ſhe is ſoit and o- 
n vented; if hard vented, not 
ll of Eggs. 5 
th, to ſeaſon it well, you muſt 
take half an ounce of Cloves, 
ely beaten, with alittle Mace, 
Pepper beaten one ounce, Nut- 
megs ſliced thin, or ſcraped 
one ounce and half, a quarter 
of an ounce of whole Mace; 
then put four pounds of Butter 
3 the Pye, mix more Salt than 
+ Pepper, and forget not to put 
two po of Butter to every 
of Flowet : And in this 
manner you may ſcaton and or- 
der a Gooſe-pye. 
99. TURKEY or Pigeon- 
Pye, the French way, Having pro- 
vided large Pigeons, let them be 
drawn, truſs d and beaten on the 


5 Breſt, to break the Bones: let 


them be larded with thick flips 
of Bacon, and well ſcaſoned ; 
take the Liver, with raw Bacon, 
' Parſley, Chibbols, ſweet Herbs, 
all well chopt and ſeaſoned; as 
alſo ſome Truffles, Muſhrooms, 
and Marrow, and pound alto- 
her in a Mortar; ſtuff the 
ies of your Pigeons, or yourg 


1 


ſerve a little of it to be 


t un- 
derneath: In the mean while the 
Pye being made of good Paſte; 
ſome of this Farce muſt be * 
on the bottom, and afterwards 
the Pigeons. in due order, and 
well ſeaſon's, adding alſo a Bay- 
leaf. Then all muſt be. covered 
with thin ſlices of Bacon, and 
with a Lid og the top, when the 
Pye is baked, let it be cleard 
from the Fat, and zt the ſame 
time let a good Ragoo be pour - 
ed into it, ready prepared, with 
Veal Sweet · breads, M "NN! 


Cocks-cambs, &. accordi 4 
0 


as fion ma , or the 
ſeaſon will admit. But let it be 
5 on the Table hot among the 
„„ / * 
. 100 TURKEY, Gooſe'or Pigen: 
Pye : Bone ag Turkey, or only ſlie 
it down the Back; take out the 
Breſt-bone, break the others, cut 
two Fowls in pieces, ſeaſon all; 
if it be large with two ounces; 
of Pepper, and four ounces. of 
Salt, two Nutmegs; flick the. 
Breſt | 
eight ounces of Butter in its 
Belly, and * ounces over the 
bottom of the Pye; put it 
into the Pye with the Breſt up- 
wards, and the Fowls to fill up 
the Corners; put three pounds of 
Butter on the top Lid, and bake 
it; and fill it up with clarified 
Butter and tis tit. To a Gooſe 
put two Rabbits inſtead of the 
Fowls, Truſs Pigeons, and ſea- 
ſon them the ſame way, but not 
ſo high, and no Cloves, It you 
ſend any of theſe Pyes far, juſt 
when it is baked make a little. 
hole by the bottom, let out all 
the Fat and Gravey, then ſtop it 
with Paſte, and put in all the 
clear Fat again at the Lid:; fill up. 


inkeys with this Farce, and ic: the Lid with Butter 3 vim os 


with twenty Cloves; put, 


* 4 * fon 
* es 
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bye is cold, rake” out the Paſte,) and Veal 


ap ſtop that hole with Butter 


101, TURKEY Rogfted-| 


Draw the Fowl, and take Sweet 
Herbs, ſhred them, and put them 
into a Linnen Bag, with Butter 
and Spices, and 1. put it into 
the Belly; baſte it with Butter, 
and dridge it with Flower; and 
when it is Roaſted, ſerve it up 
with Anchovy Sawce ; Garniſh- 
- Ingit with ſliced Limon. 

102. TURKEY to Boil: 


| Boil ybut Turkey in Broth, and 


fill the Breſt with Forcd Meat, 
lay it in your Diſh with Scotch- 
Collops round it, and Clary fried 
in Eggs to Garniſh the Diſh, then 
ſerve it up with ſliced Limon. 
103. TURKEY Farced, the 
French way : Let the Turkeys be 
Truſs d for Roaſting, but not par- 
boi d; the Skin ori their Breſt 
muſt alſo be loos'd to the end, 
tat they may be conveniently 
ſtuff d with a Farce made of raw 
Eacon h 
7 forts of fine Herbs all chopt 
all, pounded a little in a Mor- 
„ and well ſeaſon'd : The 
Turkeys being thus Farced be- 
tween the Skin and the Fleſh, as 
alſo a little in the Body, muſt 
be well. Spitted and Roaſted af- 
terwards; they are to be dreſy'd 
in a Diſh, pouring upon them a 
ood Ragoo of all ſorts of Gar- 
itvres, and ſerved up hot to 
able. The, ſame thing may be 
done with Chickens , Pigeons . 
aud other ſorts, of Fowl, and 
to diverſifie them on ſeveral days, 
they may be Baked, or Stew'd in 
2 Pot, between two Fires, after 
they Rave been Stuff d as befor e; 
when they are ready, let them 


well Seaſon it with Salt 


| 


three Weeks or a 


Parſley, Chibbols, and | Pickle a Capon, 


be well dfain'd/ 46d ſerved: 
Vit 4 $602 Roe60 of Teil, 


r : 


U 


Sweer-Breads, all well 
dreſſed, „ r 
Fat. $0 Ahoanras i 92 7 
104. TURKEY Soucedo 
Take one or two Fat Turkeys, 
when they are well dreſſeq, take 
out the Bones, and tye up the 
Fleſh ia the manner of Stur+ 
geon ; put into your Veſſel two 
Quarts of White-Wine, one of 
Water, and one of good Vines 
gar; make it boil; and pretty | 
3 then. 
put in the Fleſh, and let it boil 
till it be very tender ; and whe 
it is ſuffciently boiled, take it; 
out, and taſte the Liquor ;.and if 
it be wanting in Sharpneſs, put 
more Vinegar, and when it hag 
boiled a little, put it into, an 
Earthen Pot; being Cold, put in 
the Liquor it boiled. in, quite 
covering it; ſo ſuffer it fo remain. 
three Jae Serve 
it up as you do Sturgeon, with 
Elder Vinegar, and Garniſned 


with Fennel. Thus you may, 

| only 2 yo 
muſt Lard it with great Lardings 
den „ 
105. TURN ES. 1. They 
are of two ſorts, the Round and 
the Long. The, Round Tufnep, 


which is the moſt common, 1s 
either White, Red, or Yellow. 


2, They are commonly , Sown in 


Gardens, but are very profitable. 
to, be Sown in Fields, not only. 


Lor the uſe of the Kitches, and for. 


Food far Cattel in Winter; bur 
alſo to make, a ſtrong Parable. 
Liquor of, and to make a Brandy, 
or Spirit of, not much inleriox. . 
to, French or Spaniſh Brandy, r, 
Sugar Spirit: 3. They delight tg 
O in a warm, mellow, light” 
Land, ot rather in a Sandy, Soil ;, 


-yt 


and will grow where many Other 
g Gal not. £4 pound 7 


and cleared from their 
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BE Sow ab Acre; and are com- loſs of the Seed, nor the N 
=, - monly Sown at two Seaſons of | will be much to Sow them again, 
1 che Year, vis. Firſſ in the Spring | 1, Many Sow. Cole-Sced and 
Turnep-Secd together, which do 
very well ; the Profit of the firſt 
{ing in the Tops, to make Oil 
of ; and of the other in its Roots, 
for Food and Drink. 11. If your 
Turneps come up too thick, you 
muſt thin them, either by pluck- 
ing fore of 8 up, 3 y Hoe- 
ing them up ; for it they grow 
tos thick ,. it will binder the 
Growth of the Root. 12; H the 
Ground ig too Rich, or there be 
too much Wet, which cauſes 
them to run up to Leaves, the 
Feeding upon them, and tread- 
ing them down, will help to 
their better Rooting. 13; Some- 
times they are hurt by being 
Eaten by Flys, but there is a 
Black fort of Caterpillar Which 
does them much damage; the 
beſt Cure is to rowl them with a 
Wooden Rowler, Which will 
cruſh them to pieces, and do the 
Turneps no hurt, ol rather 
make them to Root the b * 


in March or April, to run up to 
Seed that Summer; in order to 
be Sown again about Midſummer, 

that they may be ready to im- 

Nove upon the Autwamnat Rains, 

_ © _ -Which makes them much Sweeter 
_ than the Vernal. The Land ought 
do be firſt Plowed, in May, and 
Ty -Fallewed in Func, and 
made very ine, the Seed being 
Harrowed in with a Buſh, and 
the Land rowled with a Wood - 
n Row, to break the Clods, 
. With the Turneps Sown at 
his time, they Feed Sheep, 
Milch Cows, and Fat Cattel; 

- Becauſe 457 . rene. 
| February March, they Will be 
8 | n 35e bor that 
 purpole. 6, In Suffolk, they give 
5 to them in Hcuſes, 
hich they pull up and carry to 
hem in Wheel-Barrows, twice a 
y, which they, give to them 
hole. 7. Hogs alſo will Eat 
them, if they are firſt boiled, 
And afterwards only ſcalded ; at 
length they will come to Eat 
them raw. 8. This is to be ob- 

| ſerved, that what Cattel you Fat 
+ With them, that for about 2 or 3 
Weeks before you Kill them, 
they ought to be Fed with Bay, 
Barly, Beans or Peaſe, to harden 
their Fat, and prevent their Fleſh 

SE from | Taſting of the Turnep. 
Some Sow them at Michae/- 
"I 214, or as ſoon as the Corn is off 
the Land, upon the Stubble, and 
only Harrew them in, and reſerve 
them till late in the Spring, for 
"Food. for Lambs and Ewes, or 

- Fattivg of Cattel, eſpecially if 
You have a mild Winter; but 
X the Hadacks of the Winter 

8 — e 


Etter. 
14. It is a. great piece of Neglect 
among bs, that this Husbandry is 
not more Proſecuted, ſeeing that 
the Land need not be very Rich, 
and that they may be Sown as 

a ſecond Crop alſo, eſpecially - 
after early Peaſe, and that the 
805 ſupplvs a great Want of 
Fodder in Winter-time, @c., as 
aforeſaid. 15. They are a very 
great help to dry, Sapdy, anc 
Barren Lands, and.will grow al- 
moſt any where, and in any. ſort 
of Ground, being well look t af- 
ter, that they may not grow too 
thick; and in fuch Land, Rairr 
and wet Seaſons do them the leſs 
damage. 16, As to their Virtues, 


{ X a. 1 "4 % 
tbefides being Food to che Hi | 
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and Poor: they cemally, Cure on, we ill it the Im 
| Conſumptions and Rheumatiſms, 'and pecu 5 Galt by. of RAP 
Gours, and the Scurvy ; and alſo What we 555 ar ſaid in the mas 
make an excellent Diet-Drifk, to 
ſweeten the Blood and, J 
= extirpate the Root of the 
Foul. Difeafe.. . 
| © 166, ® TURN EP BEEAD. 
Take half a Buſhel of Turneps, 
not ſticky nor ſtringy, but ſuch 
as will boil or bake ſoft ; "pare 
and boil 'them, preſs out the 
Water, beat them in a Mortar, 
and with the Pulp, mix 2 pounds 
| or a ſufficient quantity of Wheat- 
| \ N 1 and two onnces of Car- 
| | by Nec in fine Ponder, ad- 
Aung 74110 a pint or ſomething 
more of Ale Teſt: Mould it up 
as other Bread, which make into 
Loaves, and ſo Bake it. It is a 
and well caſted Bread, Ex- 
cellent for the Cure of Conſump- 
ion A.. Rheumariſms, and ov 
parable Expedient in. times 
of — 15 Poor People. 
Or thus : Take half 'a Buſhel of 
Turneps, bake them in their 
Skins, Which when Baked take 
off, add to the Pulp a pint or 
more of Ale Yeſt.3 and ſo much 
Flower either of Wheat or Barly, 
may make it of. a dne Conſi 
| ten which make into Loaves, 
and bake as before. 5 
x07, ® TURNEP. DRINK : 
Repenm RAPE. This we can- 
yg I eder, tor that is only the 
Juice of Apples ; 3 nor Perry, for 
4 18: the . Juice of Peers; inor 
tor that is only:the Juice 4 mult. let N 
of Grapes, « Now : Lo being the 8 FR” KY 4 
proper Latine Name for a Twrnep, Pai — *, "*. TURN P.BRANDY» 
we could think of no more pro- | Or SPIRIT. Spirits Repei,' Rape = 
per Word to call — by Brandy or 3 It is made cx 
in Latine; than Repewm, .as; pro: actlym you make the Cider bra 
 ceeding, rom; Rahm ; 5555 . 125.con- 


Ts 7] 1 2 ad MIT 4 a 95 5 


— 


124. inclufive z: and from Numb, 
* to Ts. 244: 5 5 
where wy W e under 

Name of Cider, this whole 
of Rape, completely Jaid 


your Reaſon will tell yon, x 


Twrnep Fuice will not be. ſo tin 
ly contormgble. to. Befides th 


. 


130 Times of 3 
are in warm Seaſons; 
W 1 5 y their Fermentati | 
are the more. eaſily abſolved 
whereas, this Our Nepeze will bez 
if not in the Dead of Winter: 
for the moſt part in-cold 
her, wo will yery muck bas 
;t orking ; Or T 
Reaſon, will, be " neceffar to ko 
heat. your Liquor in a Cavldton "+. 1R 
or. Copper, to ſomething more 
than a Blood warmnels, . qt to 
ſuch a Degree as to induce its 
Fermentation; for without —— | 
ſmall pro able heat, it 
not Work at all; and ſotmetimes, 
through, 1 our of the Seaſon; 
you will be _ to add Ale 
Yeſ to it, to make the Operati- 
on: In all Which 1 


A An eee 


i 


v 


k king of it, and b ail g dt. en aud 
en in making of it, a well Planting thereot, would re- 
| Sig 155 dound 0 1 ; 


the Spirits of Mankind, whether | Blind and the Lame, to a very 
Animal or Vital, 2 Fortifier of] fingular and great ae o 
Nature, and an Enlivener of the] the greatly Enriching of Our 
whole Body. And of this Rack, | Countty, and the ſaving thoſe 
with Water, good Lime vice, | vaſt Summs of Money which we 


and D, L. S. as Good Panch may 


be made, as with the beſt French their Paultry Wine, whilſt bet-⸗ 


or Spaniſh Brandiet. 


to. TURNE DRINK 


ROTAL; or Rape Royal. It is] from Our Turnep, Husbandry, a8 
made exactly as the C 1 D E R-| from Our Planting of Mu/berry- 
ROYAL, Tett. C. Numb. 126, | Gardens, whoſe Produce would 
127,128, 129, 130. aforegoing, give ns more Wine than the 
to Which you are referr'd. It is | whole Nation could well n: 


Noble and Vinous ſort of Li. 


quor, much Superiour to the beſt |a Richneſs Superlative to the beſt 


- Of French Wines, and not much in- 


feriour to Sherry or Canary, or and ſcarcely inferior to i 
2 


3 ſtrong Spaniſh Wines, And [Spaniſh Mines. I ſay, were th 


now I am upon the Twrnep Hus- kinds of Husbandries put in 
andry, 1 cannot but take Notice] Ptactice, with a Vigour and 
for the Pablick Good, of what a | Spirit like what poſſeſſes the, 
mighty advantage it might be to People of Our Britiſh Kingdems, 
the” Britiſh Nation, was it but| we need never make afterward, a 
managed to ſome of the Products Pariſh-Tax, or Poors Rate for 
Which might be made of it. Ever. But as to the Proſecution 


Turners will grow almoſt any 


hereof, I leave it to the Conſide- 


where, and upon 9 ration of Our Honourable and 


Sandy, Light and Barren 


Worthy Patriots, and the Great 


Which will bear neither Corn or] and Landed Men of the Nation, 
Grafs; and beſides the Profits | who have both Power and Abili- 


which might be made of them, 


would- in time -make even the | 
Poor Land Rich, if well and Pru- which are beft, and moſt for the 


* _ Gently: tookt after. We have 


ſome Millions of Aczes of ſuch I Coun 


* 1 6 C # T . * 
W "> 1 * * 
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ty, as well as Judgment, to know 
what to 3 5 do thoſe thin s 


— 
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jour, enclining to a 1 
the cha, 


oh 2 Cure the Palſy. Torgeneine 


dere Gravel, Strangury, and 
in l 
latile Spirit 18 an excellent Aperi- 


hicle, to expel Stones a 
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7110 7 TURNE 1 DRINK 
Small, or Rai r f wes | 
and f the ſame: manner, 
* you. make>Ciderkin,” or Sm 
Cider, for Servant Drinking? er 


; Gore Dank. which you 183 
ſee Lett. C. Numb. 13 , 132, 133. 


If a ſew pound of Brown Sugar,). 
or Aueleſſus be put to it for ity? 
better Fermentation, or Work- 


ing, it will make the Liquor 
not only 


much brisker, but my 
much more Pulatable Drink, and 
give good Satisfaction in the 
ſeeding thereof. 


It is of ſeveral ſorts, ds N C 


. mon, 2. Venetian. 3. Str 


25 Cyprus, 5. Chios, which 
the beſt of all, and is clear, nets 
Jucid, white, and of 2 Slafs Co- 


The Cyprian comes 
kind 1 T 
differ only 


2 


Stresbergle: 
The. Oil ig "uſed. to | Conſolidae 


Wands to diſcuſs Tumors,'com*] ge 


fort the Nerves,” eaſe Painꝭ from 


ſtrongly Diuretick, good againſt? 
5 Urine z and is given 
for a Gonorrhæa. The Vo- 


tive, and is given from 4 to 12 
or 16 Drops, in any p Ve- 
Gravel 
out of the Reins, Ureters and 
Bladder ; to Cure a Nephritick | a 
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pl.ce of (od. hey the Humour 
Vi. the Iſland and the Fineneſs ; 

| the cyprian being Fouler than the 

che? For Common _ t 


| alfa bir 85 the < 2 
Se Gravel, Stranginey, = 
214\*TVRPE N TI NE, | 

xk * Take foup ' ounces of the 

+6 yay ewo of Bees Wax, one 5 
z 4. Quarter »o i 

2 Dae, 201 2 

ounces, l- Oliv e aabces; ; male 

theſe Into 4 Plalſter over abate; 


-Phis k ertesding W " * 
. | Swelliogs toAa Ea eaſe cold = 
/ Pains, Aches, or Numbneſs = 3 


the Joints ; to draw out Th 2 
7 of Swords 5 Gun hot; 
d is a ſingular Drawing _ 


|Plaiſter on 2 eto, * 1 
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Metal. uſe ig in — 

my Vx Did: ang ill conditi 
e REY 'prigktler 
t it lem Ac | 
deſtroys the Corrupt Ferment 2 
Ulcers in Cacochymic Bodies,and | Þ 
ju . and 3 5 9 

mia a y.Fire, 

and ati 1 called Pre 2 „ 
red Tutty, Which is good 1 
Diſeaſes of the Eyes ; the Poulter. 1 
of it being blown into the Eyes, 3 


for Iaflamations, Filme, Pearls 
and Ulcers, , An Ointment is 


4 


and Windy Colick, diſſolve Viſ- 
coſi 2 and heal a Gonorrheœt. 

hite Pot ion: An Ounce of 
TG mixed well 


commonly made. of it, and a 
plyed or put into the Eyes, 


Sores, Ulcers, Films, &c. "Vat it , „ 
is very proper to 8 with it, a 


Fry Yolk „ 


Stain or 9 ö im 
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Fallin Seine, S wr 
115 be — che 
the Roots of. Male- 
ves bruiſed are 


onnds, for which reaſon it is| 
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meg, Cloves, Pepper, a and Mace ; 
and when it. is boiled tender 
_ and cool, Wrap it ma Collar of 
Veal, having ſeaſoned. it 
. Done Spices ag 3 lvl Bhs, 
OMe : e © ea the 
bottom ot your Pye, — place 
the Ugder on them, the which 
cover one . ſlices _ 
eaſon1 put on 
_ Butter, and cole it 2 
when it is 17 Bo <; 15. 
2 it 2 clarifi Butter, 
— deſign to uſe it cold; but if. 
put in White - wine, Gra- 
vey, and OY well * up 


together 

mean Len of Veal. a Jn un- 

beret o_ To do it, male 
grated Mapchet, 

. 2 — minced Veal, 


1 


_ a — — three 74 
885, Cinamon, Currans, Dates, 
 Rarſons, Cream, Sugar, and Pep- i 
wars mingle them well together, 
| the slanny- end of the Bret 
with them, prick it up, put it 
min a Pai, or between two Daher, 
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e it with ths Yolk of an 
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your Sauce on the to 
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ou may 


ewing - diſh: garniſh. 
em With Limon. 


9% VE AL, a Fillet or Shoul- 
der* to Roaſt with Farcing Herbs 


5 up . the fame manner 


* your Meat and waſh it, | way, 


_— a little; then 


take Thyme, Parſley, and Win- 


7 h Lee e Volks 
r hard minc'd, Nut- 
2 and Currans, and 
Salt add alſo' fome Suet minced 
ul; work all theſe with the 
Toll of a raw Egg, and ſtuff 
out Meat with it, but ſave 
me, ahd' ſet it under the Meat 
while it doth roaſt: when your 
Meat is almoſt roaſted enough, 
ut to theſe i in the Diſh, a quar- 
of a pint of White- Wine) 
V gar, and ſome Sugar; when | 
"Jour Meat is ready, lerye it in 
with the Sauce 
* 16. VEAL a Leg ind. Bras 
Boiled. Take pretty * bigs Lad; 
_- With it 35 Tor Veal ul 
oyer, joinin me imon. pee | 
25 3 take a Middle- 
of Bacon, and boil the 


| {Iried Big 


Ez 


[3 Ferrer SS 


EIT four . a little 
Thyine- ind grated Nut- 
es when 1 iled up, 


ollops, lu 


]Veal therewith ; when the Ba- i 
don is is enon ' cut 8 


15 with P e 


Diſh 85 your eur tor Lad ee 


Bacn round i it, and ſend up ien 
it ſome Green Sawce'in'Sawcers, 
rom ing over it Parſſey, and 
Barberries. Your Green awer 
muſt be made after this manner: 
Take two or three handfuls of 
Sorrel, beaten in a Mortar with 
two Pipe ins quartered, after pa- 
ring add thereto a little Vine 
Rar and Sugar or take two hand- 
In of Sorrel ; beat it well in a 


and ſeafo 


Mortar nee ze out the Juice 
5 ws "nd 1 


pur thereto a little 
Vingar, Su ar, drawn Butter, 
and a grated Nutmeg, ſet it on 
the Coals till it be hot, then 


pour it on your Veal and B 


con. 

11. 12 AL to Dreſs the French 
Veal Steaks' be cu 
8 thick, and — ith | 
a ſmall wooden lardi 5 
The Lardoons or Slips o os 
being ſeaſon'd a little with Par- 
ſley, young Onions, beaten Spi- 
ces, vg wo and Salt; then” 
ſeveral mall ſlices of Bacon be 
put into 2 Stew-pan,. and let the 
Veal Stakes be laid in order 

on them; the Fite ought to 
very gentle at firſt, to ihe end 
that the Meat may ſweat, and 
he brought to a colour on both 
ſides, by putting ina little Flow- 
er; when it 13 ſufficiently ' co- 
loured, fet it lye a ſoaking with 
good clear Broth, and boil gent- 


ly aſterwardt; the” Sawce mull 


be thickned a little and cleared 
from the Fat, ſprinkling it with 
alittle Vinegar, or Verjuice; ſo 
as the whole Meſs may be conve- 
niently' dreſs'd' in a Diſh, and 
ſerved up hot to Table. 
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from the Leg, let it be parboiled;] i 
larded with ſmall ſlips of Bacon, 
and Heep'd 1 in White-wine, with 
— „ 2 Faggot of ſweet! 
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| 5 Having taken = the Shin | Sever: _— 
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Iwo flices of Timon, a Faj ot 0 „ 
juice, a bit of Shalot, and a nt. 


7 Pepper, Salt, a Bay-Leaf\ tle grated Bread to thicken the, 
* or ee Then let it Sawee; but all muſt be well 
. be roaſted and baſted with the | cleared from the Fat, and brought 
Y Game Wine, Verjuice, and a. lit-¶ hot to Table, — 
. tle Brothz when it is ready, 14. VEAL forced divers ways. 
ji make Sawce for it with t (1. J Mince ſome Vea Win 
+ Dripping, a little fried Flower, - ſnet, ſhred ſweet ' Herbs 
#3 on of Limon, Muſh- — then beat Cloves, Mace 
40 | Juice, and Anchovy, and nd Pepper 3 put in ſome Yolks” 
. Jet y: ec your Leg of Veal ſoak there- of 'E 2g3, grate in Bolonia Sau- | 
1 ſome time, before it is bee at and old Cheeſe, ſeaſon x 
8 Cerved to Table, which may with Salt. (2.) Grated Cheeſe,* *- 
; be done for a fide Diſh. A Leg | Calver-brains, fweet Herbs, and © 
4 of Mutton may be dreſſed after Spices, Saffron, Eggs, Sole 
n ſame manner. | berries, and Grapes. ( 3.) N 
4 . VAT dreſſed the kali, Eggs, Marrow, Butter, ſweet 
1 Pg. Having ſome ſlices or] Herbs, Limon - peel fred fmall, 
h teaks of Veal, that are very Ginger, Cinamon , and ns 
74 tender, cut them as it were to theſe may indifferen -=- 
h make Scoich - - Collops ; let them | ſerve: for Kid, Lamb, or V __ 
„ beaten a little with the Clea- fon, that is to de forced! 75 9 
a: ving Knife; let ſome thin ſlices ſtaffed. © * . 
r- of Bacon be laid on the bottom 13. VEA L, « Leg to: broil, | 
i of a Stew- pan j let the Veal Cut it round Leg in \ Slices, . 
et * be likewiſe laid in good or- or in row as thick as eons Fin 
he der upon them, and let all be] ger, and lard; or not lard them 
ne well —— The 3 of pe your diſcretion; 5 broil em 
—_— theſe Steaks muſt be adjuſted ac-| ſoftly on the Embers, beat up 
be ns — ee ot Toner Butter, Gravey, the Jeet . 
7 which being cover ranges, and the Yolks: Eggs 
nd the top with other ſlices ot Ba-| for Sawee. 


con, the Pan muſt be (et berween 
two Fires; when ſufficiently: ba- 
ked in this manner talte out all 
. the Bacon; and the Meat apart, 
and drain off the Fat, only lea- 
ving as much as will ſerve to 
make ſome brown $awce; with 
alittle Flower wet Stew- 
Pan, but not too much, | after- 

ards ſoaking it with 200d Gra- 
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« Rego - Lard your Lein wick 


with Fepper, Salt and Nutmeg 
and when it ia almoſt roaſted 5 
it into a Stew · pan cloſe covered 
with Broth, a ny of boron 
wine, ſome of the Dri 
fried — a am of 
Mufhrooms, a 


Limon : Lattly, 


let all be feryed: 
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Ving taken amy ſome of the 
and let the Diſh be ſet out with 
larded Veal, Sweet-breads, Cut- 
lets, or other forts of Garni 


7 VEAL-PASTY, Take 
hall a peck of fine Flower, and 
tuo pounds of Butter, broken in- 
do little bits, one | 
rr cold Cream, or 
Mi POLAR into a Paſte, 
When: you have made your Fa- 
Ry, lay in a Breſt of Veal boned, 
and ſeaſohed with a little Pepper 
and Salt, bur firſt lay in Butter; 
When pour Veal is laid in, put 
© Mm fore ' ge Mace, and a Li- 
than {liced thin, Rind and all; 
cayer it well with Butter, cloſe 
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ſome Gooſeberries or Grapes, iin 
Sugar and Water as tO. preſerve, : 
and when you open your bye, 
ut in pieces of Marrow boiled 
n White- wine, with a little 


Blade of Mace, and pu thefe 
Gooſeberries or Grapes dls all, 
in- jor elſe ſome hard Lettice or Spi- 
Reid idle] pages 3 7 ont er 
20. VE AL-ALAMODE,. 
Take a large Fillet of Veal, cut 
out the Bone, and the hard Skin; 
take Salt, Pepper, Cloves, Mace 
( all the Spice in fine-Pouder )- 
mix them toę | 
Thyme; Shelot, Limon- 
very ſmall, and mix them with 
the | Seaſoning. Take half a2 
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gether ; add Savory, 
1 ſhred. 
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251 Butters, heing firſt heat over 


au ounce of Pepper, and a quar- 


- There. muſt be added likewiſe 


Tale thin ſlices of a Filler of 
Veal; and having your Pye rea- 


Veal ſeaſoned with a htile Nut- 
meg and Salt, ſo cover it with 
Butter; and cloſe it and bake it, 

dien gagainſt it be drawn, ſcald peel, adding Muſhrooms 


pound of Bacon, cut off the 
Rind, and cut it into pieces, as 
thick as your Finger; and as 
broad as two Fingers: XowT ae: | 
up in the Seaſoning, skewer- it 
up cloſe, and:tye it in the ſame 
faſhion; as before you cut it. 
Beat the Volks of Eggs, and waſn 
it all over, and ſo put it into a 
Diſh 'to bake, with pieces of 
Butter alb over it; and when it 
comes out of the Oven, take 
the Veal out and ſerve it: If 
you Pot it, tye it over with Cap 
Paper, and put in two pcundi o 
Butter, keep back the Gravey ;- 
and it it be not covered, clarify 
as much Butter as wil cover it; 
and when you pleaſe to eat it, 
cut it out into thin ſlices, and 
eat it with Oil and Vinegar, or 
Lime: juice, or Juice of Limons 
beat up thick togetbe. 
21. VEAL BREST Rege d. 
Half rouſt it, cut it into four 
pieces, put to it as much ſtrong 
Gravey as will cover it; put it 
into the Stew - pan, ſeaſon it high 
with Salt, Pepper, Cloves, Mace, 


Nutmeg, Shelot, and Limon- 


* and (bake it, and when you 
ſerve, ir in, cupt up while it is 
very hot, put in ſome White- 
Wige, Sugax, tha Volks of Eggs, 


he Fire together: thus is very 
N VEAL-PYE en Sete 


Take! an ounce of Cloves and 
Mace finely. beaten, 2 quarter of 


tex of an ounce of whole Mace, 
half a pound of Currans, and 
two ounces of Salt. Theſe are 
ſuſhcient to ſeaſon a Loin of 
Veal, or any proportionable 
Pint fitting to be put into a Pye; 


two pounds of Butter. And this 
eaſoning is very ſuitable for a 
. 710. v EA L-P YE in Summer. 

y and Butter in it, lay in your 


and 
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Sack Fepher 
let it e 


Tymphaticx. 


et Vein in the wo into which 
à into a en 


'Oifters rene 4 iewed; ; RR 
| breads ſet and kinn d, and pulli d 


little pieces: when it in h, 
large Oiſters with criſp's 


eo, igd Fored Mear? Balk. C 
| For « White Rege, Take the Game! 


be mary only boil the Breſt 
Vral in Milk, or Milk and 

Water, with of Sweet- 
herbs, a little Limon-peel, whole 


| _ and crack'd te „ and 


4. Bay-leaves : W kn it is 
3 waſh it over with Yolk 
of Eggs, and a little Butter; put 

in your Stew-pan juſt for fo 
bg rune as'to make it look yel- 

Thieken the Sawce with 

oo of Eggs, a piece of Butter 

towid up in Flower, and three 

CO of Cream beat up to- 


Far VEAL Seel 15 
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and ſo fiew it, Whzn en0u 
— Volle of Epos 2 80 We 

or eyantiey, a he hong 
. 5 * 4 walm or. u, a 


ſome, inſtead of Wine, 


ſo ſerve ir. Yes note thay '2 r 
in Milk, but then they pitt m 50 T 
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the" refſels which carry th 7 
Jus, Lympha and Sos 
chief Species being, 1. V 
Cava. 2. Vena Por, k . Vene 
Ladder: 
Of which Ew here diſcourſe 

in order. 

24. * VENA CAVA, The 
great; bollow Vein. It is the great-| W 
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| Roots bs WR very e de lat 
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2 nll 15 e 
the Porta, a its * 
Trunk, A ic to the 
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Theſe * Capillaries emptyi 
ys Blood ep moe out 
wer nor e Cava, 10.13 

27 ly, divided into the 1 nl 

Frunk. The _— 
4g 
up to the Thorax The de —4 * 
ing Trunk is ſomewha DatFOWs 


c 
down 3 
ivided 


Preu 
| tinuing till the tours 
oe of t , Loi: But in 


m its Trunk, 2 e 


m. ta, behi 
ſer deere a 
deſcended, 5 inne 
p Saen him, | | 
* down: to the 
where they are called 


ena other Branches into the Right 
Tarlet of the Heart, and ſo to 
the Right Ventricle, &. The 
8 — the Vena Cave above 
Ret, £9308 towards 2 
Head, are; called Fugulares | 
wards the Arms, S and 
that about the. Heart, 
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Sd that from its various Ramifica- | 


1088 it is variouſly denominated, 
23. YENA PORT XA 
Tt is only in the Abdomen, and 


e 
Spleen, Ventricle, Meſentery, Inte- | 
EY 2 


Ines, Panacrees, Carl, &c. Their 
trne uſe is to bring back the 


Blood which is more than js ne- 
| _ reff:xy for the Nouriſnment of 
thoſe refpected Parts, or which 


remains after their Nutrition, 


and Which was carried to them 


by their reſpe&ive Arteries, to 


_ the Liver; being loſt in the Pa- 


wevehymons Subſtance thereof it is | 


" _ PFenaCava, to beconyeyed to the 


Heart as aforeſaid. The Porte 
enters the Liver between two 


. Binigehces, called æuNν by Hip- 


Hiefiates e and 21 it enters the Li. 


er, it is ifiveſted with another 


Coat, which ſoms call its Yagive, 


| Erle 


Neem, becaute the the 
mus Mares is involved in it 9 


well as the Ports,” which Coar 
Bas immediately from the Mem- 


brane which (cloths the Liver, 
And is continned from it, tho' it 
clear of anther Subſtance, 
. more Denſe and Carnom:, 
1 ib itveſted with it in all its 
double Coat, is in that reſpect 


ſo having a 


an Artery, as alſo, in that it 
brings Blood to the Liver: tor its 
Nouriſhment, ' as well as for o- 
ther uſes: And laflly, for that 

It has (ac- 


pulſation. When it is enter'd a- 
bout half an Inch into the Liver, 


it is carried partly to the Right 
Hand, partly to the Left; and 


ſo is ſha into à Sinus as it 


five large Branches, four of 
which are ſpread abroad all over 
the hollow fide of the Liver; 
but the fifth aſcends ſtrait to the 
apper-fide, where it diſperſes it 
(elf, Former Anatemiſts (aid that 
the Capillaries of the Porte open- 


ed by Auaſtomoſes into the Capil-. - 


laries of the c But Gliffow 
affirms from Obſervations, that 
there are no ſuch Anaſtemoſes at 
all; but the Blood docs ouze 
thro*-the Glandulous Parenchyme. 
of the Liver out of the Capillary. 
Veins. of the Porta, into thoſe 
of the cava; and that the Capil- 
laries of the Porta are diſperled 
ee thro? all Parts of 
the Liver, the 1 
the Lower. „„ i t 
26. * VEN X& Lynpbatice. 


| g 


the. . Graf: 
per Afſellins tound them out, an- 
#0 1622 by diſſecting a live deß 
well fed. They are flender 


Cy. arc. ex pe 
luerd Veſſels, having but a ſingle 
Coat, and are diſperſed in great 
Numbers thio' the NMeſentery, 
for the carrying the e. They 
riſe from the innermoſt Mem- 
byane of the Guts, where their 
KMonthg are hid under a ſpongy 
nce, or Mucas, thro' which, 
by the preſſure of the Guts, the 
Chyle is ſtrained or proturded, 
and received by the Mouths of 
thoſe Veſſels ; from whence they 
run the neareſt way to the Glan - 
dules' of the Meſentery; but in 


Were, and thence is divided into 


=. 
= % * 


.. 


their Paſſage many ſmaller ones 
uniting together, do commonly = 
at 8 


* 


EY” Cy, =, ©. x * * 


to new Branches, as before, juſt 


they did before out of the leſſer 
 Glands:. As they run from one 
Gland to another, they are cal- 
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| Vein be cut or broke, 


VE E MB 

is a pretty way before they | Olibanum two ounces, - YN 
— ok, - "themſelves into the | Hepatick one ounce, 4 'F 
Glands they are ' marching to. | Wool of a Hare, the _ 
But then at their Entrance into | an Egg: mix thele together, and 

the Gland, and ſometimes a lit- | dipping a. . into it 0 
tle before, this Trunk 'divides | Flax, apply it vod to the ace, 
again into new Branches, more, | ſuffering it to flick on a Day o = 
and ſmaller than the other: Thus | two; ou fee occaſion, tube 
far they are called Fee Radicales, | it off with Oil of Roſe. 
or Yeue Lafles primi generis, After Take Hungarian or Roman Bi= _ . | 
this, out of the Gland, ſpring | trio! one pownd; Rheniſh, Tartar, 2 
again new Capillary ones, which | half 4 pound ; Seat them into Pare 1 
preſently meeting together, make | der, mi ani calcive to Whittneſs > F 
one Trunk again, 28 before, | this Ponder applied, ſteps bleeds ; 

which keeping its Courſe to- | to 4 Miracle, and dba when ; 


wards the Center of the Meſen: 
ery, enters as many Glands as 
lye in its way, being divided in- 


before its entrance into each 
Gland. All theſe Trunks bend. 
ing one way, meeting alſo with 
one another, do in proceſs ſeye- 
ral of them grow into one ; and 
at length all the Trunks arrive. 
at the great or middle Gland of 
the Meſentery (improperly called. 
Pancreas) which moſt of them 
enter into, ſome others of them 
paſſing over its Surface, and by 
and by, they all empty them- 
ſelves into the Great or Common 
Receptacle of the Chyle, which 
lies behind the ſaid Gland; thoſe 
which were inſerted into it, ri- 
ſing out of it in like manner, as 


led Vene  Laftea ſecundi yeneris. 
And irom their having patled all 
the Glands, to their opening into 

he common Receptacle, &c. 
they are called Yene Latlee tertij 
vel wltim; generis, which are of 


28. VEIN to flop: Incaſe 


Spor. Some uſe it thus, Take” of 2 
the former Pouder four ounces, Sauce J 
| Allom in fine Pouder one dne e 1 
mix them, and apply it, as is, 
29. VEINS WINDY. 
To expel offenſive Windineſs 
Ponder of Le 
Ouder ot Ll ce, WA 3 
* 1 beaten fall, WM 
each an 30 . 
' which put Arbe is Bonds «il 
a. third part, with a like quanti = 
ty of Cream of Tartar in Pon- - 
der. Take as much as will lye 1 
on the point of a Knife three or - 
four times a Day as it is, or in a 
Glaſs of Wine, and ſo continue of 
to do for about ſeven Days. 
This gently purges, very mach 
cools the Blood, and by expe 8 
ling the Wind eaſes Pains, an 3 
— . Diſorders that are occaſion 
e Y If, > a * 1 & 
jo. VENISON mile * i 
Take a Haunch or other piece 
and ſer it a boiling (being pu- 
dered a little before) boul se 
Colly-flowers, in Milk and Wa. 
ter: when they are boiled, put = 


= 
o 
* 


to ſtay 


them forth into a Pipkin, adding 
to them drawn Batter, and keep* 
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fit * 4 

3 : 
1 
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. 
niſon with a. 


o 


down the long ways with the 


| e 5 
ur gut part of, the Broth from 


\ Gratec 
being ready with: ippets in the 
ton, put your Spinage there- 
fe 


r 
Je Veife being boil, 
e your Veniſon being boi! 
ake it up, and lay it in 6 mid- 
gle of. the Diſh, and. lay your 


Colly-Flowers all over. it, a 
pour. on. your drawn Butter over 


that at Jaſt ; Garniſh it with 
Barberxies, and your Diſh with 
ome ' Paxiley minced : If 
| force your 
dfol of fweet 

erbs and Parſley minced with 
Bect-ſuet, and the Yolks of Eggs 
Hoil'd hard ; Jealoning, your 
Foxcing. with Pepper, Nutmeg, 


EE 19 6N , t 


35 © 
Salt and Broil them on 


thick, Sa 
pretty quick Embers; and when 
they are well ſoaked, Bread them, 
and ſerve them with Gravey 
only. And in this manner you 
may broil a Side of Veniſon; 
or boil it firſt in freſh Water 
and Salt, and then bioil it, and 
— it, L ſerve 25 up with 
ravey, Vinegar 2 epper. 
As 24 the Chine broil it —— 
bread it, and ſerve it up with 
; 2 VENISON Counterfeited : 
Take a Buttock of Beef, cut it 


Grain, beat it well with a Rol- 
ling-Pin, and broil it on the 


{ ole 


them, and put in 2 little. Vinegar, | B 
a Ladeful of drawn Butter, and 
. Nutmeg, ; your, Diſh | m 


p't in with the Sawce, and 


half a Haunch of Fat Veni- | 
cut it into ſlices halt an Inch If. 


and 


10 or 14 
5 up, and it 
7 din tee tokae 
hat can diſtinguiſh it from Ve- _ 

nge uf red ne. E 220 | 
33. VENIS ON, 4 Havnch 
or Shoulder to Roaſt Lard either 
of theſe with Bacon, and ſtick it 
thin with Roſemary: Roaſt it 
with a quick Fire, hut do not 
lay it too near; Baſſe it with 
Sweet Butter 5 then take a pint 
of . Claret, a little beaten Cin- 

amon, and Ginger, and as much 
Sugar as will (weeten it, 5-or 6 
whole Cloves, a little Grated 
Bread 3 and when it is boiled 
enough, or in 2 little Sweet 
Butter, a little Vinegar and Salt 3 
when your Meat is Roaſted, ſerys 
ſtrew , 


6 a. AE 


Salt about your Diſh. + 5 
34. VRNISON-PASTT: Take 
our pound of Butter to a 


ot Flower, and make it up into 
a Cruſt. or Paſte with wi Wa 
ter; beat the. Paſte with a .Rol- - 
ling- Pin, and likewiſe fo order 
two pound of -Reef-Suet beaten 
{malls put the Suet into the Paſty. 
both at top and bottom; (take 
Notice likewiſe, that you, put 
the Whites of twelve Eggs into 
the Cruſt:) then your Meat be- 
ing Boned, or the Bones broken; 
to pieces, rub it over with an. 


Ounce of Pepper, and.as much 


Salt mixed with it: Or, if you 
take out the Bones, you may 


put them well broken into a Pot 
with a little Claret, fair Water, 


Pepper, Salt, and. a ſlice or two 


1 a 


/ 


$902 * when it is Cold Lard | 
9 put to it ſome White- ſo the Li may ſerve to put 


of Nutme „ and Bak them, that 


* 


* 
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into the Paſty when it comes out dozen Cloves, a. little Grated- 
of the Oven: Bender tobe ſerved Bread, Sugar, and Vinegar ; o 
up at the Table. llt it flew 3 2 white, then 
And this way, without alteration, | Grate one Nutmeg into it, and 
© Mutton or Beef Paſties may be. orde- | ſetve it up. is ent 
red ; and the latter among the more] 38. VE NIS ON Tainted; 
| Ignorant, fo ordered, will poſs for H you would recover your Veni 
| Veniſon, _. I {ſon when Tainted, take Strong 
35. VENISON. to Pot :|Ale, and as. much Vinegar 2s 
I Tak: the Haunch of a Fat Buck, | will make it ſharp, boil i with 
I thred, der is, and| ome b f 3 hong 
beat three Qunces of Pepper, |Brige, ſcum it, and let it 
twelve Nu:megs grated, and a till it cools ;. then lay your 
en N of rag or Yangon to ſteep airy — twelve 
ſion it; mix the Spices and Salt | Hours; preis it it, and 
wi h White - Wine inegar, waſh parboil. it, ſeaſon it with Salt 


* 


i the Veniſon over with it, and put and Pepper, and it will be f 
17 In or uſe. „ e 


oa convenient Earthen Pot, f N 
with the Fat fide downward; ] 39. VE NIS ON, 4 R 


ö 

4 

4 

: 

. 

* 

C 

5 

- I Clarifie three Pound of. Sweet | Having Larded a piece of Stagg 
4 

4 

* 

5 

E 


SQ 


Butter, and put it to the Veni-¶ Fleſh, or other Veniſon, on = 
ſon; cover your Pot with a Pall, | thick flips of Bacon Seaſon'dwith 
and let it ſtand in the Oven five | Pepper and Salt, let it be Fried 
or fix Hours; take it out, and | in Lard ; boil it for the ſpace of 
with a Vent preſs it down to the h or four Hours in an TZarth- 
of the Pot; and letting it | en Pan with Broth or Water, and 
* be cold, take the Gravey from two Glaſſes of White-Wine, Seas 
. the top, and boil it about half | ſoned with Salt, Nutmeg; 4 
1 away, chen put it with the But -] Bunch of Herbs, three or four” 
5 


K ter to the Meat again. Bay-Leaves, and a piece ofGreen: 

- 36, VENISON te Seaſe : Limon; when it is ready, let the 

5 Boil Water, Beer, and Vinegar |Sawce be thickned with fine 
8 together, and having taken off] Flower, and add Capers and Li- 
er the Scum, put in Bay-Leaves, mon Juice as it is ſerving up io 

3 9 9 Savory, Roſemary- tops, | Table. | $2 

17 and Fennel; when it boils, put] 40. VENIS ON, Anif 

= in the Veniſon, let it parboil, | for a Paſty: Bone à Surloin or 

, | fhenpreſs it, and ſeaſon it with | Rump of Beef, or a Leg, Loin, 

9 Salt. Pepper and Nutmeg. or Shoulder of Mutton ; beat 


This takes. away the Scent when 
(en; | Tainted, and it will keep in this 
Souſe-Drink a long time, and ſo 9en 
ma Bake it, to be Eat either Cold 
er Hor, "  [JHours, and then wipe it © 
37. VENIS ON eo Stew. | clean, ſeaſon it high with A 
Slice ir, and put it into Nutmeg and Salt; lay it into the 
ufd ſet it on Coals|Foxm-of a Paſty; roul out the 
witha little Clarat · Wine, a Sprig | Paſte almoſt four ſquare, till it is 
et two of Kofemary, and halt a but one ch thick; to 2 


it well with a Roiling-Pin, rub 
ten pound of Beef with four oun- 
ces of Sugar; three ounces to ten 
pound of Mutton; let it = 24 

very 
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1 Fay re Beef, 1 or Vonion 
| "ELIE PO pound of Beef-S Ser ſhred | 


- Garniſh it, and 


2 wot, but break the Bo 
- Sore Lay on it a fem | 
met and three or four ſlices of Rin'd Fleſh.” 


two or 5 


5 Pint of Clatet, 4 Quart of Mater, 


1 Butter ; rain It, and 

3 Ate Paſty hes 2 = 
Ni Grevey 9 4 Paſty of 
5 . ee oer. 


Flower, put 6 pounds of Butter 


55 and break the Bones, which boil 
in Water, and Seaſon with Salt 
© and Peprer. Seaſon the Veniſon 
| „With an Ounce and half of Pep- 
_ == e with a little Sait. | g. 
Take a cut CEREBRI. 


he it into long flices ; beat it with 


rede 1 
ſon on mo ND. 


+ Ig Kh — —— eee 


e — 1 85 . + d 


* 
7 * 


. 1 
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[5 18 7 


Tr 


— {voy 3 lay the Paſte on Paper, 
lay one 


ake it, and put 
"= Graveys and ſerve it up 


When Lenb eogves: AT - Bone it 


3 well; 
72 22 Barker- 


Limon; to Lamb or Veal, 
three ownces of Freſh Butter, iuſtedd 


Suet. 

.A GRAVEY fr aPASTY, 
Treat the Bones of the Meat to meſh, 
eben put them into 4 Pan with 4 


an Anc 4 little whole Pepper 
Mace 8 Bale it oy ors 
Nasty. then put into it eight ounces 


9 * VENISON Paph : 
Take 3 quarters of a Peck of fine 


in the Flower, beat in 12 Eggs, 
and make the Paſte with warm 
Bone the Veniſon, beat} 


pound of Beef-Saer, cut 


your Rolling-pin, and ftrew over 
the Veni- 

Seaſoned v 

pur Pudding · Crul 


D ; 7 "Water, and 7 
Layer of good freſh. Butter, a 
ſo cover it. Aae Paſty, and 


alt of the Suet un- When it comes out of the. Oven, 
der the Meat; lay on the Meat ot, in. [the the Lowes, you made of 
upon that, and lay the other Set. th e it well toge- 
on the Meat, then put round the 5 Andi 10 ſerye it. 
Pudding - Cruſt, wet it well, atid| 42, VENIS N #0 8 
tmn over the top, clöſe it well, terſet: Take Small Beer and Vin- 


egar, in which N your 
or 3 it ſteep in 

it all then 7 Ce. 

hed. E e C = 

a Goo not di dern 

be from Te Red or Fallow. Deer - 


33. vf NISON « to ches. 
terfeit another + Bloody 
oy Mutton in 3 ee 

s Blood, or any Good New 
Blood ; Seaſoh {Ba ; before, and 
Bake it either hot or 5 
Eating. a, this manner, bo 
e e ge Young Pork , 


44 1 VENTRICOLUS: 
re Stomach, It is a Membranous, 
Bowel in the Abdoinen, under the 
Diaphragma, berwixt the Liver. 
and the Spleen, conſiſting of * 
Tunicles. i. Nervous. 4. Fi 

3. Gl yr oo 4. Membranou. Ic. 
has two Orrifices : One on the 
Right Hand, called Pylorve, or 
Zanitor ; at which the Meat is 
ſent out into the Guts. Th 
other on the Left Hand, at which 
the Meat enters. Its Office i ia co 
Concoct or Ferment the Meat. 
and is called Stomachus, the Sto- 


mach. + 
*VENTRICULL. 
he Yehtricles of 
the Brain, which are four, Their 
uſe is to receive the Serous Hu- 
mours, and to bring them by the 
Pelvis into the Pituitary Glnduli 
or into the Proceſſul Manumillives, 


E 


high 
| rod the Foy cou al a large] 


ha „„ Y 


the 0! cri en to the No 
_ 18 ri. 


W 
* — — * 


. 
* 


ad IS oY Mae? y Re EE 2 er 
D 4 * e's 8 a 8 8 A 8 4 


I 
A * 


of 


' \Counted a Spec 


ils. 7 je 2 
eee the Brain, 
wh ich happen Gee, 2 it were 


by Accident. hey 

48. * VI N TRIC ULI 

ge O. R D I. The Yentricles of the 

The firſt, or Right” Fen- 
Sele, receives thro the Ng. 
Earles, the Blood fromitbe Ven 
cn, and ſends it to the Lungs. 
The Left Ventricit receives through 
the Left Zarlet, the Blood from 
the''Lungs, and ſends it by the 
Aorta and its Bratiches, through | ex 
the whole Body. In the Syſtole, o o 

Contrattion of the Ventricles, the 
7 is ſent out. Ia the Diaftole, 
0 I Dilat ation, it 1s let” imo the 
Heart Ab fg” 

47. 4VERJULCE ts make. 
Ta Crabs, as ſoon as the Ker- 
nels turn Black z lay them in a 

to Sweat; then pick them 
m Stalks and Rottenneſs': 11 

Stamp them in a Stone or Wood- 
en Mortar, to a Maſh ; and ina 
' Hair-Cloth Bag, as ſquare as the 
' Preſs, force out the pos b 
eſſinig, which - keep th a Gl 
ttle, cloſe ſtopt for uſe. 
' 48. VERBE NA, Vervais. 
11 is Cephalick and Vulnerary, 
uſed for Obſtructiom of the Liver 
ahd Splech, Strangiiry, Gravel 
and Stone, Afthma' s, Colick, and 
Bloody-Flux ; a Tertian Ague, 
to facilitate 3 and out- 
wardly againſt Gphthalmies, 
dimneſs of Sight, for Head-achs, 
Pains of he Teeth,” *Quinſfies, 
| Swellings ot the Glandules of the 
Jaws, Falling of the Fundament; 
and Spleen, to heal Wounds; an 
_ cleanſe Ulcers, Cc. 
ifick for the Pains 
of the Head, from what Cauſe 
ſoever. It is 'uſed | in its Diſtilled} t 
Water, Juice, Eflence, Decocti- 
on in er or Wine, Infuſion, 
Tudaure, n Ge. => 


r * 
nl * 


in Obſtructions of the 


the Pouder o 


It is ac-|diflolving it in ſeven or eight 


4 * VENONIC A WAS; — 
AE well, ot Pauls Belong.” Tris  - 
dorifick-and Vulnerary, — ——_ 

s and 


Spleen, " the Colick, Conſfump<- - 
pen: inal 8 Fever, and the 
Plague it (elf; It is aid 10 — B . 
e heal Wounds, and _, 
cure Ulcers and 'Fiſtula's ; and to 
.expel the Stone from the Reins 
and Bladder, by taking a Doſe of 
the Decoction 2 or 3 tines a day, 1 
for ſome conſiderable time: Ie 
Fa a Stone from the Kidney bo 
a Woman, which bad beer. 
there Sixteen Yeats, AWemn 
Barren for Seven Years, Concei- 
_ by takin nga Dram or more of 
it, in the Diftille& 
Water of the "Herb ſor ſome a 
Weeks. The Syrup of it Cures 4 
Diſeaſes of the Lungs. One who 5 4 
had a ſuppoſed Incurable Ulcer » 
in his Leg, found preſent cafe by 
applying Rags dipt in the Watef, 
which took off the Inftzmation, 
and all the other Symptoms, - 
One who had a Fiſtula in the 
s | Breſt, and uſed many Medieines 
in vain, was Cured by the inward 
uſe of the Diſtilled Water or De- 
coction; and Scabby Children '4 
have been Cured by Rags dipe © i 
therein, (or in its Juice) and ap- PE a 


plycd, when other” 1 cines were = 
"$0," Fein = bo i 


is the Re ef comm dr Braſs, b 
Stratifying Plates of the ſame 


with Husks of preſſed fan _ 
Vinegar, or. Acid Salts, or Brinez* 3 
which cauſe it to Ruſt, and then 
(craping it off. It is Purified by 


times its weight of Diſtilled Vin- 4 4 
egar, or Spirit of Vinegar, till be I 

e Vinegar is 2 very Green, | 
which: is then to be decanted, 
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| "© Gi Niceus Coloured Verdigriſe at 1 by the Prachw, and before to hve 
>: of which. one Quince is 
Worth ten of the former. It is of Threc Membranes, 1. TbeOutward- 


Bladder, K = ſtraight e 
In both, it is knit to t 


Pabis. Its Subſtance con 1 


an Ingredient in the Unguentum moſt, which it has from the: Perz 
2 Wwrrz/3z in Our Doron Me- ranaum, within Which the Blad- 


, ib. 3. rap. 4. ſet. 13. If der lyes. hid, ſu 


CE Tinflvre à in, paxt Eyaporated Bottls, + un d the Mouth down= 


ſet to Cryfallize in a cold wards. 2. 2: The Second, . 
place, you will then have the and endowed with Carnous Fi- 


Axure or Blew Cryſtals of po bret, which Ke e „ 
allæus w 


Yee Our Seplaſium um, lib, 1. C 
d ere you may: te many of. 
ſes aud Exgellencies. 
„ VESA rokikEs: 


led che 
the Sho 


ua. 


af 5 


ne, Spi 
A e to be be amr Muſcle, ſexy! 
for r 
der, in —_— n of = — 4 


| _Bliſterin Plaifters : They are cal- the Sphincler Muſcle, ſerdes for 
che The Common One Conſtriction to retain ir. 3. Fhe 
is the beſt, made ol Lonermoff, which is white and 
Meliloto, mixed with bright, extreamly ſmooth, as if 


: of Cantharides, which ſee Poliſhed, but of exquiſite Senſe; 
in Our Lenden Diſpenſatory. They as ſuch as are toubled with dane 132 
are 5 good uſe in hs Gout, > andy or — wh walk: know a 
y. upon the very place is covered with a the: 

(here is e ite Pain, and |cous Hnamour, to def from 


Suyer the whole Head, in inyete : the Acrimony of the Urine. The 


nate and extravagant. Pains there- Bladder is Oblopg and Round, in 


of, to be 4 or 5 times repeated: 


ſhape like a Pear, and it is per- 


But their uſe of them in Burning | foratedi in three parts, vis. in the 
and Malign Fevers, à is com- Sides, where the Ureten are in- 


mon now a days, is little better 


| thi Murther, and to this, the] b 
- daily Miſcanages in thoſe Caſes, | out, 
| | its 3 moſt True and Amazing 
Ey 


52. * 'VESICA DRINARIA, 
"Ale Bladder : It is a Veſſel a 
ted to receive.the he Urine, ee 
ted in the Kidneys, and brought 
to it by the Ureters, It is ſeated 
in the Hypogaſtrinm, between the 


YO Coats of the Peritonæum, in M 


that Cavity Which is formed of 
7 5 Os Sacrum, Coxe, and Pubis, 
fads exiled: Pel vis. In Men it 
n the Inteftinum Rectum, 


„Gut: In Women, it ad- TH 


ſerted, to let. in the Yrine- 
ane at ita W to BAS 


mould Va give 8 the Kings * 
Vines Which will grow in Egan. 
ein- and their variom ways of Culture, 
to bring their Fruit to Perfecti - 
on: But having None *. - 
Neceſſary for this A and 
very plainly and largely 

Y Botonologia, or Herbal Heber, 1h, . *. 
chap. 724. Set, 9. 4d 25. inclufive, . 
lately Emitted into the World : 
We ſhall ſay no more thereof 
here, but refer you. to that 
7 where you my * 


. * 2 i 


7 
4 
4 


a 


Ne 


6 J)! = a. Te 
HS Sas, aaa | ; 


2 


| 


zul ſes the Veſſel in the Sun, for 
Months, or till it is fit for uſe. | Hus 
12 


mn an Iron Hoop d Veſſel il 25 to pre - 


"56, "vin NEGARG * 


3 Wie w an- The uf uſual Vihegar made with 
HW ſe, aiti 60 eſ-| 1s ordered in thi dow) ; 3 . 
0 Fotrie, 70 Gal- a tmiddling (ore, of Beer, ide: 

10 7 7 1 of Malzga Rai-| ently M <7 bop into it;; 


On; lay 2 Tile over the Bung, when | Wor well. and 
e | is crown ine, ſome Rapes, or 
you put yout Water and Rai. 

ſans into Stone Bottles, you may 

them ih 2 gentle $ Slad heat, 
ay; comes to an excellent Aci- 


ame Fo that t pu rpoſe; Maſh 


letting the, | Rapes ſettle; draw; 
off the Liquid part, put it into 

z Then preſs out the Liquor | a Cask, ad 106; in the Sun as. 
from the Raiſom, and . it up hot as may the Bung only - 

covered Ns 2 Tile, or Slate 
pear Sto e, and in K 3 Or - 
forty days, it yall be ery | 
good Vinegar, and may 
„ and - be as Clear as id uſe as well as that mae of 
Wig Thas let it remain un- Wine, vs it be Fined and lebe 
E for three Months; before from Muffin 

drawn of, and it will prove} 57. * V y ORR of divers | 

xcellent, Vinegar. - IL A Second Sores ; (x.) Take good White» 
ay of. making Vinegar, is that ot 


Wine, and fill a ” Ronde tull; 
the French, and of Our Landon Bi. leave it unſiopp d. and ſet it in 
Filler, Which we have tau ht at 


the Sun, or in ſome hot place, 
5 70 in woe Doron 1 4 15 


t its 1 „Ik will 


thĩ muddy, hep 
=, Prot d, but will R Refine in 


and it will ſoon turn, and be: 
come excellent Vinegar. 12 It 
your occaſion requires Vinegit 
in haſte to your Wine put ſome" - 
7 fe Salt, and ſowre. Leven, 
. together, and a hot Steel 


ou. 
71. Ae err in Balls 
. Take the Berries of the 
Stable when half ripe, ad dry W 
1 - Whey they are ſu Ant: 
K N e W = into a Pan or Pot boiling wi 


ſome other warmth. come to it. 


Farthen Pot, ſtop the Mouth 


Wine, put ſive pounds of Gr 
e a little = 


. 4 


of Grapes, uſually brought. 


5 it up, and let the Sun, E 


with a piece of Paſt; and put IT 5 


Water; let it be there halt 2 . | 
Hour. and it WII grow fore. 
(3) To Ten Gallons of " Whith| - — 


them togethex in a Tub; then a 


Or for the more Speedy. way © Put. 2 
hite-Wine, or. Claret 1nto an | 


* * 
1 
ks 


4 


3 A 


a abe fame: 


5 ge =p 25 you have 15 Bottle with the hen Wige 
r ;abd It ill im: |. ; 5 Ker e d 4 good quan- _ 3 
F become e Jen . and * if — xl 


FR”, N n 


* 


* * 42 N * 82 Ve E 
* * A * 7 : - 
1 Z 1 / 
* * ; : ' A , * 4 At 1 4 ; 
2 5 ; 855 : ; 1 4 LIFSS,; 24 * . 
ns — — 
1 4 wh - - & * d 2 7 4 1 * U „ - * * 2 
: : | t 1 * 7 * 
. - | 1 : * . i # 
7 5 
2 : * 
4 4 I, 2 — : 53 2 +% ; 4h J BY , 
_ TERS. | ö 7 *\ : * ; 7 
; by us Ek * : ; | * WE 4 _ 
ts. 3 4 = = . 


f' to a Cloth ſowed up like a Bag, 
nd * it info the Vinegar for 
 _ the ſpace of eight Days, with a 

String to it, that it may be 
drawn out at the end of that 


J ͤ ˙· a eg OTC 
NE G'A R of Treacle. 


59. VI 
Take of the ſharpeſt White - Wine 
Vinegar four Quarts, Yenice-Treacle 
er Mithridate, 8 ounces, Cortex 
"Wintercanus, Virginian Snałe- Root, 
_ Contrayerva, 'Zedoary, (loves, Nut- 
, Famaics Pepper, of each one 
ounce, all groſly bruiſed ; Saffron, 
 Cochinele, White Pepper, Long Pep- 
pier, of each two Drams: mix and 
digeſt in @ gentle Sand Heat, for a 
OW Week or thereabouts, ſhaking the 
. ' Glaſs two or three times 2) 82 z 
then letting it ſettle perfectly, de- 
ie cat of Che nd keep % for 
ee FVV 
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time in ſome convenient Liquor. It 

n of excellent wſe to prevent Peſti- 
_—_ lential Fevers, the Plague, ill Airs, 
e Noiſome Vapours, being taken 

Falling in a llor ning. 
50. VINUM HIPPOCRA- 
= _TICUM. -Hippocras. Take ca- 
t two Gallens, Sherry, Madera- 
Mie, White Lisbon, White Florence, 
e each a Gallon, Musk · Mallow- 
=  _ Seeds bruiſed, 4 Ounces; Cinamon 3 
-  aunces, Cloves, Coriander-Seed, Gin- 

ger, Mace, Nutmegs, of each an 
= Ounce, Winters Cinamen half an 
dune White or Long Pepper, two 
Dram; all being in groſs Poder, 
2” put the Species into à thin Linnen- 
nag with a Stone in it, which put in- 
4850 theWine- Let all inſuſe for 3 
= _ Months, ſhaking the Veſſel once a 
7 * then ſtanding to be Fine, draw 
| A 


1 


; Clear, and Dultiſie it with 
| Quarts. more or leſs, of a Syrup 
= ' which done; paſs it throwgh an Hip- 
__ 8 Poctas Bag, and 4 
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The Doſe is half a Spoonful at\a 


3} S3. VIPER 


There is another Preſer 


making Hippocras, 


Script for 
in Our Doron 
Medicum, (Which is the Common 


5 


Preparation of the Diſtillers,) 


14. 1. cap. 24. ſet. 40. And ano- 


| ther in Our Botonologia, lib. 1. caß. 


724. Jeck. 51. They are all Of 2 


them extraordinary Cordials, and 
good to be given in Fainting and 


61. *VIOLET CAKES. 
Take D. L, S: in Pouder, juſt 
wetit, and boil it tillit is almoſt. 


Sugar again; then put into it 


mons, (which will make them 
Red.) If you pnt in Juice and 
Water, it will make them look 
Green: If you will have them 


all Blew, then put in the Violet 
G: 


Juice without Limon, 
6z. VIPERS BITII 
As ſoon as any one is bitten, (for 
if the Poiſon be diffuſed through 
the Maſs of Blood, the Experi- 


ment cannot be warranted) let a 


hot Iron, as 
endure it, ' | 
Wound till it has, as ſome Term 


hot as the Party can 


it, drawn out the Poiſon, which 


ſometimes hkea Yellpwiſh 


Spot, 
will ſtick to the Surface of the 


Iron.' | | 3 
S BITING, 


be held near the 


Juice of Violets, and Juice of Li- 5 


Another : But the great Antidote, 2 | 


Volatile Salt of Vipers, which m. 
given in 4 Bolus, in Mithridate, 


Treacle, or the lite; or elſe diſſolved 
in ſome proper Alexipharmick-Water,  _ 
and ſo immediately given, from ten 


Grains to twenty, and ſo be repeated 


Morning and Evening, till the Dan- 


er is over: It will canſe gentle 


weating, and defend the Heart from 
the Prife | 

Powers of Vipers, from 4 | 
or more, in all that the Sicł drinks, 
Where the Salt of Vipers cannot be 


keep it for uſe, | 


- 5 


R hang 


W 5 : N 


« Tow may alſo give b 
from 40 drops to 7a 


. 


4 
- * 
. 
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bin as aforeſaid, which may be | Height according t6 - the Ag.. 
made with Mithridate into a Bolus, F 76 Sts | 


3 425 oY 
„ 

11 
5 a+ + +4 


> 
"I 
* 


x s oy 


rom the Joints come che Leaves, 


. And ſo given as i directed in the A each one, from the middle 
3 4h,  . .* , .- , . _ tothe top, a Clalper, e 
4. VIRGINS MILK. and a dee als ©3hs Lewes 
5 It is made N are of a Whitiſh Color, having L 
Ins ina pretty deal of Water, towards the bottom à Ring of 2 
I - f will it turn White as Milk, perfect Peach Color, and abore 
2 Beautifyer of the Skin. If it is | but the ſtronger part is the Ums. © 
llett to ſettle, the White Matter bone which riſes. in the middle 
will Fræcipitate, and may be parting it ſelf into 4 or 5 Crook: „ 
called Magiſtry of Saturn. It ed, Spotted Horns, from che 9 
cool: Inflamations, and Heats, [midſt whereof, there riſes another 
and is good againſt Pimples, and roundiſh Head; and bears Fruit 
bother Deſormities of the Skin. | like a Pomgranate. Its Beauti- 3 
. 65, * VIRGINS MILE. ful Flowers ſhew themſelves in 
Tale fair Water 4 Gallen, Roch- | Augufs, the Stalk. dying to the 
Alom- 4 pound, mix and diſſolve. Ground every Winter, Spring- 
Tale Hine · Vinegar three Quarts, Sac- ing again from the Root in / 
charum Saturni ſix ounces; mix and Which may be covered and de- 

diſſolve, then mix both theſe Liquors fended from hard Froſts in Win 

ether, and keep them for uſe, ter. It ſhould be Planted in a 
n wen e Hearts large Pot, to hinder the Roots 
I end Inflenations in the Skin, in the from running, and for Houſng 
| Face, Hands, or any other part; it in Winter, and ſetting in bs 
vols, and is good againſt Fluſhings, hotteſt place in the Sun in Sum 
Pimples, Breakings out, or Redneſs in mer, without which it Will nor 
the Face or ; *it Kills Herms bear at all. And in the Spring 
is the Skin, whether in the Face, a we ſet the Pots in Hot Bed, 8 
Forehead, Noſe, Cheeks, Chin, on in| for their better bearing of the. 
any other External part of the Body ; | Flowers in the Summer follow= - 


* 
1 


TY be EY das ed .v 4 : 1 6 5 — $bttatt 


OE FT «6 
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Bose 


,/ | Cures Tettars and Ring-Worms, takes ing. 22ͤ;öé— HO 
5 away Freckles, Taniving, and Sun- 67. VIRGINIA SILK- or = 


' 


Burning, and cauſes a Pure and Periploca Yirginians, At the fe-. 
Clear Skin, giving AdmirableWhite- | veral Joints of its Stalks; its 8 
weſs and Beauty beyond. Compariſon, | ſet with two large, broad vein», _ 4 
| Firſt waſh the Face with warm Water | ed, round pointed, green n,, 

| nd Wheat-Bran with « Spunye, ill and on the top, out of a kinn 
| of 5s very clean; when dry, then Hoſe, comes forth a great uc 
| waſhit with this Water very warm,| of Flowers of a Purpliſh Co, 

| « pretty while with a bit of 727 5 and hanging downwards; and af = 

alſo, firſt in the Moruing and laft-at| ter them, long crooked Cods, 4 
 Negbo, 2 it alſo two or three| with flat brown Seeds, Maped 

times in the daytime, + lin a great deal of fine, ſoir, Wi-. 

5 66. * VIRGINIA CLIM EBER. tiſh brown Silk. Its Root runs 
It comes out of the Ground in oor eons It Flowers - - * 
, with long round windig fin 747, ind Nn hen 
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"they are thus ordered,” put in a 
& of Claret, and tye on a dou- 
e wetted: brown Paper on the 
and fo ſet it in the Oven 

d- bread: and be 
ibg drawn and cooled, they will 
look as red as Salmon, or Trout, 


and eat,  alrogether as wel | 
3 VISCUM, VISCUS, || 45 
f 1 It grows G Aſh-tr 
Apple- trees, Crab- bg 1 5 
_ » Qak-trees, and N 
growing on the O 4 is account- 
eld the beſt: But ſome ſay that 
| . gws on the Hazel is | Stone. It is made by a Solution 
Wc 


; Falling eee for 
t is chief 


5 0 Houſhol 


ther | Pilate 
1 1 hv 
"= 


rather 
_ that ſhe has ha 


In ye 9 N ne 
the Ground: every Winter; id 
if the Place where it ſtands he 
well covered with. Horſs-dung, 
Twill riſe again in the Spring. 
68. n 2 
to make. This, as it 
2 is only the corting od. 
28 Heads of pickled Herrings, and 
5 for hn ſh them 
ater, waſh them, 
and * feafoh them With Mace 
_ Einamon, Cloves, Pepper, and 
- 2hittle red Sannders ; mince ſome 
13 and Limon - peel, rip a | Colly 


aying been trou 116 | | 
alli Sickneſi, and gar, from Verdigriſe, of. 60d 
n wearied by long Conrles 
hyſick, without 5 165 at 


r 


Tron t/ 70. * VIERTO LUN, f 5 
| is a Mineral Co crete, 
e Stalks die to an Acid Salt 7 2 Sul phureoms 
Earth, Thexe are many Kinds 
of it, as x. The Green ung 7 
an. 2. The White. 3. The 
Engliſh from the Iron $tor T2 
rites. 4. The Roman. 
which 1s highly nick, a0 and 
alled the Blew Stone. The Har- 
Fin ſometimes uſed in Diet - 
ng laid twenty \. (but with caution) for 
the Cure of. the Leproſy, Leuce, 
Elephantiaſis, Scabies, and other 
contumacious Diſeales. The hits 
is uſed for a Vomit, and hag] by 


lyriums of for the E Eyes, and 
Barben and | to make a Styptick Water of for | 
on between each Injectiom to cure Gonorhceas, = 
Fiſh: And when Eiuxes of the Womb, cc. 2h 
Engliſh. and Green Fitriols are good 
Pl cure the Grefhi- N e and 
chiefly uſed to pr aſl 
Oil of Vitciol of r n t they 
partake much of Iron. The 
man Fitriel or Elen Stowe, 1s Caue 
hack, hp 8 — = dach. away 228 0 
conſume Pr 1— 
r'of. Vitriol cares. the Nas 
{ Uekneſs, vehement 6. Affen 
I, ma 180, Fevyers, Aſthma 
hat and other Diſęaſę: of —_ Lung 
71. VITRIOL. of VENUS. 
This is Ronan Pitrial, or the Blew 


— — 


of Copper in kw of  Nitre; 
and o- Eyaporating ,'. Cryſtallizing, 
ke "Bead, A e. There is a Fitriol. of 7 
alſo made with diſtilled 


ule. 
| 0 


0 72. U LC EAS dn. 
rowing worſe, 0 Tak ke four ounces ＋ Turpent ine, the 


d in one day. eight | To/ks of two Eggs, an ounce of Bar- 


or teti'diſnial Vice; J was cured by] 4% meal, Saffron, $ Sarcocol, Maſtich, 


the Ponder | of- 


cruple_'or 


I 15. in V 0 ke 
if Beer 4o } 
* Drs ek Kon Wh Ae, een ane 


toe, taking lad Fran bisenſe, F bach half 4 
ha Wot dram taking | few. mix — 0 Fegether, mw 
-Cherry-water, or |! ke them into a Plaiſter, with the 


1 1 


NL 1 


ä mor only aleanſes Ulcers, bat ingen 


peſt, the Skin ſmooth again,” PE 


put them on a hot Fire, rift they 
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4 This being applied, digeſts, and 


lers in them nem Fleſh where it is 


4 


| Judaicum, reduce it to A very 


tine Ponder, and take of it abo 
a drain at à time in any proper | 


A you ſce occa 


oc 73+ ULCERS EXTERNAL.| 77. * ULCER of the WOMB. - 


ou the groſs Stall of * 
_ Colworts, dry them pretty well, 
then put them into an” earthen 
_ refining Pot, or ſuch like, and 


are reduced to Aſhes, and apply 


thoſe Aſhes to the Ulcer, or take | 


the green Bark of an Oik ; chep 
or bruiſe it very ſmall; pom up- 


Internally, you are firſt to cleanſe 


ed, and makes, after the cure ic Vehicle, once pr; twice à Days 


— 


the Womb, with the White Cotion © 


( ſee it under its Title] for four ov 
hre Days, after which give our Tine 
Sura Mirdbdis\inwardly, a ſpoonful = 


at a time in a Glaſs of ” 


Tent, or Alicant; and every Night. | | 


going to Bed, three grains of dur 
| ul nile Laudanun : And while this 


. on it Lime - water new made: : is a doing, tet the White Potion * 
let it infuſe till the Liquor has 2 | be alſo injethed' wy the Womb with @ 
= colour; and with this | proper Womb Syringe, ( ſuch 4 one af = 
Water waſh the Ulcer twice a e have deſeribed in our Ars Chirur- 
„ „b „ Wah ob} gica) Fur or E ve times a Day, 
14. ULCER is the Mouth. | Which may be done for 4 Week, or 
To remedy this, Take a pound | thereabouts, alt which being perform- 
Aud an half of white Sugar, the | <4, y0»' may compleas the Cure, by 
| Juice of Pomegranates clanfied, | injeHing »p tbe Womb ( for ſome dec 
red Wine, of each a pint: mix | ſon«ble die the following Liquor. 
l theſe well over a gentle Fire, Tale Hell. warm two quarts, Rocks 8 
| of a thin Syrup, and gargle the | white Vite haf an ounce, 7 1 
Mouth wick 15 alfo the Fhroar diſſolve, digeſs for ten Days, dea © 
wy 13 1 | 
twill bring away the Corrup- P one nh 
tion, and Fo the Sore to heal; of UMBLE-PASTY. 9 
It is aſtringent, and alſo ſtreng- "1 
them the Sromach. 
. 4 * 0 LC ERS, gat 
| Take one draw of Corroſtye Subiĩ ag e 
mate, reduce 27 re and | rogether, and ſeaſon them win 
diſſolve it in 4 quart of fair Water, | Pepper, Salt, and Nutmeg; fille | 9 
Days in alight Digeſtion ; then drop] Materials, ha Sk <P + 
im it as mwch Oil of Tarter per De. | Thyme, and red pieces" ob Lie © - a 
liquium « will precipitate it afl; | mon ſcattered among them then 
Fler ie carefully, and ebe e 1 9 
fope for 'uſe, viz. To dip Pledgers ter on very thin, au? 
zal, Maul afl, them t. the ee. | cloſe itz ler ie Let well n the. "== 


Gs Bw bh ys bw (Þ r es Poe. det Na 


Ki, 9 - 
3 7. 4 


er 


= 


into it, and apply them to the ulce-. 


- 


ros Part onte, twice, or thrice 4 
Day, as 950 ſee occaſhon, 

76. ULCUS U 'ERI, or Vlter 
or the true and choice Bitumen 


wes, 
2 
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 flices'of Bacon; cut the Umblel 
in pieces as big as. a ſmall Dice, 

nnd your Bacon in like form; 
* ſeaſon it with Nutmeg, Pepper; 
aud Salt, and fill your: Pye with 
it, and loſe it up with flices of 
Bacon and Butter; when it is 


bave left vacant, Batter and Cla- 
ret beat up together, and ſo ſerve 
it up to the Table whilſt it is 

hot. Be ſure it be well baked, 
. or it is altogether ſpoiled. 


= Head: \8&c.. Boil your Meat reaſo- 
nable tender; take the Fleſh from 


(ſeaſon it with Nutmeg, Pepper, 


pee. 


 COSMET/ICUM. 7 
choice Oil of Ben nine ounces, pure 
| White Bees-wax, ſhaved very thin, 


boiling Mater mix them well tege⸗ 
ther; _ put thereto fair Mater, or 
rather Damask - Roſe · Vater Beat 


. fore elk it. it. pre White 5 then add 
the beſt reftified Chymical. Oil of O- 
ranges three drams ; mix and beat 
Lan. At length pour off the Wa- 
ber, and-keep the Ointmens in 4 Sil- 
5 Ter Bax for uſe, It ſmooths, whit: 


whe Fein, taking away its diſco- 


with Beef - ſuet and Marrow, with 
- the Liver, Lighty and Heart, a 


an Umble Pye, and in the eat- 
15 ine tis hardly to be diſtineviſh'd. 


— us Tir BN 7 
79. "OMELE- PE. Make a 


"Lay ying ot minced Beet- ſuet in 
the bottom of your Cruſt, or 


| anointed upon the 8 
after it is firſt well waſh'd with: 98 
warm Water. 25 
82. * UNEeuENTUn 
C OSMETICU M- AllbD. 
Another Beamifying Ointment. 
Take choice Ojl of Ben eight ounces,* 
pure white Sperm Ceti,' two er deny 
ounces o mix and melt. in 


waſhing it as the former ; At. 4 "> i 
Enough, pour in at the Place yon. | 
of Rhodium two 1 - mix, waſh, 
decant the Hater ( which "ſave fa 
waſh withal,) and keep the Ointment. | 
in . Sil yer Box for or uſe. It has all 
: 80. UMBLE-PYE, of Lambs ſexceeds it; they will eher ſtink; 
Or grow rank. AS) 
83. UN GUE NT M 
K G YPTIACUM. Take 
Verdigriſe five; ounces, good Hoe 
ney fourteen ounces, ſtrong Vi- 
negar ſeyen ounces; boil them. 
together till they incorporate to 
the thickneſs of. an Un guent, and 
be of a. Purp le Same e 
This force nd cleanſes invete- : 
rate Ulcers, and conſumes proud, 
ſpongy, and dead Fleſh. Ks 
84.* UNGUENTUM ALBUM. | 


the Bone, and mince it ſmall 


few Sweet Herbs, and Currans 
and Salt, bake it in the form of 


$8. *UNGUENTUM 


one ounce ; melt them together. in 


Oil. of Roſes twelve ounces, 
Balneo, VIZ. in 4 Pot or Kettle of 


white Wax three ounces, melt 
the Wax in the Oil; then put in 
the Ceruſe (being firſt ſearſed ) 


ter, and add more, heating it at. be- drams and a half. 


This Ointment is very cooli 5 
it aſſwageth Pains. ver cooing 
Heat and Inflamations, . heals 
Excoriations , and: takes away 
Scabs, and Itch. 1 5 
$4.8 * UNICORN $1 Song 

is is of very great Vir 5 
is moſtly e i 
die, Saxony. ns. — in men, 


tem; loftens, and makes pleaſant 
eings, furrowings and wrinkles, 


> i e Ds 5 1 5 . e N IEETT . 57 FRY, 
A e 7 TW 


add * dil of Or ranges, or t? 


the former Vartues, and much | 


Take Ceruſe four ounces; unripe | | 


and continually ſtirring them tilt 

them tegether with a Spatula, till they are formed into an Unguent; 
tze mixt ore is as white as. Snow... If add a lutle White-wine: Vinegar, 
vet white enough, pour off chat Wa. and Camphite in fine Pouder two 


* 


CCC J ̃ ᷑[BU . %⅛˙ J—— . co re oo ES 
* 2 2 n 7 ww + S g 4 
a» T - 1 1 i by L 


E 


ak 1 


Tancous. 5 WN — | 
Has laid it up jor the uſe 
mefit- of en 1 


| | ing, and 
8” 5 of the] Gofforrhex's; 
Bleeding at the | loſe, -Hepatick | 
Flux; + all other Fluxes of the 
Blood, by Rrengthning the Sto-| 
mach, Heart, and vital Spirits. 
It is allo 1 2 ainf the [1 
Ret A e 10g-Sick- | 
50 5 rs. 2 er. Diſeaſes 


b decent to eie h Head and Brain, 


It 11 Uns and 
5 6 all manger of 


any, convenient Liquid. 


$ al- 
ſo good againſt the 


ez 


amalign evers z likewiſe the 


Rinne d 


er with an ud quantity 0 


ounces of each; put t 


ſprinkle; u 


n it four: qunces ot 
Kain or e 


er Water ; 


Vell and 3 encreaſing 


tim, which wall be about 


Glaſs 


about an ounce of 
lArmon. will ſublime. T 


Meaſles, Small- oh Porple, or 
ed Fever, Cc. It A alſo} 
held powerfully to refiſt Poiſon. | 
Whether inwardly. or outwardly. 
injurious; the Biting of Serpents, 
or uy 175 VENOMOUS Creature, 
a gentle Sweat, and 
—— the Poiſon from the 
cart. It is good againſt Faint- 
tgs and Swoohings, and Paſſi- 
ons 0 the Heart, Jeart-burning, 


\ "the Vi eg by abſorbing the 

acid Humours, when daily taken 

from half a dram to a dram, for 

: os Condi! time, in ſome proper 
rdial Water, or Wine. 

86. vOIBIN G BLOOD. 

Take two drarng- of Henbane- 

feed, and as much of white Pop: | 


the Conſerye of ted Roſes, and 
of that take faſting, as near 34 
yu can, the OD of a Wal. 

ut 
„ VOLATILE spIRTr 
e Sal Armoniack, It is made ei- 
ther with Salt of Tartar, or with 
_ oe from MW yen 


a 7 
* 


-% 


Ipitation,, the Diſeaſes .of | S 


7 py-ſeed: mix them after they are Whether 
well beaten, with an ounce of 


Spirit is nothing but 


done with Quick-lime, 
OY 

er put 24 ounces of Quick - li 
in Pouder; which mix in an — 


encteaſing it gradatim till all the 
pirits are come ory: of which 
you will have five ounces: 
more. This is ſt 
made with Tartar 
rized mix'd -with 
| coagulate it, 
ther, whereas ths made wih 
Quick-lime will hinder it. 


% it by 
Mouth or N oſe, vpm & 


2 or Secrets „„ 
, there is nothing more excellent thas 
onr Tindurs Mirabills,: which may 

be given: three or four times. a 22 
I. * the Morning faſting. 2. Ar 
ten in the Morning, 


88 * 1 


it, all the Spirit will Come o : 
the levigated Ponder being given Guttatin h on 


to a dram, or. four ſcruples, in | fix ou 


Peſts | 


and Plague, and all manner of | Sa 


the Volume 0 
or kalt diſſolved in Water. If it ies 


to eigne 


Sal Armon. in Po. ö 


- 


2  VOMITING- BLOOD, | 


223 J 
the Afternoon. 4. At Bed i; 1 
boy e 1 * * i 


þ Xs 1 Y | 


Fane + 4” 


prefert]y into 2 Cod ng and 


1 60 Warm . | 


ounces, and is to be kept in a2 
with 2 Glaſs Sto OE and 
lowers of 


2 than this 5 
or the tarta - 
Juni will 
aken Ltoge= 


* 1 4 


7 Tce. Iiir Sir 7 in 760. © Ok) £3 
Salt of arms Y wy eig he = 


Mortar, and put them into 2 WO 
Cucorbit, and affuſe thereon ſo —_ 
ounces of Water, and diſtil ag q 


before, only without Fire fo - 
the firlt quarter of an hour, ten 


= a 
1 * 
* 


4 3 
„ 


; — 

bl. * F 
A * _ 
8. = 


= 
» \ 7 Bs 
8 x, VE 3 r 
* 4 * ba 
? . % - 
*. 4 2 
* 


"A „ 
* LIES - 


* 8 wa aw x 
bs. 2 De 8 
„ + © > 


N ©5237 ** 
vb . N 3 
* ll 1 "I * 4 * 
7 ws Kao 5 % ks ov k 


foe and Dey W 
Spirit of Poppies dne ounce {ore 
es|or leſs) 9 ſox ſpoonful 44 + 
[mix and give it for a Doſe. In 
| his caſe alſo, 4 Nucture of og 
Flowers ef corn · Poppies, made wp - 
ine. ; Brandy, and a little dulcified, | 
8 VOMITING to | Seay. | fond ts be of admirable uſp. FS, 
ale Spear - mint - water four gr. URINE. As "he Pulſe 
| euncts,: 33 two] may ſhew the Diftempers and 
- _ eunices, and Water two Illneſß of the Heart and vital 
Jam. Take of this two or * the Urin will in a great 
| . 2 time. ew the Diſeaſes and 
| | Take about half an — of of the Natural Parts 
3 by wg bruiſe themjand #3ſcers, thro* which it paſſes ; 
3 £2; vi 53 _ a pint of fand that is for the moſt part all 
$ 2 ine, with half an ounce offthat it will do. It is a vain 


Limon , or Citon-- peel, boilſthing to pretend to find out all 
Lan ere a gentle Fre to the [Diſeaſes by Inlpetion of the 
S 
and t when] vailed u tans to indulge 
' rained, adding a ſpoonful or] that Proftice, and the common. 


390 1 N Ikeopfe are n | 
Another: broiſed in it. Aud tho the Urine ma 
= mp! os — pirit hew Obſtructions and Ulcers, 


=_ ping tp led with Cold, 
=: Fin of the Cholick;* and other nk 


= 3 5 10 Bo Sy 3s commended as ap exce[lent| 
 - hg to ff all manner of Pomit-| 


ine a ; "Ipfaſe th emſ and the Intemperies of the Viſce- 
Hun Days large e Veſſel very Irs, as Choler, Clods of Blood, 

1 2 it twice or Crudity, Gravel, Sand, Stones, 
tires 41 Day, _ diflolve a: part [nals a Fan the Parts affected, ” 
EY), of Sugar-candy in as the Bladder by Scales or Fetid . 
WE - quart of Roſe- water, and 66 04 the Reins y red Gravel or 
Wt wingle. the Eiquors gether Fo — 1035 ated Blood, the Gall 
bh adder 


e I Iſchury b 
a for 2 long time, an Iſchur 
4 =o e ſthe deßeck of it; an Ulcer of the 5 
is mighty reliever the Sto- [Bladder, by Pas mixd with the 
Urine; danger i in the Plague, .by. 
or Ph m, conſequently it blackneſs : But we ought not 
Hy It in 10 good to prognoſticate any thing raſhly, 
ay the Loolneſs, cal” the by 1 Int xection of the Urine, | 
ometimes_in the. greateſt 
e anger, "I a very 1 Pulſe, the 
VOMITING to Step Tris may appear like ones in 
ect Health and yet f ith · 
ing the 4 — Me: >. 
N Take the Do 
Garlick, by ſome 


in Old or. , but more e 92, URIN 
Pectally in in_ ſuch. 4 "are of Elder Roots of wil 


= bf: Nas: Tate Juice of Limons 4 called Crow -Garlick, wipe them 


3 


* Salt TOY a but do not wal ary 


— 


by the Urine being pale 


1 * 2 © 


* ID Ven WH 
A N VW. *6 . 
5 V «65 of % 


* 


Or. glaſs Moxtars fix 


operate well: but 


may ſtay a longer time. 'fron Li te Saks { UA | 
. N b by the Way, uu Cakes for | * Jy as Mie: 
_- urine that 13 nor very obiti- 


| 8 Juice 1 Garlich, or ſtcong 


1 Ponder. of 


5 Jak ba a pint. as hot as Milk þ1 
> new. taken from he 


vening, 
the Stoppage be great, and it 


| extream Stoppage we have found this 
© nixture of mighty uſe. Tale Gutte | 
Dita, lads Juniper, Powers of 


ain out whe | | 
Juice, and putting it inte 2 Glaſs 


of White - wine, drink it off, follow; 
upon an empty Sromach, taking Tal. 
N., once or twice a Nay, and you 


Will find great Benefit there 
Anotber: Diſſolxe a lit | 
the oy Nr Soap in In 
Ne- an 8 
1 a —— Fiker, or 
. an to i by | by infuſion 
1 or ſix grains of Saffron di-. 
vide 


rs alter the other, 
eſpecially. if the firſt does not. 


ii it daes, 


pate 
"Another: Take the pouder of 


a Stag's Pizzle a dram, Crabs: |1 


Byex calcined the lił quantity; 


5 ir m 3 — 

t. Hnely fliced à quarter 
Viel half 

ram; Bay-berrics. well bruiſed 


an Ounce , boil or inſuſe theſe | 


hewſh Wine; ſlrain ot the 


hem gentle Hire, in a pint of | 
quid part, and: let. the Party, 
Cow, Morn- 
ing and K ar. oſtner if, 
will remove in a little time het 
- Obſtruction, and cauſe a tree 
Paſſage of Urine, ee. 

53. URINE Stopt. In an 


ee each an ounce; mix 
z doſe one ſpoonful in White-|* 
Or this: Take Gutte Vitæ, 
1 * of. Ganga Spirits Anti- 


Vide ic ing two Dofcs, and take. hey are vyokati 
one two. 


10 — 
convenient Vehicle, + * 
9 *URINQUS SAL 8. 


e ? * S 


Salts draw 
_ Frank der 75 . 
t Fines a 

Lead. kee 


ay) by this, chat th Wo " 
turn a Soluti ion Subli d — 
2 white Colou, wheres , 
ate Saks turn it into her Gp WW 


OR 


21 maden RE TER R e 
Are ons ra 
ſels, two in 15 9 ne 
the Right, the other 


XD... 
* 

2 7 
* 

a» 


# 


by which the Ur 

the Rein tat B 
96.” * URETHRA. 
3 Which it 


e 
1 | 
; 2 725 
8 | '42 
- 
_ » 
J . 2 - a - 
5 „ < . E 
: e 
5 * k 
4 "*" a7 2 2 ; 
* ob q 
FR e 
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N diſcharged — Bb 8 1. 2 
emales; ano 

en of che 1 8 

little Bladders emy gra; I 


into it, by two holes, at —_ 7 8 1 
rem « 5 . „wenn oa; 
Which Bla or Veſſels 'are 8 
ſurrounded with Glandulous Pro» © 
ſtrates, . perforated with ſeveral 3 
holes, to which theres a little Y 9 
piece of oo affixed. Blanchard. 42 
7. U 8 QUEBAUGH. 
1 retified Spirit of Wing two - 
Gallons , Spent Liquorice.. 


lle, of each an once ©. mix how 3 


* ( f * 
1 
. 


brojſed, js were into Poder EE 8 


— — — — — — ar 


AC ＋ 


3 


* 8 1 * 
AC” 


_— 


"Tr" 


: 2h p * * 8 
” 4 a . 
* . + 
i 
"I Ag 4 a; (>, & 
* > 
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= 83 0 = ow - tit, 4 
; Corrants 2 4 pound, Dates 
thin ſliced foun ounces, Bam, Mint, 


OT NL TT 
* 


© Roſe emarY, OT, me, . each 
0 two ounces; „ be 47 7 — - 
| Jt, bath 4. 

| Cloves, Mace, N otwer, all wm gregory. 


. of 7 Mes ounces ; the 


which you may ſee 
iſpenſatory,; And a 


e 
dil 14 kind, 005 Recipe ſee in 
5 Medioum, Lib, 1. Cap, 24. 
. uTERI ROL Argus. 3 


to the Navel a pretty 
aſh, but ſuffer it 


too Jong on, a 


I} 85 


1 Ga "how, 
eſt, for fear of injury, eſpe 

y to io the, Navel · String. 
nl The on! ly thing for this Cure, is 
e of Box, or 
. Cocus, or Eller weed, a Inch and 
rs Three, warters, or ie Inches, more 
fs, in diameter, from outſide to 
Fl, this une le: the Womb 


che Mouth, 


| day 

: tal nano 
| Ph prey ing to it 
2 . * choice White Lisbon, 
44 en. which ſweet - 
a 5 5 a * Bran 22 of dos - 
Ble refined Sugar, and keep it ford 
"= ware 8 another kind ot 


[ 


in its Rt "without any 
and hinders its prolapſton, nor net 
it. ever be taken out, but nom and 
then to cleanſe it. See ee 
in our Comment upon 8 * 
, Practice of phy ck. 

99. * uvdlA. It 1 is nſuallyß | 
called the Palate, and is ſome- 

e| what long, and of a Conick Fi- 
| gure, han ing from the Roof of 
near the Paſſage 

which comes from the Noſe 4 
above. the Seat of the Lars, 
between the Tonſils. It is a 

double Production of the Inter- 
nal Membrane of the Mouth; 

its Subſtance is very lax, and it 
has a number of rn Glands, as 

in the Roof, an s. moved by 

two. pairs of Ma 2 an out- 

ward and an inward. Its Uſe i W.- 
to hinder. Drink, &c. from fal- 


f 


4 Arterie. 
100, . Fog FALLING. 
Honey, Fuice of Alkermes, 
each an 3 Catcchu in Pouder, 
one ounce, White P in fine Pon 
a der three drams ex, and therewith . 


ling down the Aſper 


the | avoint the Part affetted, four or Ave 


times a day. ©. 

LILUVELA RELAXD, 
Juice s, Acacia, of _ 

each an ounce, Catechu in, fine Ponder, 

an ounge and half, Saccharum Satwye 8 

ni two drams mir then; with 


| 


which beſmear ti the dere fee 7 
= * 1 


\ 
| 9 
1 
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WF AFERS to make, | 
Take a Quart of 
| Flower heaped, 
mud put to it the 
Yolks of four Eggs, and two or 
three ſpoonfuls of B. R. V. mingle 
this well together ; then mak it 
like Batter, with Cream and a 
| Hom, yryeh and bake it on 
7M * WAFERS to Make - 
Let: as much Floweras you pleaſe 
be mingled with New) Cream in| 
the Evening, taking care that it 
do not ſowre on the next day: 
when they are well temper d, 
and clear d from the Lumpy, add 
a ſomewhat greater quantity of 
D. L. S in Pouder than that of the 
Flower, and mix all with a 
Spoon. Then pour in more Cream, 
with a little Orange - Flower 


| Water, till the whole Maſs be- 
comes almoſt as thin as Milk, 


and ſtir all well together. In 


5 the mean time, the Wafer - Iron 


is to be heated, and rubb'd on 


both ſides, from time to time, 


with freſh Butter put into one 


; "Corner of a Napkin. Let your | 


par'd Cream, or Batter, be 
= oy n 55 5 7 ono 5 
muſt not exceed a nful an 
half for every Wafer, Wobich will 
- be ienderd ſo much the more 
Delicious, if the Iron be prefs'd 
a little. Afterwards the Wafer- 
Iron is to be laid upon the Fur- 
nace, ſo that when the Wafer 


whether the Wafer be d 


— 


turird on Us btber⸗ Alu 


enough, let our Iron be 
opened 2 Ne, and 


Colour. At that very inſtaat 


little round the Game. 


t my ance to bye them their 
— as pr Bo are — to che 


Another : Take 3 15 


New Laid Hrs a Spoonful «oF: 
D. R. V. e eng + 


moſt two 8 
in 8 P 


are hard; 
of Water almoſt boiling hot 1 2 
which let erer, lye 7 days ; tak 
them out, 2 N them into 2 
freſh' Pot 15 ng Water; let 
them boil for aber , 
Hour, wipe them dry, and pur 


Vinegar, as will over-top them 
wo Inc hes ; ; = Cloves, yon, <a 
Mace, Nut a ac 
Muſtard-Seed 

to or 12 Cloves t ale 


__ 


HE” on one fide, it r 


1 A? : 
= ©; 


6 of 3 400 


ney | 
whether it be come to pens 85 


them into the. 


to make it pretty thin, and al! | 9 1 
950 2 of P. L. 5 7 

en e ! 

* WALNUTS Picked. bw 
Take Walnuts before their Shells 
po them into a Pot+ 


take off your Waker from he 
2 [Iron with a Knife, rolling it a. 3 


ler the Wafer be ſpread” hot” 
n a Wooden Roller made.for*  -. 


_ that they” "may bo kept very 8 
ary 1 8 
13. WA F: ERS na Je 


them into as much White Wins & 
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ſs 


1 


* the quantity you "Pickle, all 
Feeled; A Nutme cut into 6 or 
" Pickle ks 


it up, and when cold, p 

Nuts, and: keep them doe tyed 
_ down with white Paper and 
- Leather. 


PIN 


put in the Nats, in wi Ie 


them be for a Week, or more, 
often looking to them, leſt then 
n | ſhould grow ſowꝛr the Sy- * 
rp turn thin; Th muſt be a 
| Pint of Water for the Syrup, to 
every 29 of Nuts. 

ALN U TS to Preſerve; 
Take Green Walnnts before they 
have-GorteaRted a hard Swell fine 


3 > 


. WA VN u TS to Pickleg| 

| other Gather them 4 Fortnight | 
Mb mmer, before they be too. 
| 43 pat tem into N cold | 
14 5 Fater 4d Salts and let them Sand 


till e Sealding bot. - After 
1 2 e e. 


Ps to e FC the Waters; 
2 0 Ac the- Wat 
et, and pi. Bhs off the, Black Skin ef 
enn one.. Then put thim in the Pol 
| 906; } intend to feep:; them. in, and boil 
* with Wins. «and | half Beer- 


er, Fennel and” Dill-Seed; 


3 Pepper 5 Ginger, Nate or 
ide cut in pieces, two Bay Leaves 


— 


. cold, rain it into the Mal- 
Dos 


_ Enliky ode te ou, to 85 
them from Mothers 


Ong ; 

ter to another, till:they become | ga 

Tender,--which-will-be in 4 or 3 

8 Serape them whilſt hot, 
d boi them in 4 good quan- 
tity ot 0 th a little Sugar, 

5 . 

e in that or 
Ni gh: Fakethrice | their we 


D. Z. S. Syrup 
"= Into which put the Wants, bon 


1 rg and let them lye 
5 == 1 da 2 ora y 


e er ſex ewes, with] ry 


* myo little Muſtard-Seed' brat] 


Boil all this in | the Vinegar, an 
tut in a Clove of Toke Green Wag before they 


I pounds, Rue and Cardiim, "=." oP 
red. a handful, Roman Wormwood 


2 
oe f 7 


— 


be- Syrp again, nd 


der them, pierce chem wi 
Needle, and boil thöhn in 
or four Waters to takt 
Bitterneſs; and when 
tender, to um, of the laft 
Liquor, put fix Quiarts of ordina- 
ar; boil it up, and Cla- 1 
riſie it with b of Egg 

then ſtrain it, and boif it to 1 — 
Syrup. Put the Nuts into the 

"an when Cold. 

Theſe Preſerved Walndts ave 22 
cdl, Pectoral, and Stomachic 
ehen Hrengthen it, and casſe 4 g 
22 ard are  excellow in Haves, 

; alſo an Antidote 
— the 3 and all Poiſe- 
notes and eftilential Diſeaſes ' 
g. WALNUT-WATER 


* 
out their 
they are 


at... ee r : 


Cc 


have any hard Shells in them, 2 
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infufe them in a Gallon of Mala. 
* draw off the Water itt 

| Hull and keep it cloſe ler 
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An Ounce o it at # time, Mor 
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it will Rectiſy it again, — bur not a c EL 2 - 


| 75. WALNUTS ., Keep: | derable ſtrong Tate, and nub 
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5 iſed, and a ſew Cloves 3 when Qurice fix ounces Macaleb 
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them e all together, e boil rhe Made _— 
Þ, 04 whe or Iced Raw; if in the Water, which fai out; then Put” 
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Ses e ſtrongeſt Bird-lime, waſls ſpace, move and ſhake them tegel her; 
it as long in clear bp Water | then with the Infuſon waſh your Face, i - 
till xu ry pliable, and the hard- Het, und other Parts - inflamed on = 
nest removed; beat out the Wa. ¶ breaking out with Heat, every Night' 
ter, ſo that one droß may. not going to Bed, and it will. by 4 cn. 
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Later to drineſs without” Bux 

% amo Water, and: 5 W. f 
F eben the $ Ser? Doſe E er, 
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perfect cure for the Gout, Rhen-' 
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, . MA. 
draw ten Gallons, and to everyj 32. WATER f MIN T. 
Gallon put a pound of D. L. S. Take ſtrong Spirits ten Gallons, 
5 27. WATER of ANGELICA. | Water five Gallons, Aniſeed one 
Tate ſlrong Ah ren Gallons, | pound, . freſh Mints a good quan- 
* Water fix Gallons, Aniſeeds one | tity, mix and diſtil them; draw 
pound, or two Drams of Oil of | ten Gallons and a half of Water, 
AAniſeeds, Spaniſp Angelica-Roots | [weeten it with P. L. S. as be- 
br”, biuilſed two pound, mix and | fore. © 
5 diſtil them; draw ten Gallons | 33. WATER of NUTM EGS: 
F of Water, and add to every Gal- | Take ſtrong Spirits ten Gallons, 
Ion a pound of D. I.s. [Water five Gallons, Aniſeed 12 
238. WATER of BAW M: ounces, one pound of Nutmegz, 
2 Take of Spirits ten Gallons, Wa- | Diſtil them, and draw ten Gal- 
5 ter five Gallons, Aniſeeds one Lon of Water, and put to every 
5 pound, Bawm-Leaves eight hand- Gallon a pound of D. I. s . 
Iſuls; mix and Diſtil them, draw | 34. WATER ef ORANGES: 
a en it with D. L. 8. pare them, put the Parings mto 
: 29. WATER f CLOVES. | half a Gallon of Brandy, and ſtop 
Tale ſtrong Spirits ten Gallons, it up cloſe; let it ſtand three or 
Wunter ſſte Gallons, Aniſeeds one fonr Months, then put to it three 
pound, Cloves four ounces, or | Quarts of Sack, and the like quan- 
half an ounce of the Oil of | tity of White Wine, and Difſtil 
Cloves, mix and Diſtil them; ] in a Roſe· Still; ſweeten it with 
955 draw ten Gallons and a half of D. L. S8. let it ſtand till the 
Water, and add one pound of D. I. S. is melted, ſtrain it, and 
V. L. S. to every Gallos, let it | Bottle it up cleſe, keeping it in a 
Rand three or four Days, then | cloſe place. OT! 5 
II. zs. WATER of POPPY: 
390. WATER f CINAMON. | Take four pound of Poppy. leaves, 
Iu.ake ſtrong Spirits fifteen Gal- | and let them ſteep one Night in 
. ons, Water ſeven Gallons, beſt | three Gallons of ſtrong Ale, Di- 
So ne three pound, mix and | ſtil them in a Limbeck, take a 
* Giſtil them, and draw thence fiye | pint of the firſt Running, and 
SGaallons and a half; then take Oil | fer it by, and change the Glaſs, 
” of Cinamon half an ounce, firong | and Diſtil the reſt till there be no 
"0: Spirits half a pint, mix them to- Strength left; then mix the pint 
gether, and put them to the Di. of the firſt Running with the 
iilled Water, and ſweeten it | Other. 36 Ra 
r 36. WAT E R called ROSA 
31 WATER F LIMONS:|S O LIS, Take of ſtrong Spi- 
Take ſtrong Spirits ten Gallons, | rits ten Gallons, Water ſeven 
3 Water five Gallods, Aniſced one | Gallons, Aniſeeds one pound, 8 95 
pound, dried Limon peel two | Ginger groſly bruiſed one pound, "is 
pound, mix and diftil them; | Nutmegs four ounces, Cloves 4 
Fra ten Gallons of Water, and | two ounces, Cinamon two oun- 1 
do every Gallon put a pound of | ces pouder'd, mix all together, 1 
=— FC ͤ land Diſtil them; draw ten Gal- F 
. lons of Water, and to every Gal. . 
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ine Pouder. 
51 WATER forthe STOMACH. 


with Red nl gyro 
of 


and Tin&me it with Red San- 
40. WAT E Ref WORM- 


- WO OD: Take ſtrong Spirits 
ten, Gallons, fair Water five Gal- 


lons, Anifeeds one pound, Werm- 
wood chopp'd four or five hand- 
fuls or more, as much as may be 
bought for Four Pence; mix and 
diſtil them, and draw ten Gal- 
lons of Water, and to every Gal- 
lon of Water, add one pound 
a E857" 
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Water five Gallons, as many] 42. WORM 
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rt. WEAKNESS cobelp, wi 
ounce, Diaphoretick Antimon 


: D. L. S. the 
weight of all the aforementio» 
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dee dro op. ſome of it into | not over ripe, tor Sous it will 
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gun a to 10 à ſafficient 12 2 S. to, 
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and ferv til 1 1 5 iſh 48. 25 it wers 
2 WH RE. B 4 fl. bet een e 
1 . tton- 8 0 eee * 


at 
If niet Sack, and boil it wich a grate, with 
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rh it 1s enough, or 28 near, | of Butter upon that to ke i 
iam in ſoine blanched ae from burning, and ſo hake its; _ 
the -Yo WHITE -POT- to. mals. 

7 fete 3: | Tale two quarts. of Crcam, 


Ki chicken it with 
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A = He 


Cream; . 


2 Y 


diſſolved : mix w 


lene wy: 


IS af the 


bite 


3 pin thicken. 15 Reel i arrow; then Jy ON; ane 
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mon, — half a 8 ſliced; 5 | 


ata: Diſh, cover them With 


a dozen 


gar; then take out the Spices 
a ll u 


the 
' bake it, but not in too hot an 


| ; 2 Manchet cut like Lozenges, 


anda little Salt, 


2 8 and ſoak — ſome 
5 White- bread and put therein a 


1 Egps beaten very well, bruiſe 


deep Eatthen-p 


1 — head thereof, ind 
* there will be a hard Cruſt on the 


5 without Flower, and with Rice, 


1 


wn off the Cruſt from a Penny 
ite-loaf, flice it very thin, 
= lay the Shices 1 in the bottom 
now, apd put the Yolks of 
to the Cream, or 
Milk, well beaten with Roſe- 


water, and ſweeten it with $y- 


a broad Bafin, in Which 
and Martow 13 laid; 


Oven; and when it is enough, 


ſcrape whice Sugar over it, and 
(erve it up. 


56. WHITE-POT. Take 


and ſcald it in ſome Cream, put 
to it beaten Spice, Eggs, Sugar 
put in Raiſins 
and Dates ſtoned, and ſome Mar- 


ow do not bake it too much 
for fear ear it ow: then ſtrew on 


r and ſerve it in. 
357. * 1 TEPOT. Take 
8 Mornings Milk e quarts 
ce 


$ of 


little Flower, with the Yolks of 


your Bread, ſo that it is all mixt 
$ and Flow- 


the thickneſs 
off a Pancake Batter; then fill a 


yy, lone pieces o of Butter on the 
p; tye 2 brown Paper about 
ut it into 


your Oven, when it is baked 
top of it, you may make them 
3 either, -only with |r 


WHITES in WOMEN. 


; Roſes, and as muc 


Veſt, four ounce3 of 


With it, and | full 


50-99 


put 1. vm m 


and Gin manor and when you. 
have well any god it, take away 
the H ers, and put into it one 
ounce of The zyrup of. dried 


Sugar as 
will ſweeten it for her to drink: 


If this will not do at once, give 


it five or ſix times; and if ap 


thing in the World will do, thi 


will. This is good alſo agai 
a Conſumptiov. ; 
59. WIGGS to make, To 
three pound of Flower, half a 
pound of Butter, half à 25 5 "= 
a 
an ounce of - Coriand © ſeeds 
beaten and fiſted, put a pint of 
ilk, then wake them, and waſh 
with Milk before you pux 
ron in the Oven, a quarter of 
an hour will bake them. | 
60, WILD FOWL to Stem, 
Halt roaſt them, cat them i in e- 
very Joint, put them in a Stew- 
pan, with a pint of Claret, two 
Anchovies, two or three Sha- 
lots, a little whole Pepper, and 
a Nutmeg ; let them ſtew a quar- 
ter of an hour, then put in a 
little freſh Butter and ſerve it u We 
61. WINE, Yinum. 5 
have nothing to fay as to Foreign 
Wines, but only of Wines made 
of our on Product or Growth, 
Let the Grapes be gathered w ben 
oll ripe,” in a dry day, when 
they are plump and tranſparen 
when the Stalks begin to come] 
at the Part next the Bronch, 
which is a ſign that it has d 
eeding: Do not pull the 1 e 
rom the Vine, but cut them off. 
way a ſharp Knife; and putting 
hem in Raskets, gently. empty 
them on a Floor, to ſweat tor 


four or five days, which will 
Tis: as: barb Clardt-wirie : 9 5 perf them much, After the 
m drink at _ boil ir wit rapei are picked from the Stalks, 

2 tt Kohn into the Wine-Pre 
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and preſs them; and letting the 


Juice fland 24 hours in the Fat, 
draw it of from the groſs Lees, 


and put 8 up into a e 


ind te every gallon ef Juice ad 
about à quart of White or Red 
Fort- wine, according as you de- 
ſign it in Strength : Let them 
Work together, which being over 
bung it up cloſe, and let it lan 
till Fanwary, at which time you 
may in dry Weather bottle it; 
io ut it be better than any 
French Wine conſiſting of four 
Parts of our own Product, and 
one of Portugal Wine, which 


- certainly muſt be for the Adyan- 


tage of our own Growth, and 
8 From Black Cherries à 
Wine (it I may ſo call it) ma 
be made, not inferior to the 
Wine in the World. And conſi- 
deripg the Black cherry - Tree is \a 
Native of our Country, and 
grows wild in many Places of 
England, if we would be but ſo 
careful to improve it, by plant- 
ing it univerſally in H 
or making Orchards thereof, 
whether in Dwarf - Frees, or low 
Standarts, all over the Kingdom 
I dare to be bold to ſay it, we 


| Gould quickly have more choice 


ine than the whole Kingdom 
could drink, as much ſuperior to 
the beſt French Wines, as the Spa- 
wiſh are to the French, which 
conſidering what vaſt Sums of 
Money it would ſave at home, 
from the Avarice of a Neigh- 


would in a few Years make u: 
It is I think worthy to take up 
ſome part of our Thoughts. 

And what 1 have ſaid ol Black 
Cherries may be yet better ſaid of 
 Avulberries, of which no part of 
the whole Earth affords ſo excel- 


four | lar and vaſt Adva 


erows, 


| a Fruit which yield a vaſt hq |. & 
tiry of Je and by meas ot, @ = 
which, it care were taken in 
planting them, we might hae 
Wine cnough: (not inferior o 
tiefy ur own. Drinking, but ycẽʃ 
Statify all! the Neighbouring 
Northern Nations, which lam 
very confident - would, (beſides 
the Improvement of our Land. 
| and ſetting thouſands of poor + af 
| People to work) be of a fingy= | 
| ge 10-08 
| 62. WINE © FINE,” 
It is uſually fined with Iſing-glaſ, 7 
or Whites of Eggs: But ths 
way with Beech Chi or Sha- ä 
vings is now commended. Take 25 
the Shaving (clear from the 
Rind) boil them in fair Water 725 
an hour, to extract their Ran. 
neſs, and dry them in the dun o 
| es will be ſufficient to ſi e þ 
{a whole Tun of Wine; the 
and clear it in 24 hours, giving 
e Chips may. be walhedj, 
and they will. ſerve again, ang. 6 
better too, upon the like agoas” | - : 
ſian, even till they are alma - 
conſumed. They ougbt tonne” 
planed off as long and Bar lags —- 
as you can get them, and they 
are to be put in at the Bung..*. 
63. WINE-WHITE fa. mend 1 
its Colour. Take three or _tour | © 
gallons of new Milk or leſs, ac 
cording to the quantity of your 
Wine, put it into the Hoglhead, 2 
32 yok 1 od mixe? 
then letting it ſettle, open o 
I pot | Ne four _ 
ounces of ere and as mach - 
Loaf Sugar; fill up the Hoglheag, 
jy rowl it three-or four tie? 
over; and ſo bring it by H 


* fa 


WE 
* 
N 


ny 
motel 


PR Mer of Mornings - Milk, a 


*; of Rice, and as much 
'2 23 nt Alt; . mix Or beat em wel 
WY _ ther with a Paddle-ſtaff for 
1 7 Ph f an hour, then fill 
. Hogſhead, and row! it well, an 


1 11 5 in 2 Lees; 1 5 o 
i | I 10 * it in 9755 a) 


** 

161 WINE, or ” Ads of . 
"os "Metallotum. To make this, 
Tape Crocus-Metallorum in Pou: | 
der one „Mace in P 
Fre bruiſed, 1 280 <= 

ine a pint and a 

5 the eg d 12 5 in 


infuſe 
« of the Liqu time 
the Liquid 


1 8 a, 
t pour 
5 part. 
"This is a very goo Pomit, 4 
| wore frequently aſed than any other , 
4 among others it Paſs fret with 
; reat Succeſs i in cyrin 
oondice, d 
1 "the Head, «lſo im the be inning 
"Fever: "and before the coming out 
of . ' Small-Pox. Tt muſs conſe- 
hen H oe Caſe Caſes ds a great deal 
4 0 1456 by . i dere . ihe 
1 A. 5 
=_ & "The Doſe is baff a a0 onng an 
= Done nee, or an oppce and 2 alf at 
HY 5 2 tins; bin the Age and Strength 
. - or? che Patient is in theſe Caſes, 
1 Be coblidered. And the delt 
1 2 time to take Vomits it 10, 1 in the 
1 _ Morning faſtins. | 
2.66. WIN L a Delicious Sort. 
. Limons cut into. ſlices, 
3 10 1 57 cut in like man- 


3 — ——— — — 
* 


3 


e 


1 1 5 


8 7 #4533 621% + * if 


and Die g 


n, with half a ner if 
aden Sogar, a quart | 


= man to a colour "fine- 01 = Red Þc Pore "Wi 
= neſs. FOE? 1 Cloves, a little beaten e fn 

W 64. WINE - - WHITE to mend. and Orange-flower-water, "Jet Salt 
1 our White-wine have an ill] be well covered and infuſed for 

J * 72 e, draw it half off, and to three or four hours: Then firain 

'2 . either of the halves put 9 it thro? a Bag, and give it a Fla 


vor of Amber or Musk, as either 
is moſt agreeable to your Palate. 
. WINE of wap er 
Take Rasberrics and 
them with the back 
and ftrain them, an 
with the Juice, ſtop it 1 ＋ 
very clo ; let it Hand 8 0 
| five Days, a pour it from the 
| Grounds into 2a Baſin, and put as 
much White-wine, or Rheniſh a5 | 
your Juice will well colo 
ſweeten it with D. I. S. an 
J bottle 1 ir and keep it for uſe. | 
an aner of Roch - Alem, an 
. er it, draw from the Hog · 
ad four gallons, and flrow _ 
the Pouder of alom in it; an 
beat it well for half an hour, fi 
it up; and ſet it on Broach; and 
this means, within three ; 
ays, if you be careful not to let 
it _ vent, you will find 1 it a 
ood ſort of Wine. : 

69, * WINE MEDICINAL, : 
Take the beſt old Malaga a Saus 
3 ine — — Bawm, Rue, 
red Sa ca and German- | 
der, for > — ounce: infuſe 
them fourteen Days in Wie; 
add Pepper, Unger, and Nut- 

, of each three d beat 
them well, and put to chem an 
ounce of Fenice-Preacle and a 
quazter e int of 3 of 
2 and Saffron: | 
gein fourteen Don then 
gebn the clear Liquor; and 
drink half a quarter of a pint 
Morhi W Bros ening, 'or oft- 

6: It i 1s 

wr good aguinit the Infedti- - 
* ö „ „ 4.8.4 ON . 
d vit 


ther clear and temperate, in fre! to lay the F 


| in che full heighth. - hs 
2 ate. Take a pint of clarified it prepares it for Cord. 
in 2 have been ſteeped, 


| ropeſe it tro: boil them 
9 5 gentle Fue till a thing 


it pretiy hot into the 


then pat in a Bag of Spices, * 


Vieſicaria or Atkakengi. The Ber- 
ties are Diuretick; Nephritick, 
| ou: > good agua th they are al. 


that took eight of the Cherries 


tde Moon, was-cured of: the Gont | mingle them in à qua + os 
ONT Wu" and: oe! kgs. 


* —— © 8 


5 5 4— 2 chio Tegen "ing 
* Tvoches of ante Ir y 2 1 
make it up into B bet por Du 
Hills at Bed. time for the Sto. 

A ® WOAB. Ttiss rich © 

Commodity, and worth the. = 
en- bandmam uſed 


75 WINE It ** What 


"the [Com 
Wind fits foll-North, te 


ation of maß 
encreaſe of the Moon, and when] Colours. Ft onght 0 be 8 


ſhe is under the Earth, and hot in rich Land, Warm, ang 
i long comimed it e 
Land much, but modertely uſt 


71. WANES — 20 "mel; 


Honey; a pound of Waret where- Land muff be well plowed: he - 
tinely harrowed, he's Rones pa 2 
up, and the Clots broken, A 


four Bufbel of Seed will 7. 


DE or hits of a pint of 


Aa- 
hite-wine, as te What 


| Merch, and kept welt weed. = 
© s toll Growth, has its 22 4 
tet Colour, and lively: x „ FM 


| be ee, ſeum it w_ 
— in the S 


let it ſtand with oy Bung — ; 


it will fine either new or 
3 that are foul or decay- 
| and give them a cnrions 
deli and J Tale; if when it Has 
reſted five or iis Days you 
add white Mullard- leed bruiſed, 
hang 1 it in a Canvas- bag. 

74. WINTER CHERRIES: two 


ally if you let it 8 or Wd: 
bur e good nter i | - 


ainſt the Jaundice 3 

_ either ow wy in 
nn. Wines, or boiled in 
75 drink, or their Ponder | 
may be taken my a Scruple to 
half a dram in any 5 
Liquor, as Arſmart or Onion 
Water, Parſſey Water or Deeo- wo 
Etion, © White-wimes, Gr. One | I a 
finely pondered Half 2 pam: "= 

for oeh every- Ghange of |Borzx in fitie e E 


Hardly to de 3 to hs 12 
It many . ftom 6 pu 
to 30 pounds a Tin; an 
No wi commonl yield 4 Un. 
74. WOMEN in 5 LABOUR. 


per on RS WIGS 


— wo c * F 
1 * - 
_— * Ka, 4 
N [> 0 2 E * 


This 5s. accounted a moſt approved 
"Medicine to help 4 Woman in the | 
time of her Travel, and cauſe an] Thioat, and if they are tainted 
'''-* | <aſfe and ſafe Labour. | 


P BY = F * 
* ö 7 
_ - 2 7 
_ 1-2 


A ried, and reduced to Pouder : Doſe 

_ from half 4 dram to a dram, in«' 
. Glaſs of White or Rheniſh-wine, well 
- Jweetned with bes, þ 3 i facilitates. 
de Delivery, an | 
Pais brings forth the aan ae the 
Suckle, There is, 1. The double 
ted one, which is a fine ſweet 


Flower, 
of ſweet Flowers, growing in 


woch 
= the Vent, and have a fat Vein 
= the Wing, but if lean, it will 


& kill'd, limber footed, but if ſtale 
dry footed; have a care it hath not 


_— Py koow. when freſh, by eren. 
ming their Bill, and ſmell to jt, or 
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'" Af famous and a 
s of Eels bei 


- Efteem it as a 


* 75. * WOODBINE, or Honey- 


producing a multitude 


five ar fix Stories, one aboye ano- 
ther, with round green Leaves 
encompaſſing the Stalk, between 
round of Flowers. 2:The 


Ebut touch the Ground, and 
more if laid Artificially 


ODCOCK. If it be 
far, it will be thick and hard in 


on the fide of the Breſt or under 
feel chin in the Vent; if new 
a Snotty Noſe. or a mooriſh muddy 


at; which you may know 
zing the Throat, or you 


dthing alſo 


at the time of the 


{ ſo. ſerve them up: T 


[plucking a Feather [from the 
Wing, and thraſt it down. their 


you may know it by the ſmell of 
he...... Ry ie 7 
77. * WOODCOCK to Roof. 
Being drawn, waſh and truſs 
them, lay them to the Fire, and 
| baſte them with Butter; bei 

almoſt enough, ſtrow grated 
Bread on them, and ſave the Gra- 
vey, into which you muſt put 
Toaſts that are butter d; or you 
may only mince the Guts, being 
roaſted with the Fowl into the 
Gravey, and a little Claret, and 
Ive his is the 
Engliſh way. This is the French, 
Being pulfd and drawn, waſh . 
and-truſs them; then lard them 
with a broad piece of Bacon 
over the Breſt; being roaſled, 
ſerve. them on Toaſts, dipt in 


g | Vexjuice, or the Juice of Oran- 


ges with the Grayey, and warm- 
d on the Fire. „ 
| 78. WORM. or EARWIG. in 

the Ear. If any Worm or Ear- 

wig has crept into the Ear whilſt 
you ſleep, co deſiroy, or bring 
it away, Take three or four 
Cloyes of Garlick, ſtamp them 
in a Mortar : then lay them in 
clean Water to ſoak a while, and 
ſo wring out the Juice with a 
clean Cloth, and put a few. drops 
of the Liquor into the Ear; and 
it will either kill the Worm, or 
work it out with the Wax. It 
is alſo good for Noiſes, and Diz- - 
zineſs in the Head, and brings 
away the Matter that many 
times cauſes Qbſtraſtion in the 

Hearing, and much leſſens ir. 
i. WORMS :e Gre - 
Take of Rhubarb one ounce beat · 


en and ſearced, then beat it up 


* 
74 


with half a pound of Ble Cur- 
rants to 3 Conſerve. This is e3- 


W WE LR. 
* 1 
- 


$ ; 


 collene "he the Wort to take 
Spring and Fall, 6 or 7 Morn- 
ings, as much a3 2 9 
time. 
90 WORMS, Aeer 
Take a Quart of Claret or White- 
Wine, two ounces of Wormſeed, 
let it ſteep in EP Wine three or 
four Days, before you begin to 
drink of it; and then take five or 
 - fix Spoonfuls every Morning faſt- 


ce. WO R Mwo0O0OD: 
It is good for Diſtempers of the 
Liver, and Stomach, and profi- 
table for thoſe that are Sick of 
the Dropſie, the Leaves being 
made e's 2 42 with = 
gar. It is of a ringent Quali- 
Ty, Bitter, and Sharp, being al- 
together hot and drying; it is 
Comfortable, and driveth into 
the Urine and Excrement, all 
Cho lerick Humours; it princi- 
pally Comſorteth and Fortifieth 
he Heart and S ch, -being 
infaſed in Wine. The Tops o 
it, and Roots of Dandelion de- 
cocted in Water, are powerful 
Expellers of the Humours that 
occaſionthe Jaundice. The Juice 
of Wormwood, wherein the Ker: | « 
pels of Peaches are bruiſed and 
infuſed, Kills the Worms in any 2 
Part of the Body. The Conſerve 
of it taken faſting, preſerves from 
Drunkenneſs, ſharpen Appetite, 
and is a Soveraign Remedy for 
thoſe. that - are troubled . with 
88 N yp ge of on | 
ach, if the Juice thereof 
be d drank with. White-wine, or 
inegar; or mixed with Milk and 


it reed 7 r 2 ns — 37236 
wo 3 „ | 


"x © HR 
* E # 


ens it. ' Beaten wit viel CAE 2A 
good, applie outwar i 
the Dropſie and 8 7 9 — 
and Poudered, it . Cloaths 
from Moths and Worm. 

For a — 23 he wel 4 

u t 0 
88 make it io! * 4 
Conſerve with as much 8 5 2» I | 
and let the Party take” hal cy | 
ounce at a time, N 
times a Day. 

82. * wORMWooD'w bo 
Take dryed Wormwood a pound. 4 4 
of the beſt Rheniſh Wine a Gal 15 "0 
lon ; mix and digeſt cold for 3 5 
4 Months, often ſhaking the Vet-" wn” 
ſel or Glaſs ; being ſettled, 3 
cant the clear Tin for, 1 i £4 © | 
Take of this Wormwood Rhe 7 9 . 
or of the 1 Tindtuxe. 

(in Lat. A. Numb, 5.) '2 art, 


Iz, WwOoRMWOOD V 

Take two Gallons of Wike . 
half a pound of Aniſeeds, e 
like quamity of Liquorice, bru 

them together very fine, chend 
take three handfuls of the tender 
Tops of Roman Wormwood; 
and put them with thi other 
Ingredients into the Fine, let - 3 
| Honey, it is good to rub thoſe | them infuſe twelve Honrs, and 
that are afflicted with the Squin-¶ then diſtil them in zn A pick 
fie. The Mouth, or Ears, held | The Water will be ſtr 2 9 
ever the Fumes of the Decoti-| it AR 0 
. eaſeth their Pains; and 
being infuſed in Wine e 


or mwo 


Wane, 2 it infuſe. in a 
a e the een 
ciently tinged o ormw 
FP" 4 Wine is ſacteſsfully ta- 
an = "Je $0 59 Mr — Sto- 1 
I 4 ach. It good in opfie, 
EF andexcellem in the n 
Toft Appetite. 
85. 2 WOUND BLEEDING : 
EE ftay the Bleeding of amy 
ound, Take Hungarian Vitriol 
d parts, Nheniſh, - Tartar one; 
35 * mix, and Calcige to white- 
4 . 3 to one ounce of this Fouder, 
_ = Saccharum Saturn half an 
= ounce; mix them, and keep it 
2 | E a Ghk clofe ſtopt for uſe. 
3 being applied either any or 
wt with a little whitesof Egg, 
pon Hards of Flax, or Tow, and 
. Sov 7 2 bound up, pre- 
. ops the Bleeding. 
$6, b W WO UN DS GREEN: 
UL of * 


* 


1 


= © 7 ee 
ne ſet them over a 
8 and put to them 2 
8 tle 5 75 Segal incorporate 
and keep them as an excel- 
Green 1 
> whatſoeyer. .. 
"WOUNDS to kerl. 


rh, 4 — for. 


| 1 2 2 — S Cures Green 
Wounds 3; and generally 
once dreſſing. "Take Sal Mirabilis | 


4 Ide inc fo be Thar, by drying, ot 

T5 + for want thereof, Common Salt, Gal-| 
=. 15 a grown very Fine in «bet | 
a Far, nine ounces, fine Alves, 


th, fine "ole, it fine Pouder, of | 


ounces, Turpentine boiled 


a e ounces, Sacchatum Sa 
bY n one ounce; mix dll 3 
4 well in 4 werk Iron Mortar, 


f h alike ; 
on” | rung Rae Soy Eg 


| 


wort two} 30 
the P e Tale Oil Olive a 


Water, 'and made into 4 


* N FOUDER : 
E net Dragons Blood, Alber, Frankin- 
renſe, Saceharum Saturni, an 


wit 
ſaqpe cob. M abr 2 Mbites of Eggs, 
apply it fo the bleeding Wound, 
gud it will eaſily ſtay the Har 
of Blood, prevent Patrefattion, and 
contribute much to the Cleaſong and 2 
Healing Et i, | 

$9, * ' WOUND SALVE : d 
\ Take Turpentine, Q Olive; Shee * 
Suer, of each . Virgins-W ak 
helf 4 found, melt and mr, then 
add to or three Yolks of of Eggs ; beat 
them together, and put to them ſbur 
ounces of D, R. W. and two once 
of Honey diſſol ved in the D. R. W. 
we 5 — with as. much Flower ds 
* F over 

entle Fire, keepi them 228 
til they become 4 Plaif 5 apply 
this to Green Wounds, rag other: 4 | 

Pain, 


have not been o of too long 
avid it baftens the Core, 4 


*WOUN D- SA L V 1 
74 
Sheeps-ſuet, Ol * wag of each balf 
7 tine 
Travkinceſt ſe, 7 ey, 
Reſin, Bees mm ' Balſam Kappen | 


— . 


and ftir them well 
ther : then tale them 

gion fre into. the Bal am the 2 
. 


Aan por any Old See, FP Rot 
ten Running Vleer, fills it with = 
and Heals it in 4 time; 
My" Cares any Greew Wound: 


"RINKLES to 


py A in Hog cloſe Pope iy . 


ee en * Ben fix 0un- 


N ces, 


% o 
rate 5 
— 


| 421 in 1 8 L 
. - WN 2 05 
YA 2 725 51555 y. Ventoſity, or 
Et A x: 1 — i 2 Fo- 


of 
| l 
— . is di 3 1 


Heals Is bot, you 
ho on malt, 6g 


= to en ig 8 — 
pe well. together, by Braying 
ina Mortar, and apply them as 
atapla 4% often renewing it. as. 


* „ 
e is 4 ; Catapleſm. of Fg 

Turneps, oftey, to be. renewed ;- or in ad 1s proper for = 
by thereof this following. Mixture - 21 race, It fops, the N 
| Fake *, Mitbridate, ſix ounces, Ponder being drunk in White wi 


Bay - Berries three ounces, Oil | Dec therein »: 8 


de an ounce and 17 75 mix, * Bloody-Flux, The Ointment 


| dread. ſons of th 1 


ment may — 4 —— of. it, Shin 
1 ent 
cxallent io Curing i * 


0 * 5 


„ 
4 ny * 
« N 
> 8 
% 7 L 
» ” Ry 


_ > 
: . 2 . 
— 
Fe : % 
2 Dy 
: — Ws 
— 
\ 
8 « - * 4 


_ bound with Moiſture. The Hair 
heing anointe 
xs Falling off; . ee waſh- 
ing the Head before with the 
Decoction of it. Inwardly ta- 
= _ ken, it ſtrengthens the retentive 
= * Faculties of the Stomach; it 
helps the Running of the Reins, 
and ſuch as cannot hold their 


= Teeth, and is briefly an Herb of 
nz very drying and binding Qua- 


43g. YELLOW COLOUR 
0 Makes Take the yellow Chives 
in white Lillies, Saffron and 
Lamar, fleepchem in Cam- water, 
oer bees ; whenthey 
mie dried, heat them in Water 


5. YELLOW JAUNDICE : 
WEL of each a handful, Wormwood 
787; the thixd part of a handful, boil 
en in three pints of new White- 
= wine, or any that is not ſharp, 
mi a pint be conſumed, putting 
= in the Wormwood laſt; then 
WW | train out the us a part, preſ- 
dias it very hard, and having 
= Cweetned it with D. L. S. let 
WY the katy afflicted drink about a 
WE | quarter of a pint every Morn- 
ing for Nine Days ſucceſſively, 
EE by renewing the quantity, and 
it will prove of great Advan- 


— 


fixes x; — N : Hes A een _ | 
Fiſtulzs, eſpecially ſuch as a- 
1th it, it ſtays 


Urine. The Leaves chewed in 
Mouth, eaſe the Pain in the | 


1 


I the Diſtemper be far gone 
Boil Rhubarb in Beer os Wine: 
and drink it Morning and Night, 
keeping your ſelf Warm in Bed, 
or in a ſtirring Poſture; which 
ts better for an Hour ot᷑ two af- 
ter; and fo often doing, the 
Humours will be diſperſed, and 
Nature thus helped, caſt ont the 
Crudities that are the vecaſton of 
that Diſtemper. - F 
6. YELLOW, or BLACK 
JAUNDICE : Take three 
Nutmegs, - two ounces of white 
Sugar-Candy, a Dram! of Saffron, 
and beat them in a Mortar to 
Pouder, but dry your Saffron by 
the Fire a little, and it will pou- 
der preſently ; divide them into 


RE * »*» * *% 
* * 


LY ways; 


three equal parts, and let the 


Patient take one part in a Pint 
of ws for three Mornings to- 
get To 5 : ba? 7 

7. T EKW - TREE. Since 
Bows have been laid aſide, the 
N of this Tree has been 
neglected; but it will ferve for 
all the ſame uſes as Box, and for 
moſt of which Parpoſes it is as 
good, It ſerves allo' to make 


| Axle-Trees of, Cogs for Mills, 


and for Poſts in moiſt Ground: 
To make Lutes of, Theorboes, 
Bowls, Wheels, Pins for Pullies, 
Cups and Pots to drink in. It is 
oduced of the Seeds, waſhed 
Fo their Mucilage, buried in 
Sand a little moiſt, in December, 
and kept in ſome Veſſel in the 
Houſe all Winter, and in ſome 
cold Shade all Summer, and 
Sown in the Spring after. Some 
bury them like Haws, and tis 
commonly the ſecond Winter be- 
fore 87 peep, and then they 
riſe with their Caps on their 
Heads, At three Years old they 
Tranſplant them. They may 


' | likewiſe be raiſed b yers, 


2 * 


1 Chalky. 


e to keep up the Native Heat, and the 


* 


E or too "ten, for they deſtroy 


3 A A 1 t - 


** 
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8 and ſo Planted one 12 Stalidlitts, | Meats be Dreft Rare, „ 
Walks and Hedges, being to Ri] much done; f Ka —— 1 
clipt into what k otm and Order |ovce; our 1 Ae, the eek IM 
you pleaſe. They are worth the | not pleaſed "with them, wor does is _ 
Pains, for their Perennial Ver- 725 749 4400 them ; and Experience 5 
dure and Durability. It will | d Tefifigh,.. That. fuch- as. Bm 


grow on the Coldeſt and Barren: | 
eſt Lands and Hills, eſpecially it | 


8. TEN ING to Remedy : 
Take the Juice of Quinces, and 
Honey, each one and a 
© half, to them 2 pint and a 
half of Vinegar, 1 11 them 
up together; put in Ginger three 
3 of white Pepper one 

e, and boil them again till 

thiy 12 thick; then take a 
quarter of an ounce at a time, as 
often as you ſee occaſion; or you 
may bruiſe Rue, infuſe it in 
White -, wine with Cummin- 
Seeds, and drink it, h 
with a little H., 
9. YOUTH tP 
This is chiefly done by 4 
vation of Diet, and a good Gr of 
. Living, 1. 'ofe . Exerciſe, | V 


pn_ 


Humours and Fuices from Stag 
2. Beware 0 Drinking to Exceſs, or 
an EL > * hot and Spirituous Liquors, as 
z Drink, Ine, cc. too Libe- 


the Tone of the bring 
wnaceountable Di indie" pon the 
Body, 3. Eat moderately, and ſuch\ 
things as the Stomach does eaſily} o 


Dige; twice 4 Day is enough fer 


ſuch as are not ring Men, | 
4. Uſe perpetual Chan * of Diet, and 
Eat not two Days of the ſame kind of | 


Food, for the A rt, as well. as 


RE moderately Drinking 


their Infancy up, | heave Eaten the 
Meats ſo dreß, as to wn. al e a. 
Fices f in it, took Yown PIE 1 * 


3 a 
n. 
. * bo 
Ron 1 =P <; Ly 
To 7 g 
1 f 

£5 ** >. 4 


0. or 2 1 


.an ( ngli Man 2 
man /ook 2555 the : 3 Bs 


Look extream 
5 | manner of E-prop 


Eating Moderately | 
and Gellies, 2 he 1 6 
F Noa er | Boiled Meats... 2. By. ® 
83 now - and then the Poners 
Vipers in Mine, or the Viper 


WM. 


. 


onl or 
a. W 
% , 
American Rant, but 
4. we take it & de. 


our 2 1 
00 in ( 


* 


4 


1 8 ma 9 1 
It will Bf. £ 
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une wake 4 
na: * F 


2 * ences in 73 5 * Rx 
Gardens, In Batbadver, and obe 
Pay of the W. . Indies the R . 1 


to fine pouder, they make into . 
| fine White Bread, which 8 of 1 


3 4 5 5 1 . 4 
N 1 mw 0 >. Wt 
Y La Pa, 2 : = * : n 
pr | SF +: : A 
bY - * — 


Nature, requires Variety; and thus 
2 may 5 th 1 with all 
Things . 5. Let * 207 | 


*%; 
$& bz 


* "ths - 
RON 


Epo AR. It is 
in the third are, 
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3 


| 3 5 Bitings of Mad Dogs, and 
er enomeus 
ps 2 e and ſoppreſſes 


Von U 
"gs 8 1 w uſed by *Phy- 


| q + 0 „ N 2 gainft Contagion the 
1 Bede. — Peſtilentia) Airs, and| 
. * | tokielp Hyſterick Fits. © 


4.7 ZINZ IBE R. Ginger : 


cet of the Ea and Weſt-Indies. 
1 1 5 290 00 rep inhonh. Indies, 
. is for; People, and| 
_— fy. for ſuch as Have, Cold and Raw 
| 2 Stomachs, and do not Concoct 
well. It is beſt when it is freſh 
3 425 pet r It cuts 
wy Viſcid Flegm of the Lungs, and 
"gives eaſe in the Calick, and Con- 
Nulſions of the Bowels, and pre- 

v7 vails againſt Cœliack and Liente- 


1 55 oceeding, from Cold, VVind, 
10 Gaining ſharp Hamonrs. -.It 
1 Haske o * to be uled! in hor 


Creatures. It 


Dom: in almoſt all tie Frovin- 


| 


1 5 . p oY 15 R A: | Habits of Poly, et FT Fejert 


good agam(t 


when dull'd by C614 and Moi- 
v7 7 See Text. 6. Numb. 38. 


39, 
. 124 N 1A. Darnel. It 


is hot and dry in the end ot the 
and cleanſes. Being mixt wit 


ies eaſe in the / 


— 
————ů— 


rick Fluxes, and long Diarrtizas | 


25 


Arlt degree, attenpites, wie 


Mal it: makes the. Beer or Ale 
Headyi.; and gr 


Corn, it cauſes 


8 In ſs, and Hea- 
vinels,-and-offends the Eyes, by | 
ſending ill Vapours'to. the Brain, * 
Its. Flower or Meal mixt with 
other Ingredients, is commended 
by the Antients to cleanſe Potrid _ 
Ulcers, and to helps in Curing” 
Scabs, Leproſy, Seu s, Seiatik 
ca's, Gangreem, „ | 

6. * ZYMOMA. It is 4 | 
Fermentum, as Yeſt for Wort; Le- 
ven for Bread, the Gall in theGall: 
Bladder, the Saliva 11 the * 
the Acid Liquor in the Stone 


and the Pancreatick Juice in the 


Gut c. 
rruun It is 6 

or dees made by Brewing from 

Malt, of which ſte in Lett. E. 


\ 


Nn. 48. 6d LED © . 


* 


4 F  Zafſfers. It is a |fot then it, inflames the Blood, 
| e  meral Matter, and whole Body ; and opens the | 
4 made from Bis- Orifices, of the Veins, for whic 
7 | th; hich, otters ile to male reaſon, It 36, ſail to rovoke the 
1 * Sky Colo Terms in Women. It is mixed 
5 725 2 E A: 8 p E 1. A, 2275 Vargi & .M edicines, which 4 
-  Speltyor Grey H heat. It is a large are ſtrong and Ea to Cor- 
l Dp Graind Wheat ; and the] teck them, . H oleanfes th& Ln 
' xy Beſt to make Dr. Kings comfort: che Stomach, ſtre ior 
28 Ne Wheat, Letb,- VV. ens the Brain, ard.cleats — Sight; 


8 py 
a ; : 
* 
4 * 


Dull with Bread 


